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Field Day
One hundred and eighty growers,
employees and guests attended the
2009 Cranberry Field Day at
Highland Redi-Green Turf
Farm in Pitt Meadows.
(Darshan Banns and family).
The day featured presentations on crop control,
irrigation and farm safety,
researchers provided information on current projects and
results, suppliers showed off
some new equipment and
growers displayed some of
their innovations. Lunch time
addresses featured the Hon. Steve
Thomson, Minister of Agriculture
and Lands and Richard Bullock, the
Chair of the Farm Industry Review
Board.

The Planning Committee lead by
Allen May did a great job of organiz-

ing an enjoyable and informative day.
Cranberry Field Days are biennial the next one is planned for August
2011.

New Licenses
Inside This Issue

New Grower licenses have been
issued to Tri R Cranberries
( Chilliwack), Bet ter Berries
(Chilliwack) and Delta Pride Farms
Ltd (Delta). The three licenses represent 86 new acres and all are contracted to Ocean Spray.

Aujlas’ grow cranberries on 43 acres
and also grow, pack and market
blueberries through their “Meadow
Berry Farms” facility and brand. The
facility has a “Global Gap” food handling certification. The marketing
plan approved by the Commission
provides for up to 15% of the crop
to be marketed in fresh form.
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Tuesday January 19th at Mayfair Lakes.
The focus will be on Tipworm control.
Watch for program details and registration information in December.

The Commission also granted a new
Producer Vendor License to Aujlas’
Farms Ltd of Pitt Meadows. The
farm was formerly licensed as a
“Grower”.

A Producer Vendor License permits
the direct marketing of the licensee’s
production (no one else’s).
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2009 Crop Yields
Positive

2009 Crops
Early 2009 BC cranberry yield reports
on most varieties are quite positive.
After a high of 852,000 barrels in
2004, production declined to 693,000
in 2008. Predictions for the 2009
crop are back into the vicinity of the
2004 crop.

Cranberry Web Enters 4th Year
The premier issue of Cranberry Web
appeared in September 2006.
Take a nostalgic tour of BC’s cranberry
industry by leafing through older issues
of Cranberry Web available on the
Commission’s web site at
www.bccranberries.com
Initially the newsletter of the BC
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Cranberry Marketing Commission,
Cranberry Web now proudly
reports on news and events for both
the Commission and the BC Cranberry
Growers’ Association.
Contact information for both the
Commission and BCCGA may
always be found on the back page of
Cranberry Web.

Cranberry Scholarship
Michael Hamilton of Courtenay is the
first recipient of the annual BC Cranberry scholarship award.

Twoten Resources Ltd, a licensed
cranberry grower.

Michael is a fourth year honours
student at the University of Victoria.

Michael Hamilton
receives BC Cranberry
Scholarship Award

Compiling an impressive academic,
leadership and sports record, Michael
is currently involved in a project
attempting to find a catalyst for biodiesel synthesis from vegetable oil.
The Commission is very pleased on
behalf of all BC’s cranberry growers
to provide its first scholarship award
to such an outstanding candidate.
Michael’s family own and operate
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Research Farm
We will achieve significant long term
benefits for the cranberry industry by
having a dedicated “BC” cranberry
research facility. This is a vision
Commissioners have has been pursuing for some time and it appears that
progress is being achieved.
Other areas with a research station
dedicated to the cranberry industry,
notably in New Jersey, have in the
past and will continue in the future to
provide information highly valued by
local growers there. Variety trials,
factors limiting yields, chemical testing, fertilizer applications, all in local
conditions, are some of the things
that can be done at a dedicated research facility. Over the long term
the station can become a focal point
for the industry.
A land base for the research farm is
the first priority and Chairman Savage is leading discussions with the
Provincial Government to have a parcel assigned to the cranberry industry
as part of the “Gateway” project.
The Gateway project involves a new
highway from the Superport though
Delta and the Provincial Government
has acquired land which when the
Gateway project is completed, will
be surplus to their needs.
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The Provincial Government has
agreed in principle that a parcel of
land from the Gateway project will
be reserved for a cranberry research
station.
This announcement was
made by Agriculture Minister Steve
Thomson at the Cranberry Field Day.
However much discussion, negotiation and work remains to transition
from “principle” to stakes in the
ground.
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Progress Made Towards
Dedicated “BC”
Cranberry Research
Facility

This is a long term undertaking. The
concept is that once the land base is
industry owned, the industry will
plan, direct, manage and finance its
operations. A first step after the land
base is secured, will be a multi-year
plan of development. The optimum
legal structure for the facility is not
yet determined.
Officials in the Ministry of Agriculture
and Lands, including the Deputy Minister, have been very supportive and
helpful.
The Commission believes this could
be a “game changer” for the BC
cranberry industry and is focusing
time and resources to make it a
reality.

… could be a
“Game Changer”
for the
cranberry industry …

Welcome BC’s autumnal weather with a hearty soup.

Cranberry Sweet Potato Soup
BC Cranberry Marketing
Commission
71 – 4001 Old Clayburn Rd.
Abbotsford, BC V3G 1C5
Phone 604 302-1046

(serves 6)

2

Tbsp

butter

1

cup

chopped onion

1

celery stick, chopped

Email cranberries@telus.net

1

large

garlic clove, chopped
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1

large

yam, peeled and chopped

1 1/2

lb

into 1” pieces

4

cups

low-salt chicken broth

1

cup

cranberries, fresh or frozen

1

Tbsp

cinnamon

Allen May

1

Tsp

nutmeg

Todd May

1

cup

heavy cream
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sour cream
dried cranberries
Melt the butter in a large pot over medium-high heat. Add the onion and sauté
5 minutes. Add the celery and sauté 5 minutes. Add garlic and cook another 2
minutes. Add the yam, chicken broth, cranberries, cinnamon and nutmeg and
bring to a boil. Reduce the heat to medium-low and simmer until the yams are
tender (about 20 min.).
Working in batches, puree the soup in a blender or processor until
smooth. Return the soup to the pot. Add the cream and stir over medium –
low heat until hot. Season to taste with salt and pepper. Ladle into bowls and
garnish with a dollop of sour cream and a sprinkling of dried cranberries.
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