AN INFORMATION FEATURE FOR CANADA ORGANIC TRADE ASSOCIATION (COTA)

COTA 1

M O N DAY, S E P T E M B E R 2 2 , 2 0 1 4

Special
Organic Week

September 20-28, 2014

The Canadian organic
market is worth

$3.5-billion
per year

Visit globeandmail.com/organicweek

There are

900,000
More than

20 million

Canadians buy organic
products weekly

There are nearly

5,000

hectares of organic
farmland
across
Canada

certified organic
farms, processors
and handlers
nationwide

Canadian organic
exports are valued at

$458-million

Celebrating organic
GET INSPIRED!
National Organic Week events
are happening all across the country.
Visit organicweek.ca to find one
in your area.

hat started over a couple
drinks one night during
the recession has turned
into a nationwide celebration
with an ever-growing number of
participants from all walks of life,
says Matthew Holmes, executive
director of the Canada Organic
Trade Association (COTA).
Canada’s National Organic
Week, held from September 20 to
28, is the largest annual celebration of organic food, farming
and products across the country.
Organized by COTA, Canadian
Organic Growers (COG) and the
Canadian Health Food Association (CHFA), the event’s popularity reﬂects the high regard
Canadians have for organic, says
Holmes.
“Organic Week started in late
2008,” he recalls. “A colleague
from Canadian Organic Growers
(COG) and I decided we needed
a focus point for the brands and

NINTH ANNUAL ORGANIC OKANAGAN
FESTIVAL (OOF)
Kelowna, BC
September 28, 11 a.m. to 4 p.m.
Most comprehensive (and enjoyable) green
living exposition in the Okanagan Valley.

GMO OMG
http://gmofilm.com
Ongoing
Director Jeremy Seifert’s award-winning
documentary about what’s on our plates.
Canadian release sponsored by Nature’s Path.

ORGANIC WEEK AT L’ACADIE VINEYARDS
Gaspereau, NS
September 20 to 28, 11 a.m. to 5 p.m.
Visit the first and only certified organic winery
in Nova Scotia and learn about organic grape
growing and winemaking.

consumers that were behind
organic and were driving the
growth of the market.”
At the time, there wasn’t
much data available, according
to Holmes, who knew that the
organic market was growing but
didn’t have much information on
who was buying organic. “Even
while people were cutting back
and penny-pinching, they were
increasingly choosing to buy
quality food for their families,”
he says.
In the ﬁve years since the
inception of Organic Week, the
organic market has seen substantial growth. Thanks to the
increasing demand for organic
products, approximately 5,000
certiﬁed organic producers and
manufacturers are now operating in Canada. Organic food
sales reached $3.5-billion in 2012,
three times what was sold in
2006, making Canada the world’s

fourth largest organic market.
The numbers speak for themselves, says Ashley St Hilaire,
COG’s acting executive director,
who adds another statistic: while
the numbers of total farms have
declined by 17 per cent from 2001
to 2011, organic farms have grown
by an impressive 66.5 per cent.
“Organic farming is helping to
revive our rural communities,”
she says. “It has attracted a whole
new diverse generation of farmers
in Canada, many of whom didn’t
even grow up in rural settings.
More and more people are choosing to farm organically because
they want to be part of an amazing organic community and they
have an unwavering belief in the
principles of organic production.”
Another development worthy
of celebration is the growing
awareness that sustainably grown
organic food beneﬁts our environment, families and communities,

says St Hilaire. “Canadians have
become highly literate consumers,
who are very conscious of what
they feed themselves and their
families.”
CHFA president Helen Long
agrees. “Canadians can feel conﬁdent that when they purchase a
product with the Canada organic
logo, they are not only investing
in their health, but also supporting sustainable environmentally
friendly practices and animal welfare,” she says, adding that with
over 1,000 members across Canada dedicated to natural health and
organic products, CHFA is proud
to once again support Organic
Week and shine a spotlight on
the important impact the organic
industry has for Canadians.
The public’s response has been
amazing, according to Holmes.
“It’s incredible to see the amount
of social media and support
behind Organic Week on Facebook

and Twitter. We love hearing from
Canadians, who are planning
events, telling us how they’re
celebrating and what they’re
cooking, or questions they have
about organic farming,” he says.
“In many ways, it feels like we’ve
really broken through this year.
With major retailers like Loblaw
and Sobeys participating and hundreds of independent grocers and
natural health food stores across
the country, Organic Week is really
going to touch Canadians in every
part of the country.”
St Hilaire sees the enthusiastic
endorsement of this year’s event
as a testament to the strength of
the Canadian organic market. “I
think what people are looking for
– and what Organic Week offers
them – is a chance to connect
with the people who grow and
make their food, to know where
the food came from and how it
was made.”

Bitter harvest: Discussing
concerns that GMOs can put
organic crops at risk. COTA 4

Boosting research: Substantial
grant helping organic keep up
with demand. COTA 5

Yummy hospital food: Bringing
local and organic foods into
institutional kitchens. COTA 6

Higher yields: Supporting
organic farming in developing
countries. COTA 7

INSIDE
What’s your poison? Making
sound choices in a chemicalridden world. COTA 2
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JOIN THE
SOLOCAL
MOVEMENT.
SOLocal Ontario Organic Tofu is a
complete protein. It’s a great alternative,
offering 10g of protein per serving.
Ask for it when you go out to dine or
in your local supermarket.

Ontario’s 1st Certified Organic retailer.
Celebrating our 31st Anniversary!
Specializing in local, organic,
Non-GMO and environmentally
safe products.

Natural Food Market
416.466.2129

Wholistic Dispensary
416.466.8432

348 Danforth Avenue
thebigcarrot.ca

Learn more at SOLCUISINE.COM/SOLOCAL
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JOIN IN.
There are many more National Organic
Week events to choose from – please
see organicweek.ca for details.

NEW LIFE ORGANICS AT SASKATOON
FARMER’S MARKET
Saskatoon, SK
September 20 to 27, regular market hours
Sharing stories and news about organic
farming plus free samples at our vendor booth.

BEAU’S ALL NATURAL BREWERY OPEN HOUSE
Vankleek Hill, ON
September 20 to 28
Free tours of award-winning craft brewery that
uses certified organic ingredients from malts to
hops to herbs.

FIELD DAY: FUNDAMENTALS OF SEED PRODUCTION
Guelph Centre for Urban Organic Farming,
Guelph, ON
September 24, 1 to 4 p.m.
Workshop with Martha Gay Scroggins about how to
grow and plan for seed production in a market garden.

OPINION

What’s your chemical ‘food-print’?
By Matthew Holmes, Canada
Organic Trade Association
et’s be honest. Lots of
people choose organic
food because they think
it’s free of pesticides. Forget
about humane animal standards, the environment or
prohibiting GMOs. It’s really personal health that brings people
to organic.
It can be shocking when
someone learns organic does
not mean “pesticide-free.”
The truth is, most organic
products test free of chemical pesticide residues most of
the time. Sadly, residues from
decades of chemical agriculture
already contaminate much of
our water, air, soil and food.
When we ﬁnd pesticide traces in
unborn children and dead polar
bears, we know they’re everywhere.
Last winter, CBC released a
story about trace residues of
pesticides found on organic
products in Canada. It made
headlines, but little was said
about how organic compares
with non-organic food.
This summer, Newcastle
University released the most
extensive analysis ever done on
the nutrient content in organic
versus conventional food. They
found conventional foods have
a much higher incidence of
chemical residue (300 to 400 per
cent more) and, when organics
test positive for trace pesticides,
they’re a fraction of what we
ﬁnd on conventional food (10 to

“When we put persistent
and toxic chemical
pesticides into the
environment, they don’t
only kill weeds or insects,
they impact a complex
system of nutrition and
health too.”

100 times lower).
It’s compelling data, but what
does being exposed to chemicals
really mean for you and me?
Toronto-based citizen scientists Rick Smith and Bruce
Lourie set out to answer that in
their book Toxin Toxout (Knopf
Canada, 2013), by looking at the
impact an organic diet might
have on nine kids from ﬁve
families over a 12-day period.
Leading into the study, and
for the ﬁrst three days, they ate
a conventional diet at home and
at school. During days 4 through
8, the families ate only organic
food. For days 9 through 12, the

Evidence suggests eating organic food reduces exposure to pesticides,
can reduce pesticide traces in your body, and can boost your antioxidants
intake. ISTOCKPHOTO.COM

families returned to their regular diets. Urine samples were
collected from the kids every
morning.
The results? The children’s average levels of organophosphate
(OP) pesticides plummeted as
soon as they began eating organic, and doubled again when
they returned to their previous
diet. OP pesticides are widely
used in Canada. They have been
linked to increased risk for leukemia and Parkinson’s disease
and are known to interfere
with children’s neurodevelopment, nervous and reproductive
systems.
So, organic foods can reduce
pesticide levels in our bodies,
but is organic any healthier?
Let’s return to the precedentsetting Newcastle study, published in the British Journal of
Nutrition. After evaluating 343
scientiﬁc papers, researchers
found that organic crops contain
on average 17 per cent more
antioxidants than conventional
crops, and sometimes as much
as 60 per cent more.
The latest “super-foods” are
all about antioxidants: those
molecules essential for human
health, linked to lower risk of
cancer and other diseases in
humans. Like humans, plants
need antioxidants to ﬁght off
pests and diseases: that’s why
they make them. But the plants’
natural cycle is disrupted when
chemical pesticides are applied:
the plant doesn’t produce as
many antioxidants.
When we put persistent and
toxic chemical pesticides into
the environment, they don’t
only kill weeds or insects, they
impact a complex system of
nutrition and health too. This is
the “chemical food-print.”

Neonicotinoids or “neonics”
represent approximately 24 per
cent of the global pesticide market. In Canada, 80 per cent of
non-organic soybeans and nearly 100 per cent of non-organic
corn are treated with them. Once
applied to a seed, the insecticide
travels throughout the plant as
it grows: it’s in our food.
Neonics have come under ﬁre
recently as it’s suspected they
play a major role in the 35 per
cent decline in Canada’s bee
populations over the past three
years.
A recent poll conducted by
the Canadian Association of
Physicians for the Environment
and the David Suzuki Foundation found that 87 per cent of
Ontarians surveyed worry about
the negative impact of neonics
on pollinators and wildlife. The
Province of Ontario is considering North America’s ﬁrst restriction on neonics.
Unfortunately, neonics are just
one of the roughly 1,100 pesticides commonly used in Canada
that have been banned by other
developed countries due to environmental and health concerns.
We still have long way to go
to reduce our chemical “foodprint.”
What’s the answer? Support Canada’s organic farmers.
There’s always more research
to do, but evidence suggests
eating organic food reduces your
family’s exposure to pesticides,
can reduce pesticide traces in
your body, and can be higher in
antioxidants to help you ﬁght
disease.
Finally, it’s not just about you.
Organic farming helps protect
our environment and pollinator
populations – which makes us
all healthier.

LABELLING

Choose organic

By the
numbers

Better for people & the planet!
We believe in leaving the earth
better than we found it, which
is why we’ve been creating
deliciously organic foods for
nearly 30 years.

B.C. is the
strongest
organic market
in Canada:

66%

of British
Columbians
buy organic
groceries
weekly

Certiﬁed organic is the gold
standard that you and your
family can trust to deliver the
healthiest foods grown without
synthetic pesticides and GMOs.
20 million Canadians buy organic
every week – thanks to you,
we’re working towards a day
when all foods will be organic.

Saskatchewan
has the most
organic
operations,

97%

of them in field
crops

ARR AN STEPHENS
(CO-FOUNDER & CHIEF
GARDEN-KEEPER)

Ontario has
Canada’s
largest consumer market
for organics
valued at

$1-billion
per year

40%

of organic sales
at mainstream
retail are fresh
fruits and
vegetables
Source: COTA

Certified organic means highest
standards, strictly enforced
anadians can feel conﬁdent that when they
purchase a product with
the Canada organic logo that
they are not only investing in
their health, but also supporting sustainable environmentally
friendly practices and animal
welfare, says Helen Long, president of the Canadian Health
Food Association (CHFA). “Strict
standards regulating organic
foods that cross provincial
and even international
borders ensure that
only foods with an
organic content
of 95 per cent or
more carry the
Canada organic
logo,” she says.
According
to Ashley St
Hilaire, acting
executive director of Canadian
Organic Growers
(COG), certiﬁed organic
products are grown and produced following a stringent set
of principles that prioritize soil
quality, fertility, conservation,
biodiversity, humane livestock
care, renewable resource use
and overall environmental
sustainability. “These principles
are enshrined in industry-developed standards approved by
Canadians, and veriﬁed annually
by Canadian Food Inspection
Agency-accredited, third-party
organizations,” she says.
One of these is Pro-Cert
Organic based in Saskatoon. According to company certiﬁcation
manager Dave Lockman, growers, producers and processors
that want to be certiﬁed organic
must ﬁrst produce an “organic
system plan.” Upon approval,
client companies are subject
to mandatory inspections and
periodic reviews to ensure
compliance at every level. In
the event that standards are
not maintained, certiﬁers have
the right and responsibility to
suspend or even cancel certiﬁcation. He adds that certiﬁcation
is a precious commodity; it can
take years to acquire and could
be lost in a moment of carelessness, a fact that helps ensure
Canadian producers meet the
highest standards.
Handling the inspection side
of things in Canada are people
like Kelly Monaghan, whose
company Ash Street Organics

carries out inspections for as
many as eight certiﬁers in the
Greater Toronto Area. She says
inspector training is critical in
maintaining professionalism
and certiﬁcation integrity. “In
order to even be accepted for
training, you need experience
in one of three areas – livestock,
processing or farming for crops
– which explains why a lot of
inspectors are active or retired
farmers,” she says.
She adds that inspections are rigorous and
detailed. “I act as the
eyes and ears of the
certiﬁer, and my
job is to ensure
that organic protocols are in place
at every level of
the operation,”
she says. She not
only ensures that
ingredients sourced
in Canada meet the applicable standards, but also
that imported ingredients are
compliant. Inspectors are on the
lookout for prohibited practices,
including the commingling
of certiﬁed and non-certiﬁed
ingredients, or possible contamination from prohibited pest
control or sanitation materials.
According to Canada Organic
Growers, Canada’s organic standards place strict limits and in
some cases outright prohibitions
on the use of toxic and persistent pesticides, synthetic fertilizers, the use of pharmaceuticals,
antibiotics and synthetic hormones, animal cloning, genetic
engineering (GMOs), sewage
sludge (biosolids) and irradiation. Organic standards also
forbid the use of artiﬁcial food
colours, ﬂavours, sweeteners,
preservatives and many other
processing aids and ingredients,
and it is the job of inspectors
like Monaghan to ensure these
rules are respected.
On the consumer side, Lockman of Pro-Cert Organics says
consumers can help protect the
integrity of organic products
by understanding marketing
language and reading labels. For
example, the word “natural”
means nothing, he says. “Look at
the label for the certiﬁer, and if
you want, cross check to see that
it is listed on the CFIA website.
You can also ﬁnd a lot of useful information on certiﬁers’
websites.”
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THE MYTH OF SAFE PESTICIDES
West End Well, Ottawa, ON
September 25, 7 p.m.
Book launch and discussion with author André Leu,
President of the International Federation of Organic
Agriculture Movements (IFOAM).

WHAT’S ORGANIC ABOUT ORGANIC?
Rockwood Interpretation Centre, Saint John, NB
September 24, 7 to 8 p.m.
ACORN (Atlantic Canadian Organic Regional
Network) is hosting a community info session
and dialogue about organics.

DRUIDE
Pointe-Claire, QC
September 20 to 28
Organic Week specials,
promotions and open
house.

ORGANIC WEEK MOVIE NIGHT AT THE BIG CARROT –
FOOD BEWARE
Big Carrot at Danforth Ave., Toronto, ON
September 25, starting at 7 p.m.
Find out why, for the first time, our children are growing
up less healthy than we are by watching Food Beware.

TRENDING

The value of organic foods

In addition to participating in Organic Week, organic retailer The Big Carrot
offers education programs – aimed at helping customers make informed
choices – year-round. ALINA BUGEAG
rganic has gone mainstream. The more Canadian consumers become
educated about where their food
comes from and how it is produced, the more they are making
the switch. In fact, 58 per cent of
Canadians now buy organic products every week.
This is no surprise to Don
Rees, CEO of Organic Meadow,
the leading organic dairy brand
in Ontario and a farmer-owned
co-operative that is celebrating
25 years in the organic dairy business. “The future is organic, and
what we are seeing is a new wave
of informed, concerned consumers who are reading ingredient
labels. They want to know where
their products are grown and
manufactured and what the
carbon footprint is.
“More than ever, Canadian
consumers are interested in what
they are putting into their bodies
and are demanding more information about how their food is
made,” Rees adds.
Canadian consumers are opting to go organic for a variety of
reasons. They want to feed their

families healthy and wholesome
foods and support local businesses; they have legitimate concerns
about how animals are treated
and about the environmental
impact of conventional farming
practices.
More than anything, Canadians
are choosing organic products
because of what’s not in them.
Organic food is produced without
the toxic and persistent pesticides common in most conventional agriculture. Instead,
organic farmers use natural pest
controls including beneﬁcial
insects, mechanical and manual
methods to control pests and
weeds. Organic farms also ensure
animals have access to the outdoors: fresh air, sun and pasture
are essential for animals’ health.
In Canada, the organic food
chain is highly regulated. All
products bearing the certiﬁed
organic label must meet rigorous
standards and processes that are
regularly inspected, covering the
entire food cycle from farm to
table. Organic regulations mandate that crops are grown with
methods that restore and sustain

the environment and provide
soil fertility naturally without
synthetic fertilizers.
Similarly, livestock raised for
organic meat and poultry must
be provided with healthy living
conditions, adequate space and
organic feed. The governmentoverseen organic standards
strictly forbid genetically modiﬁed organisms (GMOs) and the
routine use of drugs, antibiotics
or synthetic hormones.
On the other hand, while the
Canadian Food Inspection Agency (CFIA) has some guidelines for
“natural” food products, it is only
focused in what happens to food
after harvesting. While natural
food should not contain food
additives, it cannot ensure that
those products are not exposed
to pesticides, synthetic fertilizers,
hormones, GMOs or antibiotics
used at the farms where those
products come from.
One place that has been helping to educate Canadians about
the merits of healthy organic
products for the past 30 years
is The Big Carrot, which is a
worker/owner co-op located in
Toronto’s hip west end. As Ontario’s very ﬁrst certiﬁed organic
retailer, it offers an impressive
selection of thousands of items
from groceries, health-care
and beauty products to supplements, an organic juice bar and
a fresh vegetarian deli.
Far more, it’s a community
hub where customers come to
get trusted advice. “We employ
holistic nutritionists, which is a
free service we offer for customers who have questions about
their health or how to integrate
organic into their diet,” says
Sarah Dobec, the store’s public
relations and education outreach co-ordinator.

CE

In addition to this, The Big
Carrot offers education days and
events to help consumers to make
the right choices for their lifestyle
and budget. “It’s hard to be a
consumer these days, so we have
done a lot of the work to make
it easier for people to make decisions by establishing strict quality
standards, scrutinizing every

product that comes through our
door,” says Dobec.
Ultimately, the true value of
organic is the peace of mind and
knowledge that with every purchase people can live healthier,
support sustainable businesses
and protect the environment for
future generations, a small price
that Canadians believe is worth it.

PROFILE
For the love of honey, nature and community
It’s tough being a beekeeper,
especially an organic one,
says Julie White, explaining
that managed honey bee
colonies have been decimated by one-third annually
since 2006 due to the colony
collapse disorder, and the
global honey bee population
is as fragile as ever.
White is the proprietor of
Long Point Honey Company
(www.longpointhoney.ca).
Her hives are placed on a peninsula bordered by water on three sides;
a 10-kilometre strip of land separates the fourth side from the nearest
farmland.
This buffer is important as it protects White’s bees from pesticides
and other contaminants. “A group of neurotoxic pesticides called neonicotinoids have led to devastating honey bee losses all across North
America and Europe,” she says.
Her love for bees and honey inspired a 10-year dedication to learning about beekeeping and hive management. In 2011, with help and
encouragement from family, friends and mentors, White embarked on
an adventure that involves honey bees, nature, community and regulations.
As an organic beekeeper, White says she welcomed the rigours of
the certiﬁcation process that inspires conﬁdence in consumers that a
product is truly organic and traceable from hive to jar.
“We wanted to go the extra mile of complying with all the requirements of the Canadian organic standards,” she says, adding that the
guidelines not only promote organic practices, but also represent upto-date science related to beekeeping.
“Now, three years later, my hives are thriving and I am producing the
most delectable organic honey imaginable,” she says.

L E B R AT E

ORGANIC WEEK
SEPTEMBER 20 – 28, 2014
OrganicWeek

Canada’s National Organic Week is the largest annual
celebration of organic food, farming and products.
Hundreds of individual events are held across Canada,
showcasing the beneﬁts of organic and its positive
impact on the environment and human health.

@OrganicWeek

Events include everything from pickling workshops
to recipe contests, farm tours, or organic food and
drink tastings in retail locations. Every school, retailer,
chef, organic grower or advocate is encouraged to get
involved. Check out www.OrganicWeek.ca to ﬁnd an
organic celebration near you!

Organic Week would like to extend a special thanks to our National Champion & National Leader Sponsors:
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Organic Week is supported by regional partners, and organized by Canadian Organic Growers, the Canada Organic Trade Association, and the Canadian Health Food Association.
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STAY INVOLVED.

MAPLETON’S ORGANIC PRODUCT SAMPLING
Mapleton Organic Dairy, Moorefield, ON
September 20 to 28, 11 a.m. to 6 p.m.
Visit animals in the demonstration barn and
enjoy samples of products made and raised
on the family farm, plus organic lunch.

See organicweek.ca for initiatives
in your area showcased during
National Organic Week.

THE BIG CARROT’S ORGANIC WEEK FARM TRIP
Pick-up and drop-off at The Big Carrot, Toronto, ON
September 28, 1 to 7 p.m.
Tour Birchwind Farms on a wagon and on foot,
watch the cows come in from the field and observe
the milking process.

HARVEST FEST
Kitchener, ON
September 27, starting at 10 a.m.
Market tours, cooking demos from local chefs
and farmers and book launch of Alma Fullerton’s
‘Community Soup.’

GMO UPDATE

Organic farming community concerned about contamination risk
ooks can be deceiving
– and they aren’t everything. What people like
about an apple, in addition to
an appetizing appearance, is the
crunch. And that’s something
that the Arctic Apple – genetically modiﬁed so it doesn’t turn
brown for 15 or more days after
being cut – can’t maintain, says
Linda Edwards, spokesperson for
the Ambrosia Organic Growers
Council, an organization that represents 50 organic ambrosia apple
farmers in British Columbia.
While the apple slices may still
appear fresh, biting into them
after the texture has turned
mushy wouldn’t be pleasant,
Edwards says of the fruit that
has been genetically modiﬁed by inserting a new genetic
sequence containing genetic
material from a plant virus and
two different bacteria into apple
cells.
What’s more, genetically
modiﬁed organism (GMO)
apples growing in the vicinity
would expose organic growers
to the risk of contamination,
says Edwards, adding that a B.C.
company is currently seeking
approval for the Arctic Apple.
Edwards’s concern is based
on past experiences, she says,
referring to GM ﬂax developed
by the University of Saskatch-

“People’s livelihoods
could be threatened. And
for what? An apple that
no one wants.”
Linda Edwards
is spokesperson for the Ambrosia
Organic Growers Council

ewan. The university didn’t seek
registration of the product after
learning that ﬂax farmers didn’t
welcome it. Unfortunately, one
of the researchers packaged
the seeds and distributed them
under the label Trifﬁd Flax.
In a subsequent random
screening for GMOs, ﬂax from
Saskatchewan tested positive,
says Edwards, explaining that
the test results caused the European market – where GMOs are
banned – to close its doors to all
Canadian ﬂax.
Canadian alfalfa growers face
a similar threat, says Ashley
St Hilaire, acting executive
director of Canadian Organic
Growers. “The introduction of
Roundup Ready Alfalfa to Canada is worrisome for all farmers
– conventional and organic – as
it creates additional barriers for
those wishing to grow nonGMO alfalfa for domestic use or
export,” she explains.
St Hilaire says that genetically
altered traits belonging to alfalfa
are contained in the pollen,
which can be transported by
bees within a three-kilometre
radius and sometimes up to 12
kilometres.
“Any seeds produced by this
pollen are likely to contain at
least some of the GMO traits that
may be expressed when they

germinate, making it near impossible to prevent them from
spreading to where they are not
wanted or permitted,” she says.
It has been well documented
that the widespread use of GMO
crops that resist the application
of glyphosate – better known
as Roundup – have led to the
development of “super weeds,”
as has the introduction of the
bacterium Bacillus thuringiensis
(Bt) into GMO crops, leading to
increased pesticide-resistance
in the very pests targeted by
their developers, according to St
Hilaire.
“The solution to pests and
weeds is not the development
of stronger herbicides and
pesticides, it’s a shift in attitude
whereby agriculture learns to
work with biodiversity on farms,
a principle that is rooted in the
practice of organic agriculture,”
says St Hilaire.
Matthew Holmes, executive
director of the Canada Organic
Trade Association, says, “Canada’s organic standards prohibit
GMOs: seeds on the farm, the
feed given to animals – including
dairy cows and egg-chickens –
and any ingredients in a mixed
product. Even the ‘substrate’
yeast is grown on can’t be GMO
(unlike most yeasts in baked
products). In fact, Canada’s

organic standards are the only
government system that prohibits GMOs across the board.”
Critics object to genetically modiﬁed foods on several
grounds, including health and
ecological concerns. Helen Long,
president of the Canadian Health
Food Association, says she recognizes and is concerned about the
high level of risk GMO crops pose
for the organic industry. “We
support the farmers and producers of organic food and believe
it is important to be aware of
the environmental and potential long-term, unknown health
risks of consuming GMOs,” she
says, adding that more attention
needs to be given to the economic risk for the small to mid-sized
businesses and farms devoted to
providing certiﬁed organic food
to Canadians.
The economic threat is real
to organic apple growers if the
Arctic Apple is approved, says
Edwards. “Fruit trees are one
of the main crops in our valley.
Roughly half of the orchards are
organic, half conventional,” she
explains, adding that the GMO
apple is not welcome by either
group.
“People’s livelihoods could
be threatened,” she says. “And
for what? An apple that no one
wants.”

are open to sunlight and fresh
air, the chickens’ diets consist of
certiﬁed organic grains that are
free of pesticides and herbicides
and are not genetically modiﬁed
in any way, with absolutely no
animal byproducts.
“By producing food without
chemicals or man-made fertilizers, we are really returning
to the roots of what farming
used to be – having a symbiotic
relationship with the land,” says
Nick Ahrens. “While it may cost
more to produce our own feed
and raise chickens to these high
standards, our customers can
immediately taste the difference.
A happy, healthier bird really
does result in a delicious, leaner,
juicier product,” he adds.

The Ahrens family is remarkably transparent about their
ingredients and their process
so that consumers know – and
trust – exactly what’s on their
plates. This honesty has earned
Yorkshire Valley Farms products
a reputation for quality that has
made them the largest organic
chicken producer in the country.
While volume was the furthest
from their original intention,
thanks to the increased demand and growth in the organic
market, Yorkshire Valley Farms
now offers more than two dozen
different organic chicken, turkey
and egg products that are available in leading grocery chains
and local, independent organic
retailers.

PROFILE

Taking pride in process, people and products
ick Ahrens is a sixth generation farmer, and his
passion for local organic
food is undeniable. Sparked by a
desire to feed his own family the
healthiest foods, Nick’s father
Tom made a courageous deci-

sion 16 years ago to go against
the grain and farm organically
on his land near Peterborough,
Ontario. Now the family proudly
raises certiﬁed organic chickens
for Yorkshire Valley Farms by
marrying old-world traditional

agriculture with the latest
technology to ensure they deliver the best product possible
with the least environmental
impact.
Raised without the use of any
antibiotics and in barns that

By the
numbers

While 8% of
farmers in
Canada are
under 35, this
percentage
rises to

12%

among organic
farmers
Although
organic farms
represent 1.8%
of total farms
in Canada, the
organic sector
employs

3.75%

of the total farm
workforce.
Source: COTA

Grocery West

153-12757 Vulcan Way
Richmond, BC
(604) 276-2441

Grocery Central
8755 Keele Street
Concord, ON
(905) 738-4204

Grocery East

35 rue Du Parc
Scotstown, QC
(819) 657-4225

info.canada@unfi.com
www.unfi.ca
in support of

in partnership with
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Nick Ahrens believes that – while it costs more to raise chickens to organic
standards – customers appreciate the quality. SUPPLIED
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FARMERS’ & ARTISANS’ MARKET
London, ON
September 27, 8 a.m. to 2 p.m.
Meet organic growers and pick their brains
about techniques and benefits while
stocking up on local produce.

COMPOST TEA PARTY
Anderson Park Community Garden,
Esquimalt, BC
September 27, starting 11 a.m.
Party for brewing compost tea (for the garden
soil - not the guests).

INTERESTED IN ORGANICS?
Demmitt, AB
September 27, starting at 2 p.m.
Learn about market gardening, livestock
production and organic grain growing
over a cup of organic coffee.

DOUG MCNISH’S PUBLIC KITCHEN
Toronto, ON
September 28, 1 to 7 p.m.
Free samples, plus at least one special
organic and vegan lunch daily, with focus
on local and organic produce.

GROWTH

Research funding to help producers meet growing demand
ecognizing the importance of organic foods
to the agricultural sector
in Canada as well as the health
of both Canadian consumers
and the environment led to the
recently announced cluster of
$8-million of federal funding
for research into new organic
farming initiatives over the next
four years. Although the cluster
program will be headquartered at
Dalhousie’s agricultural campus,
the money will be used to support more than 200 researchers
working across Canada, says Dr.
Andrew Hammermeister, director
of the Organic Agriculture Centre
of Canada and an assistant professor at Dalhousie University, who
adds that the research initiatives
are demand driven.
“We’re not growing in our production as fast as we’re growing
in demand,” he says. “So there are
great opportunities right now for
organic production and processing that we are not capturing.”
There are ﬁve thematic areas that

“Organic consumers
have evolved from
simply buying organic
for themselves to buying
organic because they
believe in the farming
principles behind it.”
Dr. Derek Lynch
is Canada Research Chair in
Organic Agriculture

Funding for research into new organic farming initiatives supports inquiries related to field crops, horticulture, pest
management, livestock and value-adding. ISTOCKPHOTO.COM

EXPORTS
Canada’s organic market is booming at home, but Canada’s organic
farmers and food manufacturers are also taking advantage of a strong
global market, now valued at over U.S. $64-billion per year.
Canada’s organic exports include the usual suspects like wheat, oats,
lentils and maple syrup, but they are being joined by new super-foods
like hemp and kale, as well as a broad range of Canadian-made highvalue foods: from roasted coffee to fruit and nut bars.
Since 2009, the Canadian government has negotiated a series of
“equivalency arrangements” with other countries, ensuring Canada’s
organic standards are recognized around the world. To date, these have
been reached with the U.S., E.U., Switzerland, Taiwan and Costa Rica,
and discussions are underway with Japan.
“EDC views the organic sector as having huge potential internationally, and Canada has the ability to really get ahead in the market,” says
Johane Séguin, VP of Resources at Export Development Canada. “We
are very interested in organic companies, and we have a range of ﬁnancial tools to help them grow their business abroad.”

the funded research falls under:
ﬁeld crops, horticulture, pest
management, livestock and valueadding.
The organic food and beverage sector in Canada grew from
a $1.2-billion industry in 2006 to
$2.8-billion in 2012, and 58 per
cent of Canadians now shop in
the organic aisles of their supermarkets. The growth is only partly
explained by a consumer desire
to “eat right,” adds Derek Lynch,
Canada Research Chair in Organic
Agriculture.
“Organic consumers have
evolved from simply buying organic for themselves to buying organic because they believe in the
farming principles behind it,” he
says. “Along with reduced use of
pesticides and other ‘inputs’ such
as fertilizer, they believe it leads
to better soil stewardship and
animal welfare. We’re seeing that
a better understanding of organic
foods and how they are produced

is allowing consumers, most of
whom live in cities, to connect
back to the farming system, and
they are asking themselves what
kind of farming methods they
want to support when they go
shopping.”
He adds that beneﬁts of organic
farming methods also reach those
who don’t buy organic. For example, organic potato farming in
Prince Edward Island has resulted
in fewer nitrates leaking into the
water table, and that’s something
everyone can appreciate. For his
part, Dr. Lynch is working on
a project designed to optimize
“green manure” – crops that can
be grown and turned back into
the soil – and fertility management for organic cereal production.
The range of projects that will
receive federal funding support,
which is being augmented by a
$2.7-million contribution from
industry, is staggering, says Ham-

mermeister. They range from
research into ecologically sound
soil management in perennial
fruit plantings in British Columbia to innovative herbicide and
fungicide replacement strategies
for organic apple production in
Nova Scotia.
“There is a growing demand for
nutraceuticals,” he adds, referring
to products deemed to deliver
both health and medical beneﬁts.
“So some researchers are looking
at organic fruits and vegetables
for very speciﬁc substances that
can be used in this rapidly expanding market.”
Ultimately the goal in these and
all organic research projects is the
same: to create growing environments for plants and animals
that provide them with the best
and most competitive opportunity to be healthy and resilient
without the use of excessive levels
of input, while at the same time
remaining proﬁtable.

>Andrew_Age43. Organic farmer and proud supplier to your Organic Week.

Because everyone can beneﬁt.
The Canadian Health Food Association (CHFA) is a proud partner
of Organic Week, helping to raise awareness and educate Canadians
on the beneﬁts of organics and the Organic Products Regulations.

Learn more at chfa.ca.

Because everyone can beneﬁt.

#OrganicWeek
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ORGANIC FOODS

GET CREATIVE.

HARVEST FALL FOOD FAIR & BARKFEST DOG FESTIVAL
Thornton, ON
September 27 and 28, 10 a.m. to 5 p.m.
Celebrate organic farming and food with gourmet food
and flower contests, arts and crafts, scarecrow contest,
plus Barkfest’s canine activities.

Think about starting your own
National Organic Week event.
Visit organicweek.ca for ideas.

JOEL SALATIN OF POLY FACE FARMS AT PRACTICAL
FARMING CONFERENCE
University of Guelph, Guelph, ON
October 4
Joel Salatin, the founding farmer of permaculture,
will give three different talks on current topics.

CROP ROTATION TRIALS
Harrington Experimental Farm,
Harrington, PEI
September 24, starting 9:30 a.m.
Come and view the crop rotation trials and
the organic soybean trials at the farm.

COMMUNITIES

New on the menu of institutional kitchens:
healthy, locally sourced, organic food
hile stir-fried Asian-style
rice noodles with fresh
seasonal vegetables and
organic tofu is not an uncommon
dish, it’s also not one you would
expect to ﬁnd on a trolley delivering in-patient hospital food. That
it is on the menu in a health-care
facility in Ontario is a sign that
institutional kitchens are taking
note of consumer preferences.
A discussion about “better-foryou” food has long been going on
in the retail environment, but has
yet to have a large impact on the
public food service sector, says
Dror Balshine, president of Sol
Cuisine, a company that produces
locally sourced tofu.
Sol Cuisine recently received
funding from the Greenbelt Fund
to support the introduction of local foods into public institutions,
such as universities, schools,
hospitals and prisons, and part of
the exploration involves integrating healthy vegetable protein into
menu items.
Chef Rafael Fayzano of Sol Cuisine – who designed the Asian rice
noodle dish – says the warmest
welcome came from colleges and
universities, where students have

been asking for the changes he
hopes to promote.
While educational institutions
were enthusiastic about the objective, working with health-care
facilities has been more challenging, according to Balshine.
“Sometimes the systems for serving patients don’t readily accommodate the integration of local
and organic foods, which tend to
be more seasonal.”
When it comes to healthy foods,
health care is lagging behind,
Balshine says, adding, “I ﬁnd that
a bit ironic.”
Monica Kidd agrees with the
sentiment. As a family physician
and writer, she has long advocated for healthier hospital food.
“A lot of hospitals have moved
toward fresh, prepared-in-frontof-you food in their cafeterias, but,
from what I’ve seen, I can’t say
the same about the food served to
in-patients.”
Kidd believes it has to do with
“economies of scale,” where hospitals put out tenders and often
award the contract to the food
service provider that comes in
with the lowest bid. With a budget
that is so constrained, what ends

up on the plate may not be local
or organic, or even the healthiest
choice.
The prevalent reductionist
thinking feeds that trend as food
is often compartmentalized into
“nutrition,” says Kidd. “If you are
primarily concerned about the
intake of macronutrients and
micronutrients, what difference
does it make whether the apple
comes from China or the orchard
down the road?”
Yet, to Kidd, “there is more to
food than nutrition – it’s about
community, the environment and
sustainability.
“While good food is an important part of recovery for patients,
and new mothers, for example,
need healthy meals so they have
the energy to breastfeed, a lot of
important works needs to be done
at the community health level,”
she explains.
Kidd believes community
health encompasses socio-economic well-being, which, in turn,
can ensure access to good food.
There is a growing recognition of the various health and
economic beneﬁts to serving local
and organic food in institutional

“A lot of hospitals have
moved toward fresh,
prepared-in-front-of-you
food in their cafeterias,
but, from what I’ve seen,
I can’t say the same
about the food served to
in-patients.”
Monica Kidd
is a family physician and writer

Chef Rafael Fayzano of Sol Cuisine
is creating menu items with locally
sourced ingredients for institutional
kitchens. SOL CUISINE

kitchens. The government of
Denmark, for example, has set
the target of shifting 60 per cent
of the food served in hospitals,
schools, care homes and other
public institutions to organic
within the next two years, and
supports the transition with government funding.
From the window at her hospital in Alberta, Kidd looks out
onto a farmer’s ﬁeld. “I’d like to
think that supporting that farmer
would play into the decision that
my hospital makes about food,”
she says, adding that large buyers
of food potentially have a big
inﬂuence on local food systems.
The connection to local suppliers is something Sol Cuisine cherishes, says Balshine. “We’ve been
dealing with the same grower for
over 10 years. The soybeans for
our tofu are grown 130 miles from
our facility. We even go and visit
‘our beans’ every summer to see
how they are doing on the ﬁeld.”
The company values this relationship, Balshine says, and he
hopes to convey the sense of pride
in products grown and processed
locally and organically to the
institutions he visits.

OPINION

‘We’ve come so far’ – notes on the rise of organics
Q&A with Dag Falck, Organic Program Manager for Nature’s Path
Foods and President of the Canada
Organic Trade Association

tions that come with it – just
to be able to prove that they
were organic? While most
other industries lobby to have
standards reduced to facilitate
easier opportunities for proﬁt,
organic farmers recognized
the need for a system that
ensures foods are grown and
handled according to a consistent method. They recognized
that faith in organic might
be lost without a system with
third-party veriﬁcation to
communicate to the customer.

Why did you to choose a career
in organics?
What drew me and the early
farmers to organic was that we
saw growing healthy food as
a meaningful contribution to
humanity. We wanted to not
only provide healthy, toxin-free
food, but also to nurture the
soil and the environment in a
way that truly leads to sustainable, healthy ecosystems and
food sources for future generations. You see, organic is about
more than just what is not used
(synthetic pesticides, fertilizers,
etc.) – it’s a positive system for
regenerating soil fertility.
What were the conditions at the
beginning of your career?
In the early 1990s, when I was
working as the ﬁrst organic
inspector on Vancouver Island,
I received little recognition for
my profession from outside the
ﬁeld. In the early days, it seemed
most storekeepers did not appreciate “organic” as a premium
product and didn’t enhance its
sale with prominent placement,
etc. It was not uncommon to
ﬁnd only lemons and carrots in
the organic corner of the refrigerated section. Travelling from
farm to farm, I felt everyone
was waiting for the introduction
of a national organic standard.
The Canadian Organic Products
Regulation (OPR) ﬁnally came
into effect in 2009.

What came next?
Almost 15 years after my ﬁrst
organic inspection, the job
had evolved into inspecting
all sizes of organic farms,
orchards, processors and handlers. In 2003, my collective
experience led to a position
with Nature’s Path, where
today I oversee all organic and
non-GMO issues. The Canadian organic food market has
grown 300 per cent since 2006,
and consumers and farmers
alike are investing in a sustainable future by supporting
organic agriculture.
Dag Falck was drawn to a career in organic because he views growing
healthy, toxin-free food and nurturing soil and environment as a meaningful
contribution to humanity. ISTOCKPHOTO.COM

“I am overjoyed to live in
a time where high-quality
certified organic products
are readily available.”

Who initiated the organic
standard?
Interestingly, the impetus to
create a national standard
didn’t come from the consumers – it came from farmers. Why would farmers help
to write a standard – with
the paperwork and inspec-

™

When our founding farmers started farming in Ontario
many years ago, they chose to grow organically because
they knew it would provide the best products for their
families and friends. Now that the next generation of
farmers has taken over the land,they still feel the same way.
That’s why we continue to bring you the highest quality
organic poultry. Our focus is, and always will be, to offer
you organic products you can feel good about.

Please see our website for a full list of our retail partners

www.yorkshirevalley.com

Are you surprised by this
success?
I’ve always been patient and
never afraid to do what I
believe is right in the face of
more popular choices, but
even I am surprised – and
thrilled – to see how far organic has come. A particularly
illustrative moment: in 2000,
I was heading for an inspection of an organic handler
who is buying and selling large

quantities of organic commodities. At the airport, I was
met by a uniformed driver
with my name on a sign, sent
to take me to the farm – past
experience had me expecting
to make my own way.
Why all this organic success?
Once upon a time, it may have
seemed sensible to protect a
garden or farm with toxic pesticides, but we’ve long since
discovered and perfected safe
alternatives that produce
healthy, abundant and greattasting products without
exposing ourselves, our families and farmworkers to toxic
substances. There is a saying
by German philosopher Arthur Schopenhauer: “All truth
passes through three stages.
First, it is ridiculed. Second,
it is violently opposed. Third,
it is accepted as being selfevident.” We are likely seeing
the last stage unfold as more
and more people – consumers
and growers alike – tune in to
the necessity of farming in a
regenerative, sustainable way.
What is your reaction?
Both on a personal and
professional level, I am overjoyed to live in a time where
high-quality certiﬁed organic
products are readily available. Without making any big
sacriﬁces or having to go to
great lengths to locate organic
products, we can make the
simple choice to buy products
that are the embodiment of a
vibrant food system capable
of feeding future generations.
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Visit globeandmail.com/organicweek
AURA WHOLE FOODS
Fredericton, NB
September 20 to 28
Promotion of all Canadian organic
products, daily staff picks and a
basket draw at the end of the week.

THE 15TH ANNUAL SALT SPRING ISLAND APPLE FESTIVAL
Salt Spring Island, BC
September 28, 9 a.m. to 5 p.m.
Featuring 208 organic apple varieties, historical
reenactments, 18 farms on the Apple Festival tour, apple
baking, bee pollination presentation and fantastic lunches.

HUMAN & PLANT CO-EVOLUTION:
HOW COME GMOs ARE DANGEROUS FOR YOU?
Singing Pebble Books, Ottawa, ON
September 24, 6:30 to 9 p.m.
Discover the difference between time-honoured
breeding techniques and genetically engineered crops.

With the La Siembra Co-operative’s support, its partner co-operatives in Peru have been able to increase production
capacities. CAMINO

GLOBAL

Cultivating a sustainable future at
home and abroad
iven the complexity of
the world’s most intractable problems – poverty,
environmental degradation, increasing water scarcity – it’s easy
to become discouraged about our
personal ability to make a difference. But thanks to the efforts of
some of Canada’s leading organic
food organizations, contributing
to positive change in the world
can be as easy as choosing a particularly delicious brand of cocoa
for your chocolate-peanut butter
smoothies or fruit spread for your
toast.
For example, many Canadians
reach for the Camino brand of
certiﬁed organic and fair trade
chocolate, coconut, cocoa and
sugar because they’re familiar
with its high quality. But each
purchase has international
impact: located in the Gatineau
region near Ottawa, Camino producer La Siembra Co-operative
works directly with 18 producer
co-ops, supporting more than
36,000 family farmers in nine
countries through fair trade
practices.

In Paraguay, La Siembra partners with Manduvira Co-operative, which produces Camino
Turbinado golden cane sugar. The
fair trade premium – which ensures that farmers receive a price
for their products that is high
enough to pay a fair wage, support healthy working conditions
and sustain production – enabled
the co-op to build the world’s ﬁrst
fair trade and organic sugar mill.
Until they opened the local
mill, Manduvira farmers travelled
90 kilometres in order to process
their sugar cane, so its launch
means much greater production
efﬁciency as well as more jobs
for their community. “Overall, it
contributes to their quality of life
and self-sustainability,” says Jennifer Alldred, director of marketing and communications at La
Siembra.
One of Manduvira’s customers is the Naranjillo co-op in
Peru, which produces Camino
chocolate chips and baking bars
using Manduvira sugar. The fair
trade premium they receive for
their chocolate contributed to

Naranjillo’s ability to recently
upgrade their factory capabilities,
increasing production capacity
from 1,500 to 5,000 metric tons
of cocoa beans per year and consequently bringing signiﬁcantly
more income into their community.
Naranjillo is the only co-op in
South America that owns its own
chocolate factory. In addition
to being farmers and producers, subject to the volatility of
produce commodity pricing, the
factory has elevated its members
to business owners. “It’s really
about self-empowerment,”
stresses Alldred.
Fair trade practices also mean
that small-scale family farmers have access to pre-harvest
ﬁnancing and loans that can be
essential to sustainability. At the
same time, support of organic
production translates into immediate health and environmental
impacts, which contributes to
greater quality of life and longterm food security.
When consumers choose
fair trade and organic certiﬁed

products, they are contributing to
the premiums that go directly to
producers, Alldred says.
Crofter’s Organic is another
brand that Canadians often reach
for in recognition of its high quality and great taste – without perhaps realizing that their choice of
fruit spreads is having an impact
on growing conditions in Brazil
and other countries around the
world.
Sugar production can be particularly environmentally damaging, so it’s important to Crofter’s
that their sugar is sourced from
an organic producer. “I truly
believe that organic growing is a
way of making agriculture more
sustainable again,” says Gerhard
Latka, Crofter’s president and
co-founder. “Organic soils are
proven to be more fertile, and
organic production also protects
groundwater from pesticides and
fertilizers.”
Crofter’s has produced organic
products for more than 25 years,
and has partnered with the

EAT WELL DO GOOD FOODRAISER
Vancouver, BC
October 2, 7 a.m. to 3 p.m.
Pop-up organic café and marketplace
with proceeds going to the Greater
Vancouver Food Bank.

Green Cane Project in Brazil, its
sugar supplier, for more than 10
years. Using both innovative and
ancient farming and production
methods, the project produces
organic sugar while returning the
soil to rainforest-level fertility.
Through this partnership, says
Latka, every jar of Crofter’s cane
sugar-sweetened fruit spread
supports biodiversity and helps
improve the lives of sugar cane
workers.
In addition to its Crofter’s
Organic-branded products, the
company produces private label
organic spreads for a number of
leading North American grocery
chains. In total, the company
supports more than 5,000 acres of
organic agriculture each year in
countries around the world.
That commitment means each
person who enjoys Crofter’s fruit
spread is part of something much
greater – a return to sustainable
agriculture and a food supply
chain that supports the farmers
and producers at its foundation.

THE BEST WAY TO HELP? SUPPORT ORGANIC FARMING
“Good organic systems have a proven track record of taking hundreds of thousands of small holder farmers in developing countries
from poverty and food insecurity to relative prosperity,” says André
Leu, president of the International Federation of Organic Agricultural
Movements (IFOAM), adding that the high success rate comes from
a combination of higher yields, resilient and bio-diverse production
systems and lower production costs.
Published scientiﬁc studies show that organic systems have higher
yields than their conventional counterparts under conditions of climate extremes such as drought and heavy rain events, Leu explains.
A United Nations study, for example, found that on average organic
agriculture increased yields in traditional farms in sub-Saharan Africa
by over 100 per cent.
An especially effective way of maximizing yields is to combine
organic practices with innovation and science, such as eco-functional
intensiﬁcation, says Leu. By using functional biodiversity, natural
minerals and agro-ecological methods, farmers can manage soil
nutrition, pests, disease and weed control right on the farm at very
little cost, thus avoiding the pitfalls of ongoing costs and debts from
the purchase of synthetic fertilizers and toxic pesticides.
And to top it off, in addition to reaping higher yields, farmers can
beneﬁt from signiﬁcantly higher returns from organic markets, according to Leu, allowing the farmers to earn a decent living wage.

Organic food is great tasting and
nutritious; it reduces our exposure
to pesticides and GMOs; it’s
produced and certiﬁed to meet
national organic standards;
it’s healthy for soil, plants
and animals and reduces our
carbon footprint.
For more information visit:

For more information on The Canada Organic Trade Association (COTA) visit OTACanada.ca
The Canada Organic Trade Association would like to extend a special thanks
to our advertisers for making this Special Report possible:

WHAT IF
ORGANIC WAS
A COMMITMENT,
NOT JUST A
TREND?

It’s been a commitment of ours since we launched PC® Organics thirteen years ago, long
before eating organic became a “thing.” We ensure that every single one of our hundreds
of PC® Organics products strictly adhere to Canadian organic standards so you don’t have
to worry whether what you’re buying is really organic. Which is kind of nice, isn’t it?

pc.ca
All trademarks & logos are trademarks of Loblaws Inc. © 2014 Loblaws Inc. All rights reserved.

