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Lorraine Brown 
Coombs Farmers’ Institute

It’s been a hot topic during one of the cold-
est springs on record. The weather. Consistent-
ly cool temperatures, chilling winds and soak-
ing rain have seriously hampered this year’s 
growing season. Home gardens and the 
variety of seasonal produce at local farms 
and farmers’ markets are all behind schedule. 
Some say 2022 is the latest spring we’ve seen 
in 18 years. This time last year gardeners and 
growers had their sleeves rolled up in warm 
weather, busily planting and transplanting 
their crops. 

When it does warm up, local crops and gar-
dens will take off. One success story already 
in the making is that of Diane and Bertrand 
Sharp, whose property was included in this year’s 
Oceanside Garden Tour. They have beaten the 
weather, carefully tending their backyard of 
unique raised beds and garden spaces filled 
with emerging vegetables, fruits and berries, 
enough to feed their family and share with oth-
ers. Some plants are grown from seeds, others 
from seedlings started in their greenhouse. Their 
rainwater catching and irrigation systems are a 
gardener’s dream. Theirs is an example of pur-
pose and persistence. 

Fuelled with the same commitment are the dedi-
cated members of the Coombs Farmers’ Institute 

who among their over100 members produce ev-
erything from apples to zucchini on Island farms 
from Nanaimo to Spider Lake. No matter what 
the weather, on any given day you are likely to 
find a local farmer in his/her fields managing 
the huge variety of crops that eventually fill our 
farmstands, farm stores and farmers’ markets. 

Selected products find their way to the kitchens 
of some locally-minded restaurants in the Parks-
ville and Qualicum area like Realm, Knockarama 
Grill and Q Burger, just to name a few. We need 
to keep our food production high because, in 
the event of a transportation disruption, there 
is only a 3-to-4-day food supply on Island food 
store shelves.

This year we have added challenges. The 
continually rising cost of fuel and fertilizer, 
coupled with extensive drought, leaves 
food producers no choice but to pass 
these input and climate costs along to 
consumers. That translates to price hikes 
at the supermarket, in restaurants, on 
farms and in farmers’ markets.  

One certain way to control outside influ-
ences on the food supply is to grow some 
of your own food. CFI President Janet Tho-
ny, a lifetime food producer, says you can 
grow food almost anywhere, from devoting 
an entire back yard to mixed fruit and 
vegetable production to growing summer 

salad pots on your patio. Seed even one raised 
bed in rotation for a continuing supply of lettuce 
and salad greens. Fill a patio planter with tomato 
starts and herbs. Look for every inch of growing 
opportunity. Even a window box will do.

Gardeners and growers are a hardy bunch and 
if persistence pays off, local food is in safe hands. 
Plan to visit a local farm store or farmers’ market 
for the best fresh food experience through the 
coming season. 

In the meantime, grab your garden gloves, and 
some seeds and head on outside. Warmer 
weather is on its way.

Cold spring doesn’t deter farmers

52 FOOT FARMS 
Erin Clark & Kent Paling 
52footfarms@gmail.com
www.52footfarms.com

52 Foot Farms specializes in high 
quality microgreens using only 
certified organic, non GMO seeds. 
We operate year round to provide 
restaurants and homes with freshly 
harvested microgreens at their peak 
of flavour and nutritional value. 
Find us at Qualicum Beach Farmers’ 
Market,  Island Roots Market and 
Cedar Farmers’ Market.

ALANA’S ACRES 
Errington
250-863-6724
alana.lazar3@gmail.com
FB: Alana’s Acres

We raise free range chickens, non-
GMO fed. Our products include 
whole birds, sausages, pot pie, 
shepherd’s pie, breast, thigh, drum, 

ground, wings, liver and pet food. 
Our premium sausages are 100% 
chicken. Taste the difference without 
any fillers, preservatives or additives!

ALDER MOUNTAIN FARM
Don & Judy Alberg 
3976 Island Hwy West 
Qualicum Beach
250-752-2473 
aldermtn@shaw.ca

Home of Angus Beef.
Visit our Farm Store where you can 
buy by the piece or order a side of 
beef. We have most cuts and also 
all beef sausage, and we now have 
corned beef.
We raise premimum Angus Beef 
that is born and raised on our farm 
using no hormones or antibiotics. 
The cattle are free to range and get 
haylage and grain. They are slaugh-
tered/butchered at 16-18 months of 
age, at Gunters in Courtenay, where 
it is government inspected and 
health inspected.

For more information please give us 
a call, evening is best.
Thanks for your interest and we 
hope to see you. 

ARROWSMITH ACRES
Coombs
Stephanie Demedeiros
250-927-3843
Stephfarrier@icloud.com

 Arrowsmith Acres

Here at Arrowsmith Acres we offer 
beef for $8lb hanging; price in-
cludes cut & wrap.
Beef is available by the 1/8, 1/4 side 
and whole.
Pork, lamb and eggs are also 
available. Email, text or Facebook to 
place your order!

AUTUMN LEAVES 
MAPLE FARM
Allison and Philip Bowers
1237 Pratt Road
Qualicum Beach
autumnleavesmaplefarm@gmail.
com

Taste our Maple Syrup produced 
from the Big Leaf Maple trees lo-
cated on our property in Qualicum 
Beach. This syrup has undertones 
of Vanilla and Caramel.  Email if 
you would like to purchase or if you 

have any questions.

BOMÉ CHEESE
Horst Boehm, Bibi Menge
1876 Alberni Highway, Coombs
Hours: Tue - Sat 11AM - 4PM
250-586-2663
bomecheese@shaw.ca
www.bomecheese.ca

Visit us at the Qualicum Beach and 
Errington Farmers’ Market, Saturday 
mornings. Tuesday to Saturday we 
welcome you in our cheese shop 
restaurant or on our patio. Enjoy 
home-made German cuisine, heav-
enly desserts or a cheese platter 
and watch the cheese making 
process. We produce 12 different 
cheeses, our specialty European 
cakes, home-made frozen meals 
and soups to bring home.

ERRINGTON FARMERS’ 
MARKET
Errington Community Park
May-Sept. 10 am to 1 pm
erringtonfarmersmarket.ca

 ErringtonFarmersMarket

Since 1973, the Errington Farmers’ 
Market has served the Errington, 
Coombs, Hilliers, Whiskey Creek and 
Parksville. 

Farms and Food Producers
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www.thriftyfoods.com

Local spans beyond what you find in our stores.
We support well over 160 local partners across BC.
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Farms and Food Producers

52 Foot Farms photo



Parksville Qualicum Beach News www.pqbnews.comZ4  Wednesday, June 8, 2022 Parksville Qualicum Beach News Wednesday, June 8, 2022  Z5www.pqbnews.com

GOLDSTREAM GRANGE 
GARDENS & SUNSHINE’S  
HERB PHARM
2459 Grafton Ave, Coombs
sunshinegoldsberry@telus.net
goldstreamgrangegardens.wordpress.com

 Goldstream Grange Gardens

Essential herbs and blends for cook-
ing and wellness.
Plants, seeds, seasonal fresh herbs, 
veggies and eggs in season.Order 
packaged herbs on-line or find us at 
the Errington Farmers’ Market Satur-
days from 10-1 May - September.

LITTLE QUALICUM 
CHEESEWORKS
403 Lowry’s Rd, Parksville
Open Tuesday to Sunday
Info@cheeseworks.ca
www.cheeseworks.ca

Come enjoy a day at the farm!
Grab a snack from the café and 
enjoy what the farm has to offer. Visit 
a variety of farm animals, see the 
Milking robot in action, and visit the 
store to grab some delicious cheese 
made on site.  
Find us on Instagram and Facebook 
@littlequalicumcheeseworks

OMEGA BLUE FARMS
Wayne & Dawn Osborne
OmegaBlueFarms@gmail.com
www.omegabluefarms.ca

Specializing in breeding & producing 
local heritage poultry and seeds. 
Find us at Errington Farmers’ Market, 
Nanaimo Island Roots Farm Market 
and Cedar Farmers’ Market.

ROOT RENAISSANCE FARM
Cory and Alisa Schurz
Errington
alisa.schurz@gmail.com
www.rootrenaissancefarm.com

 rootrenaissancefarm
 @rootreanaissancefarm

We are a family run market garden 
located in Errington. We use organic 
and sustainable practices. Find us at 
the Errington Farmers’ Market every 
Saturday from May to September.  We 
grow a variety of vegetables and mi-
crogreens.  Visit our website to shop 
online and follow us on Facebook 
and Instagram for regular updates.

QUALICUM BEACH 
FARMERS’ MARKET 
644 Veteran’s Way
Qualicum Beach
Saturdays 8:30 am to Noon
www.qbfarmersmarket.com

 qbfmarket

Qualicum Beach Farmers Market is a 
year round market - every Saturday 
from 8:30am until noon on Veterans 
Way in the heart of downtown Quali-
cum Beach.  
We are celebrating our 25th anni-
versary this year and have a cele-
bration event planned for Saturday 

July 2nd with the Arrowsmith Pipe 
Band marching down Veterans Way 
just prior to our local MLA, Adam 
Walker ringing the opening bell at 
8:30.  Sean Hogan will be providing 
music that day for our customers to 
enjoy, we will also have a scavenger 
hunt for the kids and a draw for a gift 
basket.  

RUSTED RAKE BREWING 
Jodie Lucas
3106 NW Bay Rd
Nanoose Bay
jodie@rrbrewing.ca

  rustedrakebrewing

Rusted Rake Brewing is a new fami-
ly-run, farm-based brewery in beau-
tiful Nanoose Bay. Our brewery and 
soon-to-open gastro brewpub are 
located on an 18-acre farm just 15 
minutes from Nanaimo. We are plan-
ning for a mid-July opening date. To 
stay updated on our opening hours, 
like our FB page or follow us on Insta-
gram.

SEABREEZE ACRES
Marga Wilson
460 Baylis Rd, Qualicum Beach
www.seabreezeacres.com
duett65@hotmail.com

 Seabreeze Acres

We have pasture raised chickens, 
who produce beautiful and nutritious 
eggs. Fresh available every Saturday 
morning at the Qualicum Beach 
Farmers’ Market. We also offer potted 
culinary herbs, and when in season, 
duck eggs, fresh fruit, rhubarb and 
veggie starters. Like Seabreeze Acres 
on Facebook for updates & pictures 
of the farm!

SILVER MEADOWS FARM 
MARKET LTD.
1019 Errington Rd,
Errington
250-248-4450

  Silver Meadows Errington

Silver Meadows Farm Market is a 116 
acre family owned and operated 
mixed crop farm. We grow sweet corn, 
strawberries, raspberries, vegetables 
and pumpkins, and also raise beef 
and pork. Farm fresh eggs, local hon-
ey, Island Farms ice cream, Portofino 
baked goods, and local cheese are 
all available in our rustic farm store, 

open year round. Come check us 
out, you will be pleasantly surprised!

SPRINGFORD FARM
Ross Springford
1934 Northwest Bay Rd
Nanoose Bay
info@springfordfarm.com
www.springfordfarm.com

As sixth-generation farmers, providing 
local food to our community is at the 
heart of everything we do. Come visit 
to experience our traditional farm 
market on the edge of our farm and 
browse the Island’s best selection of 
farm-fresh and locally made artisanal 
food.  Our premium grass-fed beef 
and our signature free-range eggs 
are always available in our market 
store.

THE COUNTRY BUTCHER
2 Rooster Farm
Mark Peyton/Markus Knab
Store:1430 Errington Rd 
250-937-2664
thecountrybutcher@gmail.com

Come visit us at the Qualicum Beach 
Farmers’ Market (Saturdays), Island 
Roots Market (Nanaimo on Wednes-
days) & Cedar Farmers’ Market (Sun-
days). We raise our own pigs and/

or source locally all of our pork, beef, 
lamb & chicken. We make all of our 
products in-house using the freshest 
of ingredients (no fillers). We also offer 
custom-cutting to farmers for pork, 
beef and lamb.  

THORCREST FARM
Zoë Thorbergson MSc.
Nanoose Bay
www.thorcrestfarm.ca
info@thorcrest.ca

 ThorcrestFarm

Please contact us through our email 
address or social media.
We raise purebred registered Nubian 

goats and Kunekune pigs. We also 
produce eggs, seasonal vegetables 
and flowers. By pre-order only, we sell 
pastured raised pork and chevon.
We are passionate about the welfare 
of our animals and the sustainability 
of producing ethically raised local 
food. Going beyond organic we use 
regenerative agriculture methods to 
ensure animal, plant, and soil health.

Farms and Food Producers

Thorcrest Farms photo

https://gordjohns.ndp.ca/
gord.johns@parl.gc.ca

Gord Johns MP for
Parrksville - Qualicum
in support of local,
healthy and safe
food production
in our backyard!

1934 Northwest Bay Road, Nanoose Bay | 250-468-7540 Open Year Round Thursday – Sunday 10 am to 5 pm

Proud to support the Coombs
Farmers’ Institute for over 30 years

SPRINGFORD FARMMARKET
Visit Springford FarmMarket today to enjoy our fresh eggs, grass fed beef, and browse
a full selection of local, seasonal Island grown produce and Island-made Artisan foods.

https://www.buckerfields.ca/
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Download the RDN Curbside
smartphone app and get your
reminders and alerts sent
straight to your phone!
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Janet Thony 
Coombs Farmers’ Institute

Coombs Farmers’ Institute (CFI) was 
incorporated in 1914 and granted 
a lease-hold on property adjacent 
to the E and N Railway in the village 
of Coombs. We have retained our 
historical name although we serve all 
farming communities from Nanaimo 
to Spider/Horne Lake. 

The Farmers and Womens Institute 
Act provides direction for all institutes 
in promoting, supporting and advo-
cating for the local farming commu-
nity, considering everyone from back-
yard growers to commercial scale 
producers to be valuable players in 
the local food movement. 

We host four main events annually, 
all of them at the beautiful Coombs 
Fairgrounds. Beginning in March with 
our Seedy Sunday Farmers’ Market, 
eager growers can find everything 
from seeds and bedding plants to 
baking and planter boxes. 

In April, the Fairgrounds comes alive 
as our Auctioneer sells consigned 
equipment and livestock and dona-
tions of services and supplies from 
generous local businesses. 

In August our Teaching Garden 
and CFI volunteers treat hundreds 
of Coombs Fall Fair attendees to a 
display of the many food crops that 
can easily be grown here. 

We wind up our year with the Annual 
Apple Pressings, which now span 3 
days, during which we process over 
20,000 pounds of apples. 

Our Oceanside Gleaners Team had 
a very successful inaugural year in 
2021, concentrating on gathering 
tree fruits such as apples, pears, cher-
ries and plums. All fruit harvested is 
shared amongst the landowner, CFI 
and local charities. Local livestock 
enjoy the windfall fruit not suitable for 
human consumption. 

The profession of farming is vastly 
different today than when CFI formed 
over a hundred years ago. At one 
time, all one needed to be a suc-
cessful farmer was a vision, a plot of 
land, the ability to work hard and the 
necessary knowledge. The required 
knowledge and skills to farm success-
fully is significant, as many new-com-
ers to agriculture have discovered. 
CFI works to address the crucial 
loss of generational knowledge by 
offering educational workshops on a 

variety of relevant topics, supporting 
B.C. 4-H and providing scholarships 
to local students focussing on agri-
cultural careers. 

Farming today, compared to a cen-
tury ago, is not only different in knowl-
edge transfer, but in the legislation, 
regulation and policy that govern it. 

Lawmakers today seldom have a 
rural or agricultural background. 
Provincial and local governments 
can benefit, if willing to listen, from a 
collective rural voice provided by a 

Farmers Institute, which can provide 
an informed viewpoint to balance 
the regulatory schemes devised by 
an urban mindset. 

American President Dwight D. Eisen-
hower, who grew up on a farm, said 
“You know, farming looks mighty 
easy when your plow is a pencil and 
you’re a thousand miles from the 
corn field.”

The issue of food security has be-
come mainstream news, the reasons 
for it, numerous. This will not be a 
fleeting concern, and will be best ad-
dressed by producers and consum-
ers both. Local farmers cannot, and 
will not, ramp up production without 
knowing a reliable market exists for 
their product. 

If you have questions about any 
of our initiatives, Coombs Farm-
ers’ Institute can be reached at 
coombsfarmers@gmail.com. Our 
Facebook page Coombs Farmers’ 
Institute, provides up-to-date infor-
mation on local agricultural events 
hosted by other organizations, timing 
and information about our events, 
workshops and meetings and rele-
vant news releases and education 
pieces. 

More than a century of farming

Thorcrest Farms photo

Proud to support local 
farmers, food producers 
and farm markets in 
our region.

PARKSVILLE 976 PRICE ROAD
250.248.7028 | FX 250.248.7046

COURTENAY 1325 COMOX ROAD
250.338.5020 | FX 250.338.5024

Serving the Agricultural CommunityServing the Agricultural Community
with Quality Productswith Quality Products

for over 25 Years.for over 25 Years.

•• PUMPSPUMPS
•• SPRINKLERSSPRINKLERS

•• DRIP LINEDRIP LINE
•• PIPEPIPE

•• CERTIFIED DESIGNERCERTIFIED DESIGNER
•• ALUMINIUM FITTINGSALUMINIUM FITTINGS

•• MICRO-IRRIGATIONMICRO-IRRIGATION
•• FILTERSFILTERS

www.iritex.ca
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https://www.saveonfoods.com/

“I’m a farmer
I don’t have time
for photo’s”

Randy Porter,
produce grower,

Ashcroft BC

Save-On-Foods ParksvilleSave-On-Foods Parksville
818 West Island Hwy • Every day from 7am - 10pm818 West Island Hwy • Every day from 7am - 10pm
250-248-8944 • OPEN 7 DAYS A WEEK250-248-8944 • OPEN 7 DAYS A WEEK

fast. easy. fresh.fast. easy. fresh.
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