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www.thedockplus.com

Featuring The Kitchen
Memberships Available NOW!

and look for products from:
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What is a Food Processing Hub?
Food Processing Hubs have been springing 

up in various communities across BC.  The 
BC Minister of Agriculture, Food and Fisher-
ies, Lana Popham says, “Food hubs play an 
important role in growing the local economy, 
creating jobs and providing increased busi-
ness opportunities, and we’re proud to invest 
in them so we can have greater food security 
and support British Columbians on the road to 
economic recovery.” 
A food hub is the idea of a shared-use food 

and beverage processing facility that offers 
food, agriculture, and aquaculture business-
es access to commercial processing space, 
equipment, expertise, and resources to support 
business development and growth.  

What is Port Alberni’s The Dock+?
The Dock+ is an Alberni Valley Food Pro-

cessing Hub.  Located in the former Port Fish 
processing plant next to Fishermen’s Harbour 
near Harbour Quay, the building has been com-
pletely retrofitted to a state-of-the-art facility 
that includes six anchor tenants’ processing 
plants and a new commercial kitchen just re-
cently opened to serve the local food producing 
community in the Alberni Valley. 

Who are the tenants at The Dock+?
Canadian Seafood Processing: An original 

Port Alberni business which is licensed at the 
federal level to process finfish, shellfish, crab, 
and prawns.
Cascadia Seaweed: Specializing in ocean 

cultivated seaweed, they are currently devel-
oping value added products and their nutritious 
and delicious seaweed food products will be 
available this summer.
Circadian Wellness:  Is the newest anchor 

tenant, having just arrived May 1st. Circadi-
an Wellness focuses on mushroom farming, 
extraction, and one-of-a-kind delivery meth-
ods with the highest bioavailability to support 
human health.
Flurer Smokery Ltd: A wholesale and custom 

value-added processor specializing in high end 
products using wild or farmed fish.
Forest for Dinner: A foraging company that 

offers wild, in-season bounties from the forest. 
They preserve excess bounty by making de-
licious jams, jellies, pickles, and dried mush-
rooms to see you through the offseason. 
Hatch to Harvest: Is a growing business 

utilizing the kitchen space. Hatch to Harvest 
creates nourishing soups, stews, and chowders 
- inspired by local farmers produce and the 
harvest of the seasons. A big gourmet flavour 
served in reusable glass jars.
Nova Harvest: Provides oyster and geoduck 

seed to shellfish farms.
What else is on the horizon for The Dock+?

The Dock+ is excited to expand its offerings 
to include a new storefront operator called 
Tastes Local.  This business should be open 
by June. The locally focused retail shop will 

feature products from The Dock+ tenants 
and a diverse array of Island Good and Buy 
BC-branded products.

The Dock+ food hub is state of the art

Susie Quinn photo

or Courtenay–Alberni
al, healthy and safe
n the Alberni Valley!

GORD JOHNS
1-844-620-9924
Gord.Johns@parl.gc.ca
GordJohns.ca

Gord Johns MP for
Courtenay–Alberni in
support of local, healthy
and safe food production
in the Alberni Valley!
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www.arrowvale.ca

Collins Farm
• Grass Fed Beef • Maple Syrup
• Vegetables, Squash & Corn

• Pumpkin Patch
• Cottages & Campsites

Check Facebook for Updates on availability due to Covid-19

Welcome to Coleman
Meadows Water Buffalo Dairy

Farm Market open Saturday 10 - 2,
for water buffalo meats, cheese,

yogurt and Gelato
Find us on

Call 250-724-0876

LOCAL FARMS AND PRODUCERS
Local farms provide a wide variety of 
fruits, vegetables, meats and more 
in the Alberni Valley.  Connect with 
them to bring the farm to your table. 

Avalon Blueberry Farm
Cathy and Kerry McDonald
8286 Faber Road
Phone: 250-724-6821
Email: avalonfarm@shaw.ca
Website: www.avalonfarm.ca 
  
Avalon Farm produces the Valley’s 
Certified Organic Blueberries, as well 
as hay, garlic, and assorted vegeta-
bles.  We are near Sproat Lake, on 
Faber Road, and sell mainly at our 
Farm Gate.
Fresh Blueberries can be pre-ordered 
or bought at the farm-gate during 
July and August. Feel free to call for 
more information or join our email 
list to order your berries. 

Alberni Growers’ Collective
Find our table at the Spirit Square 
Farmers’ Market, Saturdays 9am-
noon. Most individual farms have 
Facebook pages, and jointly we 
are at www.facebook.com/The-Al-
berni-Growers-Collective

The Alberni Growers’ Collective 
is a group of 5 small-scale farms 
(Eden Tree, Lettuce Be, Mad Raven, 
Old Orchard, and one more farm 
still awaiting a name) who share a 
common vision using sustainable, 
regenerative techniques in their 
agricultural practices. On market day, 
you can find a delicious variety of 
seasonal vegetables and herbs, eggs, 
honey, maple syrup, fruits, foraged 
wild mushrooms as well as seed-
lings, flowers, plants and occasional-
ly processed goods (applesauce, fruit 
leather, honeycomb). Join us at our 
table. Grow local, eat local!

Coleman Meadows Farm
Water Buffalo Dairy
The Dyson Family
6670 Coleman Road
Phone: 250-724-0876
Email: awpb@island.net

Coleman Meadows Farm is a 170-
acre farm that boasts views of the 
Comox Glacier, Mount Arrowsmith, 
Mount Klitsa and the Beaufort Range.  
Our farm is home to Canada’s most 
West Coast Water Buffalo Dairy!   The 
Dyson family welcomes you to our 
farm and to our extremely friendly 

herd of grass-fed water buffalo 
just off the Pacific Rim Hwy. We are 
open year-round on Saturday’s from 
10 a.m. to 2 p.m. Our farm market 
offers a great selection of water 
buffalo products including; cheeses, 
yogurt, Gelato and a full assortment 
of water buffalo meats. Come and 
meet the girls and stroll through 
the gardens. Keep up to date with 
pictures and activities on our website 
and through COLEMAN MEADOWS 
FARM Facebook.

Collins Farm/Arrowvale Camp-
ground
Collins Family
5955 Hector Road
Phone: 250-723-7948
Email: info@arrowvale.ca
Website: www.arrowvale.ca                

Farm gate sales are Saturdays 
10-2 or by appointment.  The farm 
is located on 68 riverside acres, 
which has been home to the Collins 
farm since 1980.  We host special 
events throughout the year includ-
ing pumpkin patch hayrides every 
October, hosting school tours and 
other special events.  We have 
Belted Galloway Cattle and Canadian 

horses.  Maple syrup is made on the 
farm along with a selection of beef, 
veggies and preserves.

Crackin’ Yolks Farm                                                           
Snow White and Jumbo Dwarf
6144 Drinkwater Road
Port Alberni, BC
250-720-1752
Email: crackinyolksfarm@gmail.com       
Website:  www.crackinyolksfarm.
com  

Once upon a time in a not so far 
away place with forests, gardens and 
pastures; Snow White and Jumbo 
Dwarf were found carefully tending 
to the land and animals.  Crackin’ 
Yolks Farm is nestled down a quiet, 
no-thru country road located 4km 
from the Port Alberni city centre.  
We currently raise/grow European 
Mouflon, chickens, rabbits, fruits, 
vegetables, and hay/straw.  We offer 
opportunities for live animal sales, 
meat sales and exotic mouflon hide/
skulls sales from trophy genet-
ics.  Our farm is also a supplier of 
imported hays of mixed variety, 
feed supplements and other hard to 
source items. Contact us to inquire 
about purchases or to see how we 

can grow or raise something (non-
GMO) for you or your business.  Sales 
are by appointment only. 

Eden Tree Farm and Gardening 
Heather Shobe
6220 Karen Place.
Phone: 250-724-2175
Email: heather@edentreefarm.ca
Website: www.edentreefarm.ca                         

Eden Tree is a permaculture-inspired, 
teeny-tiny farm in its 11th year of 
operation. Sales are by appointment 
at the farm gate or through the 
Alberni Growers’ Collective table at 
Spirit Square Farmers’ Market. 
Farm products include chicken (fed 
with certified organic feed), honey 
and honey comb, rabbit, nursery 
plants, vegetables, and orchard fruits 
and berries. We also provide con-
sulting services, garden coaching, 
and support to various food-related 
community projects.

Effingham Oysters
Mica Verbrugge & Victoria Lake
100-3140 Harbour Road
Ph: 604-537-0326 or 250-661-9528
Email: effinghamoyster@gmail.com
(cont’d. on next page)
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avttsfoodhub@gmail.com

ALBERNI FARMERS’ INSTITUTE

For more information Contact: Lisa Aylard – A.F.I. President (250)720-‐1327
Anna Lewis – A.F.I. Secretary (250)735-‐0520

Since 1898, we’ve celebrated the
resiliency of Valley farmers and their

strength and diversity. We are passionate
about local food security, raising the
profile of agriculture in our region and
promoting sustainable agricultural
practices on Vancouver Island.

or find us on facebook
albernifarmersinstitute@gmail.com

$15/year
Associate Membership

$25/year
Includes subscription to Country Life Magazine

Effingham Oysters (cont’d.)

Web: www.eatcanadianseafood.com 
Instagram: @effinghamoyster

Located in a cold, pristine deep-wa-
ter fjord in Barkley Sound, carved out 
centuries ago by glaciers, Effingham 
Oysters are some of the very best 
oysters in the world. They provide a 
unique, sweet and sea-salty flavor 
and buttery finish with deep, beauti-
fully coloured cup.
Order today through our online store 
and pickup at our location, Canadian 
Seafood Processing located at The 
Dock+ or at Spirit Square Farmers 
Market during the summer months.

Half-Acre Garden 
5955 Hector Road
289)688-7862 
halfacregardeners@gmail.com
@halfacregardeners on Instagram

With a successful first year under 
their belts, Half-Acre Garden is off to 
an encouraging second season! Our 
focus is to continue working sustain-
ably with the land mainly by way of 
making our own soil, compost and 
planting native flowers, trees and 
shrubs that attract pollinators. Our 
effort in this endeavor not only bene-
fits the environment but our produce 
as well! Half-Acre Garden is situated 

on Arrowvale Farm and Campground 
as a land share agreement.  Their 
herbs, flowers and vegetables will 
be available for purchase on-site, at 
Spirit Square Farmers Market and 
featured in local restaurants.

Leda Organic Farm (since 1974)
Gary, Jacquie, Louis Swann
4361 Batty Road
Phone: 250-723-7692
Email: gwswann@shaw.ca

Leda Farm is an 80-acre farm and 
eco-forest. It is biodynamically 
managed, which has 100 years of 
worldwide restorative agriculture 
experience. We grow trees, vegeta-
bles, fruit, flowers and herbs. Louis 
makes big leaf maple syrup and 
manages Highland beef cattle. He 
also manages a biodynamic orchard. 
We try to be self-contained within 
our own footprint. We make about 80 
tonnes of biodynamic compost per 
year. We hold workshops for biody-
namic compost making. We are open 
for farm gate sales on Tuesday 9am 
to noon. We also sell at the Spirit 
Square Farmers’ Market.

MemoryLane Farm, Microgreens 
and more.
Kelly McFarlane
6670 Cypress Blvd.

Phone: 250-731-6512
Facebook: MemoryLane Farm 
Microgreens.
Instagram: memorylanefarmmi-
crogreens.

I sell fresh harvested Microgreens 
each Saturday at the Cherry Creek 
farm market.
I will be adding my special blend of 
salad greens to my produce line up 
this year , along with our fantastic 
BarBQ sauce and hot sauce.
During the year we also have crafts 
and flint knapped points.
Microgreens and other produce will 
be available during the week for 
delivery or arranged pick ups.

Potter’s Produce  
Ben Potter
6498 Smith Road
Phone: 250-723-5170 or 250-735-
3594
Email: benjypotter6@gmail.com

A small farm containing two glass 
greenhouses and five gardens which 
produce naturally-grown vegetables. 
The property also has the largest 
chicken run in the valley, resulting 
in healthy hens and fine free-range 
eggs.  
Phone to arrange appointment for 
farm gate sales or come to the Port 

Alberni Farmers Market on Cherry 
Creek Rd.

Shelter Farm
725 Franklin River Road  
Guy Langlois, Farm Manager  
Phone: (250) 720-5177 
Email: guy_pashelter@shaw.ca

We grow potatoes, salad mixes, 
turnips, beets, carrots, peas, beans, 
green onions, radish, broccoli, spin-
ach, tomatoes, cucumbers, squash, 
berries, culinary herbs, garlic, gour-
met mushrooms and microgreens.
You can purchase our produce at 
the Spirit Square Farmers Market or 
through our website https://www.
localline.ca/shelter-farm

Simples
Ej and Tim Towle
2836 2nd Ave.
Phone: 250-723-8061 (after noon)
Email: simples@shaw.ca

“Simples” sells herbs, as well as 
native and heritage plants and fruits 
and creates vinegars, vinaigrettes, 
and much more.  We are a very 
small urban farm and still growing!  
We can be found Saturday morn-
ings 9am-noon at the Spirit Square 
Farmers’ Market at the foot of Argyle 
Street.

Strathcona Blooms
6000 Strathcona Street
Ph/message: 250-720 6952
Email: irene@strathconablooms.com
FB Strathcona Blooms
Instagram StrathconaBlooms
www.StrathconaBlooms.com

Strathcona Blooms is a boutique 
flower farm located in Cherry Creek.  
It is comprised of 4 separate gardens 
and a greenhouse.  Irene grows 
specialty cut flowers for the bouquet 
market, weddings and events (some 
can even be used for wedding cakes 
and edible varieties are great for 
garnishing dinner plates or salads). 
Bouquets can be purchased from 
Naesgaard’s Farm and Market or at 
the Spirit Square Farmers Market at 
the Harbour Quay on Saturdays in 
the summer months. Farmgate sales 
are by appointment only.   

Stonehaven Farm
Jamie and Lisa Aylard
8600 Bryson Road
Phone: 250-724-6449
Email: jlaylard@gmail.com

176-acre farm. We raise black angus 
beef, sheep, and honey bees.  All ani-
mals are pasture grazed (grass fed).
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SPIRIT SQUARE
Farmers’ Market at the Harbour Quay

Fresh local produce, baking,
preserves andmore

Saturday 9 a.m.
to 12 noon
year round

Spirit Square Farmers’ Market 
Saturday, 9am-noon, year round
Harbour Quay, 5440 Argyle Street
Market Manager: Teresa O’Neil
Telephone: 250-723-6333
Email: ssquarefarmersmarket@gmail.com

The Spirit Square Farmers’ Market is situated at the foot of 
Argyle Street in the picturesque Harbour Quay. Local farmers 
offer a wide selection of locally grown vegetables and fruits all 
seasonally available. Locally grown chicken, beef, lamb, pork, 
turkey, as well as an abundance of farm fresh eggs are available 
each week. Local artisans showcase unique artwork and round 
out the experience of a local Farmers’ Market.

Port Alberni Farmers Market 
(AKA Cherry Creek Farmers’ Market)
Saturdays, 9am-1pm, year round (inside and out)
6211 Cherry Creek Road
Market Manager: Gwen Lowe
Telephone: 250-723-8351 
Email: nglowe@telus.net

Year-round Farmers’ Market featuring local farmers and fare. 
Seasonal produce, plants, grass fed beef, pork & poultry, as well 
as baking, crafts & culinary vendors. Both year-round vendors & 
drop-ins welcome.

Tofino Public Market 
Saturdays 10am-2pm 
May 22nd-October 16th, 2021
Roslyn Newman, Market Coordinator
Phone: (250) 266-5006
Website: www.tofinomarket.com
Instagram: #tofinomarket 
Facebook: Tofino Market

“Make It, Bake It, Grow It, Gather It!” The Tofino Market runs 
every Saturday from 10am-2pm on the Tofino Village Green, 
from May Long Weekend through to Thanksgiving. Enjoy unique, 
hand-crafted artisan wares and up-cycled creations from up to 
30 vendors representing the West Coast of Vancouver Island. 
Covid-19 Health and Safety measures are in place to protect our 
communities, vendors and patrons. Support local this year, meet 
the artisans and experience the eclectic character of Tofino. 

Tofino Ucluelet Culinary Guild 
Year Round
Website: www.tucg.ca
Email: info@tucg.ca
Facebook: Tofino Ucluelet Culinary Guild
Phone: (250) 266-2774 

Place custom weekly grocery orders in our online market with 
access to some of the best food from all around British Colum-
bia. Pickup locations in Tofino and Ucluelet.
TUCG also offers the Good Food Box Program which runs June 

to October. Each week our staff put together a mix box of our 
farmers crops that best show off the variety, value and seasonal 
flavours that we are so lucky to have here in B.C. Pickup loca-
tions in Tofino and Ucluelet.

Ucluelet Sunday Market 
Sundays 10 am - 2 pm (seasonal)
200 Main Street, Ucluelet
Email : uclueletmarket@gmail.com

A scenic outdoor venue on the Village Green at Ucluelet’s Down-
town, Historic Harbour/Waterfront. We also host various indoor 
markets including Thanksgiving and Christmas Markets.

Common Ground Market
Commongroundmarket.ca 
Online West Coast Market
Telephone: (250) 726-4641
Email: hello@commongroundmarket.ca 
Follow us on Instagram & Facebook!

The Coast inspires creativity. Come discover the many local 
makers who create beautiful things and bring a piece of our 
community into your lives. You will find an array of handmade 
creations from local makers, including sweets and savory 
delights, jewelry, art and much more! We are constantly adding 
vendors, so please keep checking back as we grow!
 

Shop at a local farm market
Please check websites and social media for updates on Farm Market openings, hours and safety protocols due to the Covid-19 pandemic.
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4716Tebo Avenue We Deliver! Tel: 250-724-6430

Mon - Sat: 9am - 5pmOPEN

NAVVY JACK
1-6 ROUND ROCK
COMPOST (FISH AND WOOD FIBRE)

DARK BARK FINE (WOOD FIBRE)

RED BARK MED (WOOD FIBRE)

GARDEN SOIl (COMPOST, SAND, SOIl MIx)

SCREENED SOIl
MUlCH

lAWN SOIl
C33 SAND
3/8 FRACTURE PEE
3/4 FRACTURE ROCK
1-1/2 FRACTURE ROCK
3/4 CRUSH BASE
1/2 BlUE CHIP
3/4 BlUE CHIP
3/4 BlUE ClEAR

We take yard clippings*
*charges may apply

STUMP DUMPING at Seizai Rd
Please call ahead. Fees will apply

Grow your own food
or buy fresh local
produce from us!

Check Out Naesgaard’s Fantastic
Selection of Veggie Starters, Herbs,
Annual Flowers, Shrubs, Soil & Pots

250.723.3622
5681 River Road (Highway#4)

Port Alberni

OPEN EVERYDAY

After years of research and lobby efforts by 
the Alberni-Clayoquot Regional District (ACRD) 
and the Alberni Farmers’ Institute, the ACRD 
received ‘Regional Designation’ under the 
Provincial Meat Inspection Regulations. 
What does this mean? Basically, it allows a 

farmer to obtain a Class D or E license to legally 
conduct on-farm slaughter, following guidelines 
as set out by the Ministry of Agriculture and 
Island Health. The meat can then be sold direct-
ly to the public, restaurants, and retail outlets 
within the region. 
There are several reasons why farmers prefer 

on-farm slaughter over having to drive their an-
imals out of town to a fully inspected slaughter 
facility. Animal welfare is a top concern, as most 
people find the animals become stressed when 
loaded into a trailer and forced to travel long 
distance.  The ability to self-determine slaugh-
ter dates is also extremely helpful. Capacity 
at abattoirs is so limited farmers often have to 
book dates before their animals are even born 
or keep their animals alive for longer than nec-
essary, increasing the cost of production.
There are now three farms within the Valley 

that have been issued Class D licenses. The 
process to receive a license includes an exten-
sive safety farm plan, water testing, and site 
inspection. We are highlighting these farms here 
to celebrate their success and ensure residents 
are aware of the options to purchase these local 

meats.
Keep in mind - these farms just received their 

licenses, and it takes time to grow the animals 
to market size! Do reach out to the farms to 
express your interest and to get your name 
on a list for when their animals are ready for 
sale. This will help farmers assess supply and 
demand and determine if they expand their 
breeding stock. Two of the three farms which 
received licenses are currently selling to the 
public. 

Crackin’ Yolks Farm: Crackin Yolks Farm is 
a unique mixed operation and home to a rare 
herd of Mouflon Sheep. They have lamb, rabbit, 
and chicken for sale.  

Stonehaven Farm: Is a beautiful 170-acre 
farm nestled at the base of the Beaufort 
Mountains. This operation has mixed livestock 
and holds a license to slaughter lamb and Black 
Angus beef.

The Province will be further amending the 
Meat Inspection regulations over the coming 
year, and other local farms are working towards 
obtaining a Class D license. Over the course of 
the next couple years, we expect to see a resur-
gence of a localized meat supply. Support your 
local farmers and reduce your environmental 
footprint by following a local diet. 

New licenses allow on-farm slaughter
Please check websites and social media for updates on Farm Market openings, hours and safety protocols due to the Covid-19 pandemic.

Chicken, beef and lamb are all now 
more readily available from local 
producers.

Photos from Crackin’ Yolks Farm and 
Stonehaven Farm Facebook pages
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The Alberni-Clayoquot Food Security Photobook will be launched May 17. Available online
and in hard copy. Contact meagan.curtis@ubc.ca

Producer-Led Monitoring Program
• $300,000 of funding from the
Vancouver Foundation for a 3 year
‘Systems Change’project
• Partnership with North Island
College’s Market Garden Farm
Worker Program at Shelter Farm
• Alberni-Clayoquot Food Security

Regional Food System and Agricultural Support

Photobook Launch and Discussion
- 10amMay 17 & 7pmMay 18.
Online interactive event - register
with meagan.curtis@ubc.ca

None of these initiatives would
have been possible without
the dedication, efforts, and

partnerships of many various
producers and other organizations.

How CanYou Help?
1) Purchase local food!
• Reach out to producers listed in
this 2021Growers’Guide
• Visit one of the local farmers’
markets
• Include local food as part of your
events and programming

2) Educate yourself!
• Learn more about the lives of your
local farmers - theirs is challenging
work
• Grow food in your backyard -
you’ll contribute to your own
health, while learning about the
labor, knowledge, and dedication
it takes to produce food

3) Stand up for Local Food!
• Lobby to governments to
decrease the regulatory burden
and costs to producers
•When you can, choose local over
import
• Engage in conversations about
the importance of a healthy,
resilient, and localized food
system

Community food is community
strength!

The Covid-19 pandemic has
prompted a surge of understanding
about the importance of a strong and
resilient local food system, a goal the
Alberni-Clayoquot Regional District
(ACRD) has been working towards
since 2011.

The ACRD is within the ancestral
gardens of 10 Nuu-chah-nulth
Nations. Generations of people have
been well-fed and supported by
these lands and waters. Our Strategic
Plan 2021-2024 includes objectives to
enhance agricultural development in
the region.

Recent Regional Successes:
• ‘Regional Designation’under
the Provincial Meat Inspection
Regulations
• Over $1 million in funding for the
Dock+ Food Processing Hub
• A Coastal Agricultural Roundtable
to support coastal and remote
communities.
• A Hospital to Community
Nutrition Security Coalition
delivering weekly local food boxes
• Grow Local programming to
engage and educate residents in
home-based food production

Current and Upcoming:
• Launch of the ACRD Council for
AgriculturalWater Supply and

Formore info visit https://www.facebook.com/whatsonyourfork,

email acrdagriculture@gmail.comor visit https://www.acrd.bc.ca/agriculture,

where you can also sign up to receive our E-newsletter
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