
T
H

E
 O

F
F

I
C

I
A

L
 P

U
B

L
I

C
A

T
I

O
N

 O
F

AbundanceI S S U E  1 9  S P R I N G  2 0 2 1

F
R

E
E

M
AGAZINE

12

The Nightjar
Diner Co. 08

Dosch
Organic Acres

16Growing Organic
Cereal Crops05SaskOrganics

Award Winners



facebook.com/SaskOrganics         

02

Abundance Magazine

Abundance
The official publication of SaskOrganics Association Inc.

Production Manager:
Nikki Sinclair

Contributors:
Marla Carlson
Mackenzie Kulcsár
Dunling Wang

Cover Photo: 
Provided by Dosch Organics Acres

Art and Production:
Brianna Coffin,
Brianna Coffin Deadly Designs
www.bricoffin.com 

Marketing/Advertising Sales:
Maureen Kennedy-Butler
maureen@saskorganic.com

Publication Dates:
January, April, July, October

Canada Post Publication Number: 
43340513

Postmaster please return 
undeliverable copies to: 
SaskOrganics Association Inc.
#311 - 845 Broad Street,
Regina, SK S4R 8G9

PRINTED IN CANADA

SUBSCRIPTIONS
SaskOrganics’ members receive 
a print copy of Abundance on a 
quarterly basis. The magazine is 
also distributed at our workshops, 
conferences and industry 
tradeshows. Limited copies are also 
available at select, independent 
organic retailers in Saskatchewan. 
One-year subscriptions to Abundance 
are available to readers in Canada 
for $25 + GST. Single copies of back 
issues are also available by mail 
for $5 + GST. To subscribe, please 
contact Deb Tuchelt at
deb@saskorganic.com.

Disclaimer: Advertisements published 
in Abundance should not be considered 
an endorsement by SaskOrganics 
Association Inc. of the advertisers, 
products or services provided. All articles 
in Abundance are copyrighted and may not 
be reproduced without the express consent 
of SaskOrganics. To request permission to 
reproduce an article, please get in touch 
with us! 

Published four times per year by:
SaskOrganics Association Inc.
Treaty 4 Territory
#311 - 845 Broad Street,
Regina, SK S4R 8G9

SaskOrganics office is located on 
Treaty 4 Territory, the original lands 
of the Cree, Ojibwe, Saulteaux, 
Dakota, Nakota, Lakota, and on the 
homeland of the Métis Nation.

Phone: 306.535.3456
Email: admin@saskorganic.com
Web: www.saskorganics.org

Facebook:
www.facebook.com/SaskOrganics  
Twitter:
www.twitter.com/saskorganics 
Instagram:
www.instagram.com/saskorganics  

SaskOrganics Board of Directors 
Garry Johnson – President,
  Swift Current
Marion Leniczek – Vice President, 
  Lemburgh
Michele Cruise-Pratchler – 
  Treasurer, Nokomis
Hélène Tremblay-Boyko – 
  Secretary, Canora
Amanda Bouchard, Outlook
Thomas Driedger-Enns, Olser
Colin MacDonald, Henribourgh
Ryan Neilson, Lemburgh
Heather Schmitt, Carrot River
Dunling Wang – Saskatchewan 
  Ministry of Agriculture Advisor, 
  Regina

Staff
Marla Carlson, 
  Executive Director
Deb Tuchelt, 
  Programs Coordinator

Abundance is published by:
Blossom Communications Inc.
phone: 306.529.0566
info@blossomcomm.ca 
www.blossomcomm.ca
 
Editors: 
Jess Paul and Marla Carlson

Associate Editor:
Mackenzie Kulcsár



03

Abundance Magazine  Issue 19 | Spring 2021 facebook.com/SaskOrganics            instagram.com/saskorganics           twitter.com/saskorganics  

A HEARTY WELCOME
to spring!

The changing of the seasons is one thing we all know we can rely on – and spring 
has finally arrived!  The season of hope, renewal, and an opportunity to start anew. 
This year, those themes feel particularly welcome.

As I write my introduction, we are marking the one-year anniversary of the Government of Saskatchewan declaring a 
State of Emergency in the province in response to the global COVID-19 pandemic. This past year we have lived with 
uncertainty and constant change, and always having to respond to circumstances outside of our control. It has also 
been a year of losses – the loss of loved ones, and the loss of irreplaceable time together – celebrations of graduations, 
birthdays and anniversaries with friends and families. With the onset of spring-like temperatures and warm winds, it 
feels like we are finally turning a corner after such a long, dark winter. Vaccines have arrived and some restrictions are 
being lifted, allowing an opening and opportunity for us to begin to reimagine our lives post-COVID.  

This is our fifth Spring Issue of Abundance and it is filled with great stories like the first one. We are celebrating 
SaskOrganics’ Education Scholarship recipient and Outstanding Organic Farmer of the year awards! You will discover 
The Nightjar Diner Co. an inspired restaurant in Swift Current (and how to ferment blueberries), and meet the family 
behind Dosch Organic Acres near Willow Bunch, SK.  

On the production side, you will find an in-depth article on growing organic cereal crops in Saskatchewan. You will also 
learn how to plan shelterbelts and calculate the carbon they sequester and their economic value thanks to a new online 
tool developed at the University of Saskatchewan. And finally, we’ve got some detailed information about the upcoming 
Census of Agriculture (May 2021) and a reminder of the importance of organic producers completing the questionnaire. 

My dad always said it was a poor day when you didn’t learn something new. My 
hope is that this issue of Abundance brightens your day and you learn something 
new about the great people and companies that make Saskatchewan’s organic 

community thrive!

Marla Carlson
Executive Director, SaskOrganics

All articles in ABUNDANCE are copyrighted and may not be reproduced without the 
express consent of SaskOrganics. To request permission to reproduce an article, 
please get in touch with us! Email: marla@saskorganic.com
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SASKORGANICS
AWARD WINNERS

By: Nicole Sinclair

Outstanding Organic Farmer Award
An outstanding farmer in our eyes is one who is making an outstanding 
contribution to the organic sector here in Saskatchewan. Thank you to North 
West Saskatchewan Organic Producer Group for providing the inspiration 
to establish an award recognizing and promoting innovation in the organic 
sector. SaskOrganics is proud to present this award to Cody Straza and 

Allison Squires of Upland Organics.

Cody and Allison farm near Wood Mountain, Saskatchewan. Upland 
Organics uses a drone to monitor weed infestations and regularly test to 
monitor any changes in their soils, with the primary focus on improving 
the health and diversity of the soil biology. As a result of the all-too-
familiar challenge of marketing grains and losing substantial dockage 

with minimal compensation, they built a grain cleaning operation that has 
allowed them and other local organic growers to meet export standards, 

creating an opportunity to deal directly with international buyers. 

Both Cody and Allison are active volunteers in their local community and 
serve on a number of provincial, national and international boards. They 
are advocates for the need to advance agronomic practices within organic 
production and supportive of SaskOrganics’ work in advancing that goal. 
Congratulations Cody and Allison!

Education Scholarship
The SaskOrganics Education Scholarship is awarded annually to an 
individual pursuing post-secondary education in an agriculture related 
field of study. Thank you to North West Saskatchewan Organic Producer 

Group for their donation that established the scholarship fund. This year, 
SaskOrganics is proud to present this $1,000 scholarship to Nicole 
Rindisbacher who is attending Dalhousie University and studying 
sustainability. 

Growing up on an organic farm in Saskatchewan, Nicole became 
passionate about sustainability while living in Europe and meeting 

people who had never seen a stalk of wheat, never mind having an 
understanding of where their food comes from or the effects of non-

organic farming on our planet. This experience sparked a passion in her to 
study sustainability. Congratulations Nicole! 

All articles in ABUNDANCE are copyrighted and may not be reproduced without the express consent of 
SaskOrganics. To request permission to reproduce an article, please get in touch with us! 
Email: marla@saskorganic.com
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Bits &
BITES

Complete the 2021 Census of Agriculture!

SaskOrganics is encouraging all Saskatchewan organic 
producers to complete Canada’s next Census of Agriculture 
questionnaire when it is released this May.

The Census of Agriculture is the cornerstone of Canada’s 
Agriculture Statistics Program and provides a statistical 
portrait of Canada’s agriculture industry and farm operators 
and families. Data collected through the census will provide 
producers, agricultural organizations, governments, policy 
makers, stakeholders, and citizens with relevant information 
about the Canadian agricultural sector, and will help them 
make informed decisions regarding agricultural investments 
and practices in Canada. Accurate statistics give producers 
an understanding of past and present agricultural sector 
information and allow for well-informed responses to future 
farming challenges.

In early May, producers will receive a letter with easy-to-
follow instructions on how to complete the Census of 
Agriculture questionnaire online. This user-friendly option 
will save time by automatically adding totals and limiting the 
questions to those that apply to the operation. All agricultural 
operations in Canada are legally required to complete the 
census questionnaire, according to the Statistics Act. The 
questionnaire can be completed by anyone who is responsible 
for, or knowledgeable about, the day-to-day management 
decisions of the farming operation. The information provided 
will be kept strictly confidential and will be used only for 
statistical purposes as mandated by the same act.

This May, complete the Census of Agriculture questionnaire 
and be heard amongst Canada’s organic farmers!

For more information, please visit: www.census.gc.ca   

All articles in ABUNDANCE are copyrighted and may not be reproduced without the 
express consent of SaskOrganics. To request permission to reproduce an article, please 
get in touch with us! Email: marla@saskorganic.com

Why Choose Organic?
We asked our readers, why do you choose organic? Nicole from 
Regina says she eats organic because: “We have a responsibility to 
do right by our planet and a duty to consume responsibly when we are 
able. I appreciate the stewards of the land that grow organic foods in 
our province. It’s important to me to show that appreciation by buying 
locally grown, organic products whenever possible.”

Thanks Nicole for telling us why you choose organic. 

Why do you choose organic? We would love to hear from you. Send an email to
admin@saskorganic.com.
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 A Wayward Trip through
Southern Saskatchewan

By: Mackenzie Kulcsár
Photos supplied by The Nightjar Diner Co.

For all that 2020 was the weirdest year in modern memory, we were fortunate to have the most amazing summer. 
Our Saskatchewan weather was great and it was a time that my family and I made the most of every free 
moment. Before the strict COVID-19 guidelines came down, country drives to explore our province became a way 
for us to escape. We had the luxury of taking our time. We had no agenda – only ideas, full cups of coffee, and a 
tank of gas. 

We went everywhere. We’d come to a crossroad, and 
say “Hey, we’re just 30 clicks from that other place. 

You wanna?” The answer, was always ‘Yes’. It 
was thrilling to actually be ticking items off 

our bucket list in spite of the times we were 
living in. We were finally doing it!

After a few evenings in a tipi near 
Outlook and a trip north to North 
Battleford, we made our way down 
the west side of the province 
through Kyle, Saskatchewan 
Landing and on to Swift Current. We 
thought about just heading home, 
but we had one more night before 
the new week started. We found a 
place to stay in Swift Current – and 
that’s when we happened upon 

The Nightjar Diner Company.

If you’re a true-blue (green?) Saskie, 
you might already know that a nightjar 

is an indigenous prairie bird. It’s also 
the self-described “wayward” diner of 

repute, established by Shaun Hanna and 
Derek Sandercock in 2018. It can be hard to be 

different – you stand alone; but honestly, it’s what 
the Nightjar does best.

N
O

U
R
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The Venue
Let’s start with their digs: The Nightjar is tiny on space, but 
big on heart. “We’re down to a third of capacity now and we’re 
really looking forward to those days when busy is going to feel 
like the space is really full,” Shaun said. 

It’s unassuming. And that’s sort of what they’ve done with the 
Nightjar’s menu, too. 

“It’s not every day that you’re given the forced opportunity 
to slow down and reexamine your whole business model,” 
he continued. “In a way, this past year has given us the time 
to experiment, pare down the menu, and take the chance on 
trying new things.”

Plate Service
Next: the menu. I’m a prairie girl through and through, and 
rarely choose fish for a bite out. But choose the fish I did, and it 
was excellent. And so artfully presented. It was the trout, and it 
was glorious.

When you travel with little people, it can sometimes seem 
daunting to present yourselves in a petite, chic little 
establishment that’s offering kale, stone fruit and steamed 

The Nightjar makes it a point to buy local and 
organic when they can, and that’s often. In their 
own words (according to their menu), “for every 
magic trick we don’t know, we have wizards.” 



09

Abundance Magazine  Issue 19 | Spring 2021 facebook.com/SaskOrganics            instagram.com/saskorganics           twitter.com/saskorganics  

buns. You tend to fall back on the trusted standards (fries!) The 
kiddos noshed on one of The Nightjar’s menu stand-outs: the 
Drunken Fries, an interesting and memorable dish of fermented 
potatoes, beef tallow and truffle emulsion. And they were none 
the wiser.

Fermentation and pickling are skills Shaun and the crew have 
gotten comfortable with. (Check out the Nightjar’s recipe for 
Blueberry Vinny featuring lacto-fermented blueberries on the next 
page.)

“It’s a little like a food memory for folks now-a-days; we know 
it’s how things were done – so we’re preserving a memory 
of childhood. It’s a nostalgia for how things were, as well as 
preserving and extending the harvest,” Shaun said. 

For dessert, we simply could not decide, so we ordered one of 
each of the banana pockets, the Blondie and Brunette (a blondie 
with a chocolate sauce and stone fruit accompaniment) and the 
seasonal ice cream flight. No one complained, and hey – we were 
on holidays. I say: three desserts.

The Folks
As we dined, we chatted with Shaun and the crew. We were the 
only diners that evening (thanks, COVID) and we were happy to 
have their full attention. Dinner was excellent, but the company 
was better. Shawn told us how he’d been working in the industry 
for a good long while and had done a stint in brewing. My 
favourite though was the tale of their renegade organic vegetable 
supplier who found an uncultivated ditch in Swift Current and 
made an extension of their garden. Now that’s prairie guts and 
ingenuity.

The Nightjar makes it a point to buy local and organic when 
they can, and that’s often. In their own words (according to their 
menu), “for every magic trick we don’t know, we have wizards.” 
And I, for one, think I like a meal with a little wizardry in it.

To speak further on wizardry, The Nightjar has some other tricks 
up their sleeve; they also have a pantry when you’re in the mood 
for food at your place. Just call up the diner and their staff will 
confirm a grocery delivery of your choice of wares and fare from 
other prominent prairie giants Black Bridge Brewery for your 
taste of local brews (also in Swift Current!), Badlands Coffee Co., 
Prairie Field’s local honey, and the best from Olea Oil and Vinegar. 

“The provisions were a way to highlight smaller plates and 
experiment with giving people options,” Shaun said. You’ll find 
these food friends and others on the menu, too. Of particular 
interest to me was learning that they use mostly Speckled Park 
beef – a breed that was created here on the prairies. The gang 
also has plans for locally sown, grown, harvested and milled 
bread in the very near future. How’s that for closing the loop on 
local food?

Around the Corner
The extended experimentation time of 2020 afforded The 
Nightjar a new star, so look for koji in their upcoming ninth 
iteration of the menu. What’s koji? 

In Shaun’s own words: “It makes everything delicious.” It’s a kind 
of fungus that breaks down foods into further sweet or savoury 
components, and it’s featured highly in new spring dishes. Just 
as Japanese koji is made from soybeans or rice, The Nightjar’s 

koji is made with local rye, lentils or chickpeas for a uniquely 
Saskatchewan flavour.

I can’t think of a nicer way to have ended a trip around the 
province. An unexpected surprise and friendly faces. And really, 
isn’t that what Saskatchewan is at its heart? The folks at The 
Nightjar Diner have built their reputation on it. Stop in for your 
own surprise as restrictions allow. 

As a wayward highlight on the grand provincial tour, The Nightjar 
Diner cannot be missed.

The Nightjar Diner
325 Central Avenue North, Swift Current SK
306.773.2749
     @nightjardiner
     @nightjardinerco 

All articles in ABUNDANCE are copyrighted and may not be reproduced without the 
express consent of SaskOrganics. To request permission to reproduce an article, please 
get in touch with us! Email: marla@saskorganic.com
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The Nightjar’s Blueberry Vinny*
To make this amazing dressing, first you’ll need to learn how to lacto-ferment your blueberries. 

What’s that, you say? Well first, weigh out your berries and add 2.5% of that weight in salt to the mixture. 	
Mix, and wait 2-3 days at room temperature until you notice the mixture bubbling. This will really kick up
the flavour!

INGREDIENTS:
80g (1/2 c.) white vinegar
80g (1/2c.) white balsamic vinegar (regular balsamic will work here too)
60g (1/3c.) organic, locally produced honey
4 g (1 clove) garlic
160g (1c.) lacto-blueberries
14g (2 tsp.) salt
20g (1/2 clove) shallot
160g (1 cup) neutral oil (we love grapeseed oil)

DIRECTIONS:
In a blender, combine all the ingredients and purée until super smooth. Enjoy 
with your favourite mixed greens.

Enjoy this one, courtesy of The Nightjar Diner Co.! 
 *WARNING! This recipe requires planning. If you’re really hungry, well, it also 
requires patience.

All articles in ABUNDANCE are copyrighted and may not be reproduced without the express consent of SaskOrganics. To request permission to reproduce an article, please get in 
touch with us! Email: marla@saskorganic.
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Dosch 
Organic 
Acres:
A Story of 

Coming Home

Home: a place that 
comforts when we 
need the support 

and love of family. 
Home is the base of 
sustained support. 

Of caring community. 
It’s the centre of the 

family. It nurtures the 
best in us.

By: Mackenzie Kulcsár 
Photos supplied by:

Dosch Organic Acres

Back In The Beginning
Twenty years ago, a young and growing 
family helmed by Dean and Darlene 
Dosch made their way back home. 
For Dean – a prairie kid and son of 
a farming family – the move back to 
Willow Bunch, Saskatchewan meant 
being closer to his parents and the 
chance to raise their two young children 
the way they had always wanted – in a 
small community, with a rural focus and 
close to family. For Darlene – an army 
kid – it meant staying put and settling 
down.

The family farm that had been tended 
to lovingly by Delmer and Yvonne Dosch 
since 1960 had recently undergone a 
transition in 2000. Elmer and Yvonne 
had decided to leave behind the 
chemicals of conventional farming and 
had already transitioned their land to 

organic practices when Dean and 
Darlene came home to the farm life. 

“Because of them, we were 
organic farmers from the very 
beginning,” Dean said. “It 
was important that we were 
taking care of the planet and 
doing something that we 
loved.” 

Their love of the land, 
and commitment to not 

using chemicals was a 
family choice from the very 

beginning. 

“The ecosystem that exists on 
the land is important for health,” 

Darlene said. “We choose to not use 

IN
N

O
VATE

This is a story about home and features the Dosch family and the evolving business they have 
built over the last 20 years. This is the story about their home and the impact of community. 

This is Dosch Organic Acres.

chemicals because it’s important to us, and for the 
environment, but it’s also what our customers want.” 
she continued.

It was a great place to start.

The Middle Years
In 2004 the bottom fell out of the flax market. It 
was an extra hard row to hoe getting the crop to 
market. That’s when Dean and Darlene decided to 
explode the traditional marketing model and pursue 
a relationship with a public bulk foods supplier. Their 
commercial-sized bags of organic milled flax were 
popular. Customers were buying them, but wondered: 
could they get them in a smaller bag? The Dosch 
family responded by rebranding and repacking their 
organic flax in to smaller 1kg bags that were more 
easily consumed by the customer with less waste. 
Sales increased dramatically.

What started as a non-traditional way of marketing 
a crop turned into an out-of-the-box experiment with 
big end gain. Their organic whole and milled brown 
flax are now available across the western prairie 
provinces, and up into the Northwest Territories and 
Ontario.

Innovation and Expansion
The Dosch family’s second product is wheat 
crunch – a snack food of their home-grown organic 
Khorasan wheat. “We really wanted a value-add for 
our Khorasan wheat,” Darlene said. “So we created 
a second product and customer base outside of the 
grain crop. It’s so great when we hear from our fans 
and friends in the community who love our Khorasan 
wheat crunch.”

The Dosch family grows their Khorasan wheat crop, 
which is then cleaned and shipped to Saskatoon, 
where it is fried in safflower oil, seasoned in a 
variety of flavours and then packaged for resale 
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and consumption and marketed through Sobey’s stores, Federated Co-ops and 
independent retailers. It’s gaining more and more followers for its flavourful 
crunch that also fills you up with an organic whole food that curbs the appetite.

Because of their wheat crunch’s fan base, the Dosch family is thinking about 
their next innovation: bringing the processing section of their wheat crunch back 
home to Willow Bunch.

“Our local community wants to support us, and we really 
want to support them,” Dean said. “Willow Bunch is behind 
us 100 per cent.” 

And who doesn’t love when a community backs each other up? It’s exciting to 
think about the future of the town with local wheat, local people, and a local 
product all gaining momentum and success from one another.

For the Dosch family, the opportunity that started as a way to raise a family 
in a chemical-free life in a rural and small town setting has grown into the 
opportunity to raise up a community in their hometown. Dean, Darlene, and their 
family have managed all this while keeping it local, rural, and, in their own words, 
“connecting with the dirt”. 

Through hard work and innovation, Dosch Organic Acres now benefits folks with 
their organic crops and products and also through the benefits of community 
building. And when we build a business on more than just dollars and cents, we 
also build values, family, and a home. In this story, home benefits not just one 
family, but the land, the community and the customer.

Look for Dosch Organic Acres products in your local market, on their website, 
and watch for their next innovation.

Dosch Organic Acres Inc. 
Willow Bunch SK  
306.640.7452
      www.doschorganic.ca
      /doschorganicacres
      @wheatcrunch_dosch_organic

All articles in ABUNDANCE are copyrighted and may not be reproduced without the express consent of 
SaskOrganics. To request permission to reproduce an article, please get in touch with us! Email: marla@
saskorganic.com
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Growing 
Organic 
Cereal 

Crops in 
Saskatchewan

By: Dunling Wang, PhD, 
PAg, Provincial Specialist, 

Alternative Cropping Systems, 
Saskatchewan Ministry

of Agriculture
Photos supplied by:

Dunling Wang

In Saskatchewan, 
the area seeded to 
organic cereal crops 
including wheat, 
oats, barley, Kamut®, 
rye and other cereal 
crops has increased 
by approximately 
10 per cent in the 
past five years, from 
361,300 acres in 
2015 to over 400,000 
acres in 2018 and 
2019. The relative 
percentage of organic 
cereal crops to total 
organic field crops, 
however, has actually 
decreased from 73.4 
per cent in 2015 to 
68.6 per cent in 2019, 
as organic producers 
continue to diversify 
the crops they grow 
(Table 1).

A field of organic fall rye near Regina, SK
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Table 1: Organic cereal crop acres and ratio (%) of cereal crops to total field crops in past five 
years
	 Organic cereal acres	 Total field crop acres	 Percentage of cereals 		
			   to organic total field crops
2015	 361,300	 492,000	 73.4%
2016	 377,800	 526,900	 71.7%
2017	 379,000	 549,900	 68.9%
2018	 416,200	 603,200	 69.0%
2019	 400,500	 583,900	 68.6%

Source: Organic Agriculture in the Prairies by Canada Organic Trade Association (2020)

There are a variety of winter and spring organic cereal crops that can be grown in Saskatchewan. 
Oats, barley and Kamut® are spring cereal crops, while triticale, wheat and spelt have winter and 
spring adaptability. Fall rye, a crop commonly used as a component of cover crops, is almost 
entirely used for winter cereal production. Winter cereal crops are sown in early fall for harvest 
the next fall, while spring cereals are sown in early spring for harvest in the same crop year. 

Not long ago, organic producers comfortably achieved 50 per cent of conventional crop yields. 
They survived financially with low yields because organic crop prices were high. Now, many 
producers want more tools in their toolkit and are investing in inputs to increase crop yields. 
Crop yields depend on many factors: some are controlled by producers, while others are dictated 
by Mother Nature. 

Some organic producers in Saskatchewan have achieved a wheat yield of 40 bushels per acre 
(bu/ac) and oats can hit 80 bu/ac in good years. Several growers have consistently achieved 
organic crop yields that are about 90 per cent of conventional yields. These high yields pay off 
from the effort made to improve soil fertility, balance soil nutrient supplies, choose right varieties 
and appropriate seeding methods, and apply correct weed control techniques.

Investing in Soil Fertility
Good crop production not only requires the weather to cooperate (with appropriate precipitation 
and temperature), but also a balanced soil nutrient supply. In the past couple of years, more 
organic producers have shifted focus to better crop yields by investing in organic fertilizers to 
balance soil nutrient supply. Table 2 shows the amount of nutrients required for the targeted 
yield of different cereal crops. 

In general, spring and winter cereal crops require about 50-80 pounds of Nitrogen (N) per acre. 
Incorporating cover crops or green manure into a crop rotation does come with a cost. Each 
year part of the land is taken out of production for growing cover crops to improve soil N supply. 
Plowing down a legume cover crop or polyculture cover crop can add a significant amount of 
N to the soil and may meet all the N needs for the following cereal crop. Producers applying 
manure or compost as a source of nutrient supply must understand that not all N is released for 
the crop to use in the first growing season. Experiments have shown that 35 to 75 per cent of the 
N from applied manure becomes available for the following crop, while this number can be only 
10 to 30 per cent from compost.
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A field of organic wheat near Richard, SK
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Table 2: Approximate nutrient uptake of selected cereal crops according to yield target	 	

	 Target yield	 Straw/Grain Ratio	 Nitrogen	 Phosphorus	 Potassium	 Sulphur  
	 (bu/ac)		  (N)	 (P2O5)	 (K2O)	   (S)

Ib. of nutrient removed (by grain + straw) per bu. grain
Spring wheat	 40	 1.6	 2.2	 0.80	 1.8	 0.23
Winter wheat	 50	 1.2	 1.3	 0.60	 1.4	 0.20
Barley	 80	 1.0	 1.3	 0.53	 1.2	 0.15
Oats 	 100	 2.0	 1.1	 0.40	 1.5	 0.13
Fall rye	 55	 2.0	 1.7	 0.84	 2.4	 0.29

Source: Adapted from Nutrient Uptake and Removal by Field Crops in Western Canada.

Phosphorus (P) deficiency can be a major obstacle for many organic producers. P is critical for 
cereal crop production. For example, fall seeded cereals need P for tillering and winter survival, 
while spring cereals require P for quickly developing root systems. When animal manure is not 
available, organic producers can improve soil P supply by applying organic fertilizers or adding 
phosphate rock powder. Remember to talk with your certifier before using any organic inputs. 
Balancing nutrient inputs with crop removals works well for organic growers as it reduces the 
buildup of nutrients and addresses environmental concerns while keeping input costs to a 
minimum with an optimal profit margin. 

Seed Selection
Many organic producers keep some of their seed and plant it the following year. It is 
recommended to clean the seed lot to remove any weed seeds and dockage, and do germination 
and vigour tests before planting. Canadian Organic Standards requires producers try to source 
organic seeds before using non-organic seeds.1  Producers should purchase “certified seed” as 
it is a known variety produced under strict seed certification standards including varietal purity, 
weed seed contamination, and guaranteed germination. Many modern varieties are protected by 
Plant Breeders’ Rights which limits the sale of seed to only pedigreed seed sales.

If non-organic seeds must be used, producers should choose varieties that are best suited for 
growing under organic conditions. For example, AAC Brandon is a popular Canada Western Hard 
Red Spring wheat variety on the prairies, but it may not be the greatest fit for organic growers 
as the variety is a semi-dwarf wheat. Taller wheat varieties, which grow quickly and outcompete 
weeds early in the growing season, are more suited for organic production. 

Seeding Organic Cereal Crops
Spring cereals should be planted as early as possible when field conditions allow. This means 
planting can start mid-April to early May in most locations in the province. Cereal crops can 
germinate and grow in cold temperature and tolerate frost up to the six leaf stage as the growing 
point remains below ground. Early planted cereals are more likely to develop tillers (branches 
off the main stem). Tillering allows crops to take advantage of good growing conditions. Tillers 
that emerge at the fourth, fifth and sixth leaves on the main stem are more likely to fill in time for 
harvest, while later tillers are likely to abort or not be mature in time for harvest.

Winter cereals should be planted 
late August to mid-September, 
depending on the location in the 
province. Later sown cereals have 
a higher risk of winter kill and fewer 
tillers, which result in delayed 
maturity and not reaching the full 
yield potential.

Seeding rate includes factors 
such as depth of seeding, row 
spacing, seeding date, and per cent 
germination of the seed lot. Deeper 
seed placement delays emergence 
as it takes longer for the coleoptile 
to reach the surface. Seeds planted 
too deep may never reach the 
surface to become established 
seedlings. Therefore, when seeding 
deeper, the seeding rate should 
also be increased. In general, 1.5 
to two inches is appropriate for 
most cereal crops. When seeds are 
planted into dry soils, a seeding 
depth of 2.5 to three inches is 
reasonable to chase moisture.

Organic cereals are seeded in rows 
six to eight inches apart. This 
narrower row spacing improves 
crop competitiveness with weeds. 
Growers can also employ other 
strategies to reduce the weed 
population. For example, some 
farmers seed using two passes 
with half the seeds sown in one 
direction and the other half sown 
at a 45-degree angle to fill in the 
crop canopy quicker. Research at 
the University of Maine has found 
that weed biomass in the two pass 
system can be reduced by 20 to 25 
per cent. 

For early planted cereals, the 
seeding rate can be similar or 
slightly higher (approximately 
10 per cent more) than the 
conventional rate. If seeding is later 
than optimal, then the seeding rate 
should be increased to 1.25 to 1.5 
times of the conventional rate in 
order to compete with weeds. 

Weed Control
Cereal crops are very competitive 
with weeds and can withstand 
some weed pressure without a 
significant yield loss. Early planting 
can further suppress weeds and 
often results in higher yields. 
Most annual weeds require warm 
temperatures to germinate, except 
for winter-annual weeds that 
germinate before the crop. Having 
well-developed plants with multiple 
tillers ensures they will be capable 
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of competing against weeds. When perennial weeds such as 
Canada thistle are present, producers can practice late fall 
tillage which delays Canada thistle emergence by three weeks 
to a month. 

Research from the University of Saskatchewan has shown 
that rotary hoe and tine harrowing are effective in pre-seed and 
post-emergence weed control, particularly against young annual 
and perennial weeds that have recently geminated. Prior to row 
closure, a camera guided inter-row cultivator can remove larger 
weeds between crop rows that were not controlled earlier. The 
CombCut is a weed control tool used to reduce weed pressure 
from several broadleaf species, including Canada thistle, wild 
mustard, and others.

Harvesting and Grain Storage
Cereal grains are normally ready to harvest between early 
August to mid-September. Harvesting should begin at 18 per 
cent moisture or less. Adverse weather conditions can quickly 
deteriorate crop quality, especially soft white wheat varieties that 
can sprout from rain at harvest. Barley is particularly susceptible 
to pre-harvest sprouting. In addition, harvesting equipment 
should be adjusted to minimize losses in the field.

Safe storage moisture content for different cereals is slightly 
different, but in general should be around 12 to 13 per cent. It 
may be necessary to dry the crop for long-term storage. For 
related information on grain drying and storage, please refer to 
Abundance Issue 09 Fall 2018.

Growing Organic Cereal Crops in Saskatchewan (continuted)

1Non-organic seeds must comply with para 5.3.2 in the Canada Organic Standard – CAN/CGSB-32.310 
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