

















At the Lacombe Research Station
Brought to you by ARECA'’s Forage/Livestock Team

and the Western Forage & Beef Group
Attendance is limited to 40 participants so register early!
Registration Fee: $250.00/Person

Contact the Grey Wooded Forage Association Office
for more information and to Register.

403 844 2645
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Recipe for Composting
by Wayne Temple & Sandra Burton

Why Compost?

- Kills pathogens and weed seeds.

- Stabilizes nutrients.

- Improves characteristics for land application, especially
uniformity.

- Reduces odors during spreading on fields.

- Reduces wear and tear on equipment. Higher rates of
application are possible at lower ground speeds.

-Required to be Certified Organic that all livestock
manures used on crops for human consumption.

Important! Compost Requirements:

- Compost pile must heat to above 55 degrees C.

- Correct balance of carbon (C), nitrogen (N), oxygen (O)
and water are required.

- Pile must be turned 5 times.

Recipe for Successful Composting

- Begin with a mixed feedstock with a carbon/ nitrogen
(C/N) ratio of 25 to 30.

- Begin with a moisture content of 40 to 50%.

- Thoroughly mix feed stocks to ensure aeration.

- Construct a windrow no more than 7m wide by 3 m high,
length can vary.

- Monitor the core temperature. Once it reaches above 55
degrees C, wait 2 to 3 days.

- Turn the pile.

- Repeat this monitoring/ turning procedure 5
times over a 2 to 3 week period.

- Cure the compost for at least 6 weeks. Keep
covered from rainfall, and prevent runoff to
surrounding waterways.

These points are excerpts from “Fact Sheet
Poultry Litter Composting” prepared for the
COABC by E.E. Milligan, Dr. W.D. Temple and
Dr. A. A. Bomke of the Faculty of Land and Food
Systems, University of British Columbia,
Vancouver, BC. The fact sheet is one of many
publications summarizing several years of
research.

A few years ago, Chuck Sutherland, Bill Wilson,
Brian Haddow and Sandra Burton visited some
of the field sites where the research for these
recommendations was being done, through our
involvement with the Soil Conservation Council
of Canada.

Currently, the Forage Association is investigating
the purchase or lease of a compost windrow
turner. Stay tuned for more details on this
exciting R & D project, or contact Rick Kantz if
you have questions.




The Lighter Side of_l;orage

by Shannon McKinnon

How to Make 90K From a Single Bale of Straw

A ferrier once told me about one of his customers who
was trying to sell a horse. The horse was barely into its
teens and a good, solid, mount for kids. The kind of
horse that everyone is always looking for. Thinking to
price the horse reasonably in the hopes of it going to a
good home, he was asking $800. Weeks went by and
although several people came to lock at the horse,
surprisingly, there were no takers. "You're not asking
enough," the ferrier finally told him. "Ask $2000 and by
next week | bet you'll have yourself a buyer."
The ferrier was wrong. The man didn't sell the horse
the next week. He sold it in two days.

It can work the same way in the forage industry.
Instead of selling oat straw by the ton, why not sell it for
nine bucks a gram? | know what you're thinking. Why
not sell some ocean front property in Dawson Creek, or
ride an elephant backwards out of an airplane? But
that's because you haven't spent enough time looking
through the 2007 Richters Herb Catalogue.

Flip to the "O" section and you will find dried oat straw
being sold for $9 per 100 grams or bulk priced at $40 a
kilogram. The only difference between your oat straw
and theirs is the intended market. While farmers sell
straw for animal bedding, Richters sell it to humans.
According to their blurb, oat straw is used for
"neuralgia and irritated skin conditions."

| bet some foragers are breaking out in a few skin
conditions right now, realizing that just one of their oat
bales could be worth $90K.

It gets worse. Or better, depending on how you look at
it.

Richters also sells Trifolium pratense seed -
commonly known as red clover - for eight dollars per
100 grams. The dried clover blossoms sell for $220 a
kilogram. It's enough to make a person run down to
the barn and snatch that hay right out of Bossy's lips.
Herbalists maintain that red clover blossoms steeped
into a tea "is an exceedingly good remedy for cancer
on any part of the body." Red Clover is also effective
at treating bronchial troubles, whooping cough, gastric
troubles and ulcers.

Now you know why you have never seen a cow
slugging back Maalox.

A seed packet of sweet clover
(Melilotus officinalis) costs $1.25
or you can buy it in bulk for $15 a
kilogram. The dried herb will set you back $55 a
kilogram. Medicinally, sweet clover prevents blood
clotting. A salve or poultice made from the plant is
used for swellings, boils, arthritis and rheumatism.

Other plants offered in Richters catalogue, show up in
most forager's fields free of charge.

For example, stinging nettle sells for $360 a kilogram.
While the cooked young shoots are very high in iron,
the nettle is most coveted for its bio-dynamic
properties. Simply put, stinging nettles make great
neighbours. A patch of nettle will stimulate humus
formation, increasing the potency of any herbs
growing nearby. Also, for those who like to dye their
own wool, the leaves produce green, gold and
chartreuse tones. Fresh nettles deter flies, so it's not
a bad idea to keep a vase on the kitchen table. Just
don't go sticking your nose in them. Apiarists have
even been known to plant stinging nettles around bee
hives to keep frogs away.

If you have an extra $210 in your wallet, you can buy
a whole kilogram of Taraxacum officinal seed;
otherwise known as dandelions. During the Second
World War, dandelions were harvested and made into
latex. Another little known fact is that the dandelion
hosts more medicinal properties than any other herb
on the planet. | know a 94 year old lady who belly
dances, does yoga, aqua fit and ball room dances.
She gives all her health credit to her penchant for
eating dandelion greens. It could very well be that the
fountain of youth is right under our noses, but we are
too annoyed by the plant to realize it.

It's true that sometimes a person can't see the forest
for the trees. Or in this case, the forage for the fees. It
would seem that here in the Peace River country, all
the ingredients for riches and longevity are ours for
the harvesting. For some savvy foragers, riches await.
The rest of us should buy shares in Richters.

You can order your own Richters seed catalogue by
writing to Richters Herbs 357 Hwy 47 Goodwood,
Ontario LOC 1A0 or check them out online at
www. Richters.com

Shannon McKinnon is a humour columnist from the Peace River country.

You can visit her online at www.shannonmckinnon.com




