[bookmark: _GoBack][image: ]

www.highwoodvalleyranch.com
Email: info@highwoodvalleyranch.com

Summer 2011 Newsletter
[image: ]

Summer is finally here, about two weeks late.  Along the valley of the Highwood, the cottonwoods are littering their fluff, the grass is lush and the wolf willow blooming is nearly done; one can only occasionally catch their sweet fragrance now.  Calving is 99% complete, one group of cows and calves are safely in the hills west of Longview and we will soon be haying.  
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Next Generation on the Ranch
Wade and Jaimie have officially taken over Highwood Valley Ranch Beef.  They are confident that their future lies in direct marketing; in developing relationships with their customers and ensuring that a healthy beef product can be provided.   Succession in agriculture can be a complicated and sometimes an onerous undertaking.  

Often this onerous aspect discourages the next generation from returning to an agricultural operation.   Jaimie and Wade are an exception to the national norm.  They are excited about the business, being a part of the local community and playing a role in sustainable agriculture.      “Succession is an issue that goes to the heart of sustainability. The farm has to sustain the environment, it must provide a sustainable income, and it also has to sustain the community.  Lastly, it must be capable of moving at least one generation.” (www.agcanada.com) 


2011 Farmers’ Markets Season
The summer of 2003 was the first season that Highwood Valley Ranch ventured into direct marketing.  That summer we attended six Farmers’ Markets at Millarville.  Thanks to all of our customers, many of whom have been with us since 2003.  Supporting local agriculture has spin off benefits that go far beyond any particular operation’s bottom line.  

Highwood Valley Ranch Beef will be at the following Farmers’ Markets from June till October.  The time at Millarville has been extended by an hour and the start time is an hour later.   
Millarville:  Saturdays:  9:00AM – 2:00PM
Northlands:  Tuesdays:  3:30 PM – 7:00PM
Hillhurst Sunnyside:  Wednesdays:  3:30PM – 7:30PM
High River:  Thursdays:  4:00PM – 7:00PM 
Okotoks:  Fridays:  4:00PM – 7:00PM

	Calgary Stampede
Wade and Jaimie will be doing cooking demonstrations at the Calgary Stampede Kitchen Theatre in the Round-up Centre on Friday July 8, 6:30 PM and Saturday July 9, 6:30PM.  Their theme is Budget Beef Meals.  If you have plans to go Stampeding this weekend please consider joining the audience in the Round-up Centre for the Wade and Jaimie Show.    

CSA:  Community Supported Agriculture 
You may be familiar with box programs which provide customers with weekly fresh garden produce. By participating in a CSA program consumers help to minimize the risks that are inherent in any agricultural operation.   Jaimie and Wade are working on a program to provide their customers with a regularly delivered beef box.  Purchasing a side of beef is definitely the most cost-effective for the customer but changing family sizes and lifestyles may not make this the best choice.  Our CSA box program will provide a reasonably priced, convenient alternative to purchasing a half that will be more economical than buying individual cuts.  Please let us know if you are interested in such a CSA program.  
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