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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

This spring marks the sixteenth season I have been working in the organic sector in 
Saskatchewan. I am so grateful to be a part of the community. The friendships and 
business relationships have been an integral part of this work. The past couple of years 

have underscored the importance of relationships in our lives – they help sustain us, they push 
us to grow sometimes, and when they are fractured, their loss can be devastating. Over the past 
couple weeks, the importance of relationship has been playing out on our screens as we watch 
(with heavy hearts) the impact of the Russian invasion of Ukraine. Ukrainian immigrants were 
early settlers in Saskatchewan and their culture is deeply embedded in the province, especially the 
agriculture sector.  

It has been quite the winter 
with many unseasonably 
low and unseasonably high 
temperatures coupled with 
lots of snow. Maybe it is 
because of the extremes that 
this winter has felt particularly 
long and spring cannot come 
soon enough! I hope that 
by the time you are reading 
this issue of Abundance, the 
melt is on and it happens 
at a pace where producers 
receive maximum benefit from 
moisture. I am really looking 
forward to my first encounters 
with spring in Saskatchewan 
this year, including the prairie 
crocuses and snowdrops! 

It has been a busy winter 
at SaskOrganics. We held 
several webinars and hosted 
two online mini conferences, 
Regenerative & Organic 
Livestock Production 
and Organic Vegetable 
Production on the prairies, 
in collaboration with the 
Manitoba Organic Alliance 
and Organic Alberta. Our 

Bring on the Spring!

Organic Agronomy Producer 
meetings calls have really 
taken off and are proving 
to be a valuable resource 
for organic producers. The 
Advancing Organics Online 
Conference and Tradeshow 
took place March 22 and 
23. We are so grateful to 
attendees, speakers, sponsors 
and exhibitors for embracing 
the online experience and 
are really looking forward to 
hosting the 2023 event in 
person in Regina. To stay on 
top of our latest news and 
events, please make sure you 
sign up for our digital monthly 
newsletter by emailing 
admin@saskorganic.com. 

I hope you enjoy this latest 
issue of Abundance — the 
Innovate article will introduce 
you some of Saskatchewan’s 
organic (and transitioning to 
organic) livestock producers. 
This is a small but mighty 
part of the organic sector 
in the province and it is a 
pleasure to be celebrating 

their contributions. Our 
Nourish article transports us 
to Nipawin, Saskatchewan to 
have a chat with Chef Michael 
Brownlee to learn about his 
restaurant Mabel Hill Farm 
Kitchen & Marketplace. For 
folks who have not had the 
pleasure to visit Nipawin, 
it is located at the edge of 
the boreal forest and is a 
nature lover’s paradise. In our 
agronomic article this time 
around, you will learn all about 
growing organic buckwheat. 

Wishing you all a safe and 
successful #plant2022! 

WHY CHOOSE 
Organic?
        I choose organic 
because I think that 
synthetic inputs have 
negative impacts 
that are not yet fully 
understood, putting our 
environment, animal and 
human health at risk.”
-Colin, Organic Producer, 
Henribourg SK

        Health for my 
family. Health for the 
planet.”
-Brandi, Organic 
Consumer, Bonnyville AB
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Organic Livestock Producers in Saskatchewan;
Three Families Share their Farm Journeys
By: Mackenzie Brooks

Over the years, the 
SaskOrganics 
community has 

impressed upon me the fact 
that people can do just about 
anything they put their minds 
to. A dream forms a plan, and 
that plan becomes a reality. 
A person changes from an 
accountant to a farmer. A 
garden, once barren, becomes 
an abundant and verdant 
landscape of love for the earth 
and its ability to produce and 
nourish. It’s really all about 
belief.

In this edition of Abundance, 
we check in with three 
of the province’s organic 
livestock producers. We talk 
certification, labels, claims, 
what life looks like on the farm, 
and best of all – what they 
believe in.

What does it mean to be a 
certified organic livestock 
producer? 

Like grain, livestock is required 
to meet the Canada Organic 
Standards that include rules 
about feed, grazing habits, and 
medications. Organic farmers 
keep meticulous records and 
tracking systems for their 
animals. Record keeping and 
inspection are required all 
along the value chain to place 
an organic label on a product. 
The processing facility used 
to butcher and package 
organic meat also requires a 
certification and inspection 
process like the producer. 
These facilities are also 
inspected annually.

Organic production is a holistic 
system designed to optimize 
the productivity, as well as 
the health and fitness of 
diverse communities within 
the agro-ecosystem, including 
livestock.

Three different farm families 
recently gave me their time 
and their take on what it 
means to be an organic 
livestock producer here in 
Saskatchewan.

Kevin Beach and Donna 
Bryck-Beach
Out in Ernfold, Saskatchewan 
– east of Swift Current 
and south of the Number 1 
Highway – Kevin and Donna 
have been running a herd 
of organic cattle on their 
ranch since 1989 when they 
first took steps to becoming 
certified organic in both grain 
and livestock production.

Kevin and Donna’s herd are 
fed organic grass, hay, grain, 
and straw, and most recently, 
fodder from their new on-
farm fodder facility. Kevin 
and Donna embarked on a 
new adventure in fodder to 
supplement the cattle’s feed 
with nutritious and fresh 
sprouted barley in times of 
shortage and in winter. 

Kevin and Donna reported 
that if one of their animals 
becomes ill and in need of 
a vet’s attention, they are 
careful to ask questions 
about the exact care and 
medications that animal might 

receive and consult with their 
certifying body to ensure that 
the organic standard of the 
animal is not compromised.  
If antibiotics are required to 
treat an animal and prevent 
suffering, that animal can no 
longer be certified organic.  
Kevin and Donna further 
explained that any animal born 
on their farm and fed from 
their carefully curated organic 
sources can be certified, but 
not animals that are born 
off the farm and acquired 
from non-certified sources. 
For Kevin and Donna, their 
herd’s welfare is what’s most 
important and it’s essential 
that their animals live their 
best possible life while under 
their stewardship.

Dale Maier and Stacey 
Wiebe
You may remember Dale and 
Stacey from White Owl Farm 
– an hour north of Yorkton in 
Tadmore – from the Spring 
2020 issue of Abundance. 
They are the enterprising 
couple who have taken up the 
friendship and the farm of Al 
Boyko and Hélène Tremblay-
Boyko. Dale and Stacey 
moved from Alberta in 2018 to 
continue stewarding the farm 
to transition out of their life in 
the city.

Over the last several years, Al 
and Hélène have taught Stacey 
and Dale all about rotational 
grazing, why it’s important to 
the land, and how to best bring 
up a certified organic herd. 
Stacey explained that their 
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herd is a mixed herd of Angus, 
Specklepark and Siementhal, 
chosen for their hardiness, 
ability to forage on their own, 
and quality of meat. 

Claims of “organic” and “grass-
fed” are bandied about a lot 
these days. In Canada, meat 
and animal products carrying 
the organic seal provide 
assurances and consumer 
trust. “Both grassfed and 
organic animal products have 
health, environmental and 
ethical benefits. As it stands, 
organic has the advantage 
of having a clearly defined 
and regulated standard, while 
grassfed definitions and 
standards are still unregulated 
in Canada.”1

While Stacey and Dale’s cattle 
are certified organic and grass-
fed, they have not gone the 
extra mile to become “certified 
grass-fed”, since the organic 
standard already requires 
animals to be grazing as much 
as possible.

Farmers who produce “certified 
grass-fed” beef without being 
certified organic, ensure 
their cattle are fed grasses, 
legumes, and stored forages, 
however, certified grass-fed 
doesn’t require meeting the 
stricter organic standards 
regarding certified organic 
grass, legumes and forages, 
medical treatment, handling 
and processing etc.

“We raise our cattle ethically 
and protect the land in a 
way that sustains them. The 



7

Abundance Magazine  Issue 23 | Spring 2022 facebook.com/SaskOrganics            instagram.com/saskorganics           twitter.com/saskorganics  

model set up by Al and Hélène 
aligned with how we feel our 
animals and the earth should 
be treated,” she explained. 

“Holistic and regenerative 
practices just make sense to 
us,” Dale added.

      whiteowlgoats

Jim and Jo White
Jim and Jo White of J & 
J White Farms Ltd. near 
Lumsden, SK started their 
organic journey in 2007 when 
they moved from England 
to Canada. Jim is from a 
farm family, but with land at 
a premium in England, Jim 
and Jo set their eyes across 
the ocean to make their farm 
future a reality. 

After years of custom 
contract farming and off-farm 
jobs (“Oh, we still do that, 
too!” says Jo), they moved 
themselves and their (then) 
seven children, bought 1,600 
acres plus all the machinery, 
and set up home (first) near 
Kelliher, Saskatchewan. Jim 
and Jo’s story starts on a 
conventional farm where they 
grew all “the usual” crops, 
“did what the neighbours did,” 
and experienced the ups and 
downs of farm life. Several 
moves and children later, 
they finally settled down near 
Lumsden where they now raise 
heritage breeds of pigs and 
lambs, goats, Holstein cows, 
grow an annual garden, and 
raise a raucous family. 

As Jim and Jo are just starting 
the organic certification 
process, this spring’s calves 
should qualify for organic 
certification. Jo and Jim both 
also believe in being up front 
about their animals’ organic 
status. 

“We know that not everything 
we have on our farm is certified 
and we are always up front 
about that,” she said. “Our beef 
and lamb are certified organic, 
but although our chickens are 
raised organically, they are not 
certified.”

      www.jjwhitefarms.com
      JJWhiteFarmsLtd

What struck me is that 
although organic livestock 
producers in Saskatchewan 
face unique challenges, each 
producer expressed a deep 
love of their work and gratitude 
for the support they’ve received 
from the organic community in 
Saskatchewan. 

Stacey and Dale even offered 
to pasture Kevin and Donna’s 
herd last year when the hay 
shortage was imminent. 
How’s that for “the shirt-
off-your-back” mentality? 
Saskatchewan – where 
everyone’s a neighbour and 
friend. 

Last year, SaskOrganics hosted 
virtual meetings with some 
organic livestock producers 
in the province to better 
understand their needs and 
find out what the organization 
can do to better serve these 
members. In an effort to 
connect local consumers 
and restaurants with certified 
organic meat producers in 
the province, SaskOrganics 
created a Facebook 
group: Saskatchewan-
Grown Certified Organic 
Livestock Products-Buy 
and Sell. (facebook.com/
groups/303158104964915).

SaskOrganics welcomes any 
certified organic livestock 
producers who haven’t 
already joined to do so, and if 

you are a consumer, chef or 
restaurateur looking to buy 
some organic meat, join the 
group and post a message 
of what you are looking to 
source!

Curious to learn more? To 
help producers even better 
understand the nuances of 
organic livestock certification, 
SaskOrganics, Manitoba 
Organic Alliance, and Organic 
Alberta recently teamed 

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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Dale Maier and Stacey Wiebe Jo and Jim White

up to offer a two-day mini 
conference in January 2022: 
Innovative Strategies for 
Organic and Regenerative 
Livestock Production. Kevin 
Beach and Donna Bryck-Beach 
participated and shared their 
knowledge on innovations in 
feeding and grazing. Recorded 
sessions from the event will be 
available on the SaskOrganics 
website.

1[ https://www.organiccouncil.ca/more-
than-just-grassfed/]

Photos supplied by Kevin Beach and Donna Bryck-Beach, Dale 
Maier and Stacey Wiebe, Jim and Jo White
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The Prairie Organic Development Fund (PODF)  
Canadian Organic Ingredient Strategy
By Marla Carlson, COIS Program Manager

The Prairie Organic 
Development Fund (PODF) 
is an investment platform 
established to develop organic 
agriculture and marketing 
on the Canadian prairies. 
PODF builds resilience in 
the sector in two ways: 
investing in provincial organic 
associations via the Capacity 
Fund; and, investing in high 
impact programs through the 
Innovation Fund related to 
marketing, research, policy, 
education and capacity 
development that have broad 
public benefit to the organic 
sector. 

The fund is governed by a 
board of directors made up of 
organic producers, grain buyers, 
organic brands, researchers, 
and provincial organizations.

Agriculture and Agri-Food 
Canada (AAFC) has invested 

up to $297,330 in PODF to 
enable farmers to adopt best 
practices in organic farming 
production. The funds provided 
by AAFC must be matched 
dollar for dollar by PODF. This 
funding will provide farmers 
with tools and support to 
incorporate organic farming 
practices that help meet the 
growing demand for organic 
foods in Canada.  

This investment will help 
PODF deliver its Canada 
Organic Ingredient Strategy 
(COIS), which transfers 
specialized skills, knowledge, 
and best practices to existing 
organic farmers and those 
interested in adopting more 
organic production methods. 
The project builds on the 
successes of the Prairie 
Organics Grain Initiative, 
expanding to provide 
support for organic livestock, 

vegetable, and fruit producers, 
as well as program delivery in 
Ontario.

Through the Canada Organic 
Ingredient Strategy, PODF 
will offer business extension 
tools and skills development 
to farmers across Canada 
through producer conferences 
and webinars, podcasts, 
and online agronomic tools 
and training that support 
the adoption of organic best 
practices. This initiative will 
ensure Canadian farmers 
benefit from increased 
knowledge and skills in organic 
farming methods, which can 
improve soil health and boost 
farm resilience in the face of 
changing markets and climate 
change.

The project is underway and 
will be completed on March 31, 
2023.

“As consumer interest in 
organic food continues to 
grow, we need to ensure 
that our farmers have the 
knowledge and skills to meet 
that increasing demand. This 
investment will help grow the 
Canadian organic agriculture 
sector and address market 
demands by providing 
support to farmers who want 
to incorporate more organic 
farming techniques in their 
operations.” 

- The Honourable Marie-Claude 
Bibeau, Minister of Agriculture 
and Agri-Food, Government of 
Canada

For more information about 
PODF and the COIS visit 
organicdevelopmentfund.org

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 Story of Mabel 
Hill Farm Kitchen & 
Marketplace 

A Real Good Kitchen Yarn
By: Mackenzie Brooks

DON’T YOU JUST LOVE WHEN A SASKATCHEWAN 
FELLOW MAKES GOOD?
This is the story of a local lad who just wasn’t willing to settle 
for the same old same old. It’s a story of going for it big 
time with all of the people in his corner, and coming up with 
something spectacular for the community and really, for the 
whole province. It’s a fun frolic through the last several years 
of a career that belies the gentleman’s age and the family that 
brought him up to eat his vegetables. This is a story rooted in 
the ground near Carrot River SK, cultivated on Canada’s east 
coast, and sprouted up as something new in Nipawin. 

This is the story of Chef Michael Brownlee and Mabel Hill Farm 
Kitchen & Marketplace. It’s a good one; pull up a kitchen chair.

Like any good kitchen yarn, this story starts in… a vegetable 
patch? And that’s because the story of Chef Michael Brownlee 
isn’t just his story (and he’ll be the first to tell you). Yes, he 
developed a taste for the food-lover’s way of life, followed his 
heart out to Prince Edward Island, and spent a 
good amount of time at The Inn at Bay 
Fortune. It was here Michael put his culinary 
arts degree to great use and was put to work 
in a kitchen that by rights was more than just 
a kitchen. It was a destination.

Like so many of us Saskatchewan folk, we 
grow up, look for adventure, and then find ‘our 
place’ calling us home again. It’s a common 
theme for those of us from the flats. There’s 
just something about this place, right?

“I came back to Carrot River because I really 
wanted to be closer to my family. I spent 
some time working with my grandparents on their vegetable 
farm back home that year, and remembered that feeling I loved 
of working with the land,” Michael said. 

For those of us who are also in love with the land, we know 
that all-too-familiar feeling of planting the seeds, waiting in 
hope, caring for the plants as they grow and bring bounty at 
harvest time. It’s poetic, really – that privilege of watching 
something turn into something new and different –knowing 
that your hand touched the life of something that will grace 
the lives (and plates) of others. I think all people who work 
with food also work with love. That love of cooking never 
really leaves us. 

“After that time back on the farm with my grandparents, I still just 
really missed cooking,” Michael remembers.

The love of food and family led Michael to Saskatoon where he 
spent time in the kitchens of the Grassoots Restaurant Group with 
the crews at Ayden, Sticks and Stones and Little Grouse on the 
Prairie restaurants. 

“It was great to work with that calibre of team,” Michael said. “I 
loved my time with them, but I still wanted to see what else was 
out there; I just wasn’t done looking for the right place for me.” 

Lucky for us all, she was right around the corner. 

NEW DIGS 
And then one day, along came Mabel Hill. Pretty as a picture and 
the apple of Michael’s eye. He had to have her. She was a rare 
beauty like no other; a real stunner possessed of infinite charm 
and potential. 

She was an old dairy barn in need of some love.

Michael set to work – his parents and 
grandparents alongside him from the outset –  
to make Mabel Hill his own. Together, Michael 
and his family acquired the property. His 
vision: a destination kitchen that draws folks 
for the food and keeps them captivated with 
the charm of the kitchen’s atmosphere and the 
simplicity of farm-to-table fare straight from 
their own garden. Mable Hill was transformed 
from an aging dairy barn on a piece of land to 
a comfortable, casual kitchen, serving top fare 
from the land in a destination-worthy setting. 

Now in its third year, Michael has guided Mable Hill through 
development to launch and today he continues to evolve and 
explore ways to create more beautiful dishes with even more 
ingredients from the land. He envisions more events where diners 
and families make memories to last a lifetime. Mabel Hill Farm is a 
destination where you feel like you’ve come home and pulled up a 
seat at your own farm kitchen table.

It’s a curious thing, the food industry. The love of food never 
leaves the heart of the people who work with it, and that love never 
diminishes when it is served to people we love in turn. And that’s 
what I think makes food people special. Chef Brownlee and his 
team and their incredible space make the love of food evident in 
every detail. 

“I came back to Carrot River 
because I really wanted to be 
closer to my family. I spent 

some time working with 
my grandparents on their 

vegetable farm back home 
that year, and remembered 

that feeling I loved of working 
with the land.”

N
O

U
R

ISH
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GETTING YOURSELF THERE
If you’re in the Nipawin neighbourhood, drop in and pull up a 
chair to see what the kitchen and the team have on the menu. 
It’s always changing along with the season and what the 
garden has at its freshest. If you’re not able to sit a while, make 
the most of their marketplace, take the love home with you, 
and prepare a meal in your own kitchen. 

Congratulations folks! To the whole family at Mabel Hill Farm 
Kitchen & Marketplace, we’re proud to have such a prime 
destination with such talent and timelessness. 

Mabel Hill Farm Kitchen & Marketplace
Two kilometres east of Nipawin on Highway 55

      www.mablehill.com
      mablehillfarmkitchen
      mablehillfarmkitchen

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

Photos supplied by Mabel Hill Farm Kitchen & Marketplace
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2022 Education 
Scholarship Winner
Christa Woudwijk has been named the recipient 
of the 2022 SaskOrganics Education 
Scholarship. The scholarship is awarded 
annually to an individual pursuing post-
secondary education in an agriculture-
related field of study. Christa grew up on 
an farm near Outlook, SK that produces 
organic (Prairie Pride Organics) and 
conventional potatoes. From a young age 
Christa understood that organic food was 
better for her and for the planet. Christa plans 
to make an impact in animal farming by pursuing 
a Bachelor of Science in Animal Bioscience and encouraging 
the adoption of organic production methods and educating 
producers on the benefits of organic farming. Congratulations 
Christa and best of luck in your future endeavors! 

This scholarship has been made possible through a generous 
donation from the North West Saskatchewan Organic Producer 
Group (NWSOPG) to provide a ‘hand up’ to future generations to 
pursue their passion for organics.

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







15WINNER OF THE 2022 
Outstanding Organic 
Farmer Award

Larry Marshall farms 
with his family near 
Shellbrook, SK. He 
was inspired to farm 
organically because 
of the ethics, the 
challenges and knowing 
that he is a part of a 
movement feeding 
the world sustainably 
without chemicals or 
synthetic fertilizers. 

Larry had the good fortune be a part of agricultural exchanges in 
China, Costa Rica, Cuba, and Zimbabwe. He drew inspiration from 
farmers working with micro-organisms, compost, fermentation, 
and carbon, and could see how the small-scale methods could be 
incorporated into his operation at home. 

Innovation has always been at the heart of his production 
practice. Larry has been growing hemp for the past 20 years 
and is known for being generous with his time and knowledge, 
both as a keynote speaker and educator to other farmers. Larry 
has also been instrumental in the development of the organic 
hemp industry, serving as a director of the Canadian Hemp Trade 
Alliance and a member of their research committee.

Larry said, “one of the great challenges of organic farming is 
the necessity to be constantly experimenting, changing and 
adapting farming methods.” Looking to the future he is interested 
in experimenting with dormant-seeding hemp in the fall to save 
valuable spring moisture and get the crop off to an early start 
to out-compete the weeds. Larry is also looking forward to the 
expanded use of small autonomous electric tractors that would 
be powered from the solar bank he has installed on the farm 
that is currently producing twice as much electricity as they are 
consuming.

The SaskOrganics outstanding farmer award is awarded annually 
to an organic farmer who is making outstanding contributions to 
the organic sector. The award promotes innovation in the organic 
sector. 

Congratulations, Larry and thank you for your dedication 
to and advocacy for the organic sector in Saskatchewan 
and across Canada.

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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Buckwheat: 
a short season crop to add 
to your organic production
By: Dunling Wang, PhD, PAg, Provincial Specialist, Alternative Cropping 
Systems and Dale Risula, PAg, Provincial Specialist, Special Crops, 
Saskatchewan Ministry of Agriculture

SU
STAIN

Buckwheat (Fagopyrum esculentum) originated in 
central and western China. The crop has been grown 
in East Asia for more than 5,000 years. Despite its 
name, buckwheat is not related to wheat. It is not a 
cereal, nor is it even a member of the grass family. 
Buckwheat is related to sorrel, knotweed, and 
rhubarb, and it is naturally gluten-free. 

Buckwheat is well suited to organic production for a number 
or reasons. First, its modest nitrogen (N) need allows it grow 
well in low fertility soils and the plant can retrieve phosphorus 
locked in the soil. Second, buckwheat is effective at smothering 
weeds as it grows very fast and easily outgrows most weeds, 
provided that early germinated weeds are cleared at the time of 
seeding. Third, buckwheat seldom has serious problems with 
insects and diseases and attracts pollinators and beneficial 
predators. Finally, buckwheat is a crop that requires low 
management and is relatively cheap to grow.

Today, there are about five million acres of buckwheat grown 
globally. China, Russia, and Ukraine produce more than 80 
percent of the world’s buckwheat. In the late 1970s and early 
1980s, Canada’s buckwheat acreage was approximately 
150,000 acres at peak production. Since then, however, the 
nation’s buckwheat acreage slowly declined to 40,000 acres, 
which are mainly distributed in Ontario, Quebec, and Manitoba. 
Manitoba is the largest organic buckwheat producer in Canada 
and in 2018, had 4,100 acres of organic buckwheat representing 
75 percent of the organic buckwheat grown on the Prairies. 
By comparison, Saskatchewan had 935 acres of organic 
buckwheat that same year.

Buckwheat is a short season annual crop with large heart-shaped 
leaves. It grows two to five feet tall and has several branches. 
The plant has a shallow tap root system with numerous laterals 
extending three to four feet deep. Buckwheat has hollow stems, 
which make it very prone to lodging by strong winds or heavy 
rain. Buckwheat produces seeds faster than many other grain 
crops. The plant begins to blossom five to six weeks after sowing 
and will mature in 80 to 90 days. For this reason, it is well suited 
to regions with short growing seasons like Saskatchewan.

Buckwheat grain is commonly used for flour, pancakes, and soba 
noodles (a staple in Japanese kitchens). It can also be found 
in gluten-free breads, granola bars, crackers, and other snacks. 
Buckwheat is a good livestock feed, either as whole grain or 
groats. It should be limited to less than 30 percent of hog and 
cattle diets due to the photosensitivity that causes skin rashes 
when animals are in sunshine. Occasionally, buckwheat plants 
are harvested for hay. While the hay is very palatable to cattle, a 
supplemental protein is required.

Buckwheat is often grown as a cover crop. It is fast growing 
and has the ability to cover the ground quickly. Buckwheat is a 
good companion in a cover crop mix because of its prolonged 
flowering period. It grows quickly and does not crowd other 
cover crop species. Buckwheat roots exude acidic compounds 
that help convert some soil phosphorous from the unavailable 
to available form. Some producers claim buckwheat makes soil 
more mellow, making it easier to till and sow seeds.

Field Selection and Soil Preparation
Buckwheat performs best in medium-textured soils such as silty-
loam to clay-loam with a neutral or slightly acidic soil. It’s not 
drought tolerant and does not grow well in alkaline soil.

Buckwheat requires less N compared to cereal crops and 
retrieves phosphorus locked in soils, so buckwheat grows well 
on marginal soils. Buckwheat can be seeded into a tilled or no-till 
field. If tillage is used, ensure the seedbed is prepared to allow for 
a good seed-to-soil contact.

Variety Selections
There aren’t many buckwheat varieties available in the market. 
The most popular buckwheat carried by seed dealers is called 
“common buckwheat” (variety not stated), which is normally used 
for cover crops. “Common buckwheat” is most likely a Mancan or 
Manor variety, two very similar varieties released in the 1970s by 
Agriculture and Agri-Food Canada.

Several new higher-yielding varieties have been released 
including Koto, Koban, Koma, Manisoba, Springfield and
Horizon. Some of the varieties are only available through one 
buyer/contractor.

Buckwheat blossom

Buckwheat is commonly grown 
as a companion crop in cover 

crop cocktail.
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Buckwheat seeds

Buckwheat kernels

Seeding strategy
Use high quality, preferably certified seed of a variety 
recommended by the buyer. Certified seed ensures minimal weed 
seeds, genetic purity along with good germination and vigor. 
Farm-saved seed often requires cleaning to remove weed seeds 
and dockage. An emergence test should be conducted before 
seeding as emergence decreases over time.

Buckwheat plants do not spread out very much compared to 
other broadleaf crops, so it does best when planted in narrow 
rows. For better weed competition, buckwheat should be grown 
in narrow rows of six inches.  Depending on available seeding 
equipment, up to eight-inch row spacing can be used.

In Saskatchewan, buckwheat can be seeded between June 1st 
and 20th. Buckwheat is very susceptible to frost in late spring or 
early fall. For best yields, it should be sown early after the risk of 
frost. A typical seeding depth for buckwheat is one to 2.5 inches. 
Seed should be placed deep enough to reach moisture and 
obtain rapid and uniform emergence.

Recommended seeding rate for buckwheat ranges from 36 to 
48 Ib/ac (40 to 54 Kg/ha) to achieve a plant population of 140 to 
183 plants/m2 (13 to 17 plants/ft2). Newer varieties tend to have 
larger seed size and larger leaves. As a result, it does not need a 
higher seeding rate than the varieties with small seed.  Seeding 
rate calculation formula:

If buckwheat is grown as a cover crop, use relatively inexpensive 
“common buckwheat” seed. A higher seeding rate can be used 
to ensure best coverage of the soil. In general, 55 to 65 Ib/ac is 
appropriate with a drill seeder. If broadcast and then harrowed or 
disked, increase the seeding rate to 70 to 80 Ib/ac since not all 
seeds will emerge.

Crop protection
Weed Control: Ensure all weeds are under control at the time of 
seeding buckwheat. Pre-seeding tillage can be used to control 
perennial weeds and early germinated annual weeds. The 
fast growth of buckwheat allows it to outgrow many weeds. 
Recommended plant populations can smother most weeds 
several weeks after germination. In fact, buckwheat has been 
used as a smother crop for controlling weeds such as quack 
grass, Canada thistle, sow thistle, leafy spurge, and Russian 
knapweed in organic cropping systems.

Insects and diseases: Pest problems with buckwheat are 
seldom serious in Saskatchewan. Grasshoppers will nibble on 
buckwheat, but rarely do significant damage. Buckwheat is 
known for attracting pollinators and beneficial insects. Plant 
diseases are also uncommon for this crop.

Target plants per square meter X thousand kernel weight in gram

percentage field emergence (e.g. 95%) in whole number, i.e. 95
Sedding rate (kg/ha) =

Recent research in Atlantic Canada showed reduction in 
wireworm damage to potatoes and carrots following buckwheat, 
compared to alfalfa and cereals. Buckwheat may be inhospitable 
to certain species of wireworms due to the fact that it produces 
chemicals, including phenols and flavonoids.

Harvesting
Buckwheat should be swathed when about 75 to 80 percent of 
the seeds have turned brown or black. Simply pull a few plants 
and lay them on the ground and estimate the percentage of 
seeds that have turned brown. Yield increases rapidly in the last 
two weeks of growth; therefore, swathing should be delayed until 
the crop is showing marginal shattering.

Direct combining starts when about 80 to 90 percent of seeds are 
brown. Some green leaves and stems will likely still be present 
but should pass out the back of the combine. Avoid delaying 
harvest, as excessive seed loss due to shattering
will occur.

If a light frost occurs (top third of crop canopy or less), crop 
yield will continue improving, since flowering will be stopped. If 
a hard frost occurs (more than the top third of canopy), swathing 
should begin immediately. Shattering losses can be minimized by 
swathing when the crop is damp and by matching reel speed with 
ground speed.

Storage
Store buckwheat at 16 percent moisture. Long-term storage is 
best at below 15 percent. Aeration may be necessary periodically 
to maintain optimum moisture. 

Another important note for food grade buckwheat is not to store 
it for too long. Buckwheat groats darken with age and some food 
buyers will reject buckwheat that has darkened too much. 

Marketing
There are several buckwheat buyers that Saskatchewan 
producers can easily access, including Springfield Mills Inc. 
and FYK Soba Inc. in Manitoba, as well as Minn-Dak Growers in 
North Dakota. Some buyers may be specific about the buckwheat 
variety being contracted, so it’s best to contact potential buyers 
before planting. Many commercial food buyers prefer to buy 
buckwheat that is less than a year old. Another option is to 
develop a local buckwheat market for the cover crop or pollinator 
seed market.
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BITS & BITES

Bordertown Milling wins Food Accelerator for Women Award
Our friends the Friesens at Bordertown 
Milling down in Togo, Saskatchewan 
are busy being amazing (like always), 
and we’re here to wish them a hearty 
congratulations as they announce their 
most recent reason to celebrate. It’s a 
big one! 

As participants in a group of 14 women-
owned food processing companies 

from across the Canadian prairies, Bordertown Milling took the 
top spot among a primo panel of peers. An accelerator program 
organized by the Saskatchewan Food Industry Development 
Centre recently brought together participants with mentors, peer 
connections, and industry insiders to vault their businesses 
forward. Bordertown Milling came out on top. 

The result of the 10-week intensive was big growth for 
Brodertown Milling. But that’s not all: Christine Friesen (our 
fêted founder of Bordertown Milling) expressed her gratitude 
for new opportunity, a $5,000 grand prize, and the laurels of 
the Saskatchewan organic community. She relayed that the 
accelerator program offered specific food and manufacturing 
lessons and connections (in her own words: “helpful and hard 
to find!”), new friendships, and the inspiration and motivation to 
keep up the good work.

Congratulations to Bordertown Milling! We are so happy to 
celebrate you.






