One of the main issues facing farmers today is that those who produce food are in the minority and those that consume food do not think about it enough in their daily lives; they take it for granted. There are a small, growing number of people willing to participate more in their food security and food sovereignty, perhaps not daily, but certainly weekly. If consumers could be more directly involved in where their food comes from and small or part-time farmers were given a chance to market their goods to these consumers, better policies to produce healthier food could be implemented faster as there would be an informed electorate willing to lobby officials effectively.
Our small 35 acre farm is situated 20 minutes Southeast of Edmonton and is within easy commuting distance for families and individuals who want to learn how to produce their own food and then, to actually do it. We have built a straw bale home with many helpers from the local area and it has shown us how eager people are to help when they are able to learn and contribute as well as come away with something themselves.

We are using a combination of SPIN (Small Plot Intensive) Farming and Community Supported Agriculture as a basis for the gardening produce as well as the fruit trees and greenhouse (being built this year with a storage area behind it). The importance of grass-feeding and intensive rotational, grazing is reinforced, giving people an idea of “sustainable” agriculture in a true sense (unlike the buzzword sense it is currently used in). Permaculture and Bio-intensive gardening techniques are also key to our long term success. In all areas, wildlife habitat is included to maintain the balance of all species reliant on this land.
We also provide a location for city folk to board their goats and cows. The owners participate in the care of the animals, and take home the produce. At this time, that takes the form of milk, but we hope to finish the dairy room we have in our new garage, that will enable folks to make and store their cheese, yogurt and other dairy goods here until they are required. This will be the focus of my education abroad. We would produce less than 50 liters a day and there would be stringent controls on cleanliness and distribution so that the product could be in the hands of consumers fresh and healthy. The Nuffield Scholarship would allow me to learn how to make cheese in an artisanal capacity and bring that knowledge back to the families and individuals that come here.

Our farm would be an ideal location to disseminate knowledge on small-scale food production and would serve as an education centre as well as a farm. We already have approximately 25 families involved and our capacity is much greater than that. 
“Every practical farmer knows and economists’ figures prove, that the economy of the small farm, intensively stocked and cultivated can beat, and always will beat, the large mechanical farm in output per acre and per person employed.” 



-George Henderson, Britain
