Photo courtesy of Whole Circle Farm

WORKING TOWARDS
A HEALTHY BALANCE AT

WHOLE CIRCLE FARM

BY BRYAN DYCK

On the divide where Halton and Wellington regions meet, Whole Cir-
cle Farm sits nestled, its pastures and fields running into the surround-
ing wood. If the small plotted fields don’t give away the property’s
100-plus years, the circa-1882 farmhouse and rebuilt bank barn pro-
vide evidence. Breeze over the gap in time from the farm’s origins to
present day, and a couple of throwbacks to farming practices of yester-
year — diversity and localism — still remain at Whole Circle Farm: di-
versity in land type, crops grown, and animals reared; localism in what
comes into the farm and what goes out.

Adhering to biodynamic practices, the farm attempts to create a
closed loop system where fertility is produced on site, herbal prepara-
tions are used to enliven the soil and to remedy any imbalances, and
forest and pasture are interspersed to allow for a natural system to form
and thrive. A large portion of the farm is grass-based, grasses being sus-
tenance for its cattle, providing the natural fertility to be turned into
compost — the key to the health and vitality of the farm. The idea is to
find a healthy balance between how many animals the farm can support,

¢ and how many are necessary to generate adequate fertility.

Along with the aforementioned pastured beef, the farm produces
pastured Tamworth pork, eggs from free-ranging hens, and a wide vari-
\""'ety of grain (spelt, rye, wheat, oats and barley to name a few). A large part

of the income for the farm comes from over six acres of market garden that
supplies the 100-plus-member CSA program, the farm’s Georgetown
Farmers’ Market stall, and Artisanale Restaurant in Guelph.

While a major focus of the farm is to localize inputs, providing the
surrounding community with what we produce is just as important. To
close the gap between grower and consumer, a CSA (community sup-
ported agriculture) program was started five years ago, providing peo-
ple in the area with access to diverse organically grown vegetables
cultivated by people who value healthy soil and farm accordingly. Along
with their weekly pick-up of veggies, the share members are encouraged
to spend time at the farm visiting the animals, talking with the farmers,
and helping out in the garden. With this honest, open relationship we
can ensure that both the growers and the members are up to date with
each other’s concerns, thus strengthening the community and provid-
ing the basis on which a bright future can flourish.

Johann and Maggie Kleinsasser, the farm’s modern-day stewards,
have spent the past eight years on the property building their vision and
living out their dreams. It is easy to sense the passion they have for what
they do and their commitment to growing healthy food and connect-
ing with the people they supply it to. Their endeavour to grow biody-
namically — to awaken the soil to produce food full of vitality while
nurturing spirit, mind and body — is complemented by their efforts to
awaken the potential in many burgeoning new farmers, as well. Indeed,
it is hard to tell whether their youthful exuberance is all of their own ac-
cord, or comes from a symbiosis between them and the interns and
young farmers they mentor.




ADVERTISE IN
edible TORONTO

ANDAWATCH YOUKR

BUSINESS GROW

L

LS

(4] |""|I; A< 7 ]

-

A |'-11'-:"4' 1 | CtOTONTeC oM

=

For the 2009 growing season, Johann and Maggie have partnered
with two new farmers who join with them in their vision, and to see
what can be created. The farm will also host four interns for the grow-
ing season, which begins with greenhouse seedlings and collecting maple
sap in March, and culminates with the harvest of winter storage crops
in late October and early November. Internships are offered as part of a
program called CRAFT Ontario (Collaborative Regional Alliance for
Farmer Training), run by a number of farms in Ontario, which provides
opportunities for interested people to obtain practical, hands-on edu-
cation in sustainable farming,.

Last season saw the start of a special relationship between Artisanale
Restaurant and the farm, during which select varieties of vegetables were
grown to be featured in the restaurant’s seasonal menu. Johann and Mag-
gie became captivated a few years ago by the enthusiasm of chef and
owner Yasser Qahawish, and by his passion for real food. Through this
partnership we hope to spread an appreciation for simple, real food, and
the culinary delights that come of it.

Whole Circle Farm’s vision is to embody an alternative to current
societal practices that do not contribute to the overall well-being of the
Earth. In giving back to the land and the community, and being a pos-
itive influence to everything around us, we feel we have the opportu-
nity to foster a healthier way of living, and we endeavour to do what we
can to bring this to fruition.

Whole Circle Farm

www.wholecirclefarm.ca

CRAFT Ontario

www.craftontario.ca

Artisanale Restaurant
www.artisanale.ca

Bryan Dyck grew up in Kitchener and, after a foray into the study of
urban planning, traded his books and suburbanite status for a dose of
rural living. He spent the 2008 season as an intern at Whole Circle
Farm, and was quickly enamoured by the clean air and hard work. Bryan
is currently working as co-manager of the CSA program at Whole Cir-
cle Farm.
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