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Grainharvest Breadhouse and

Feeding 5,000 students with an eye on local produc

The University of
Guelph’s 100 Mile Grille
serves food that truly
lives up to its billing

BY HELEN LAMMERS-HELPS
Ontario Farmer

he Hospitality Services
Department at the Univer-
sity of Guelph has made tre-
mendous strides when it
comes to serving local food.
And when you’re feeding
5,000 students every day,
that’s no small feat.
Executive Chef Gordon
Cooledge, and Hospitality Ser-
vices Purchasing Coordinator,
Mark Kenny, are two of the
drivers behind local food initia-
tives at the University of Guelph.
They established the 100
Mile Grille, a restaurant in
Creelman Hall which serves
only food grown within a 100
mile radius of Guelph. The
restaurant is open from Sep-

tember to April to students on
meal plans as well as faculty,
staff and the general public.

Kenny speaks with pride as
he lists the local foods served
at the 100 Mile Grille. Burgers
are made with beef from the
University’s Elora Beef
Research Station. Veggie
burgers are made with beans
from Rounds Beans near
Lakeside.

And a complete line of condi-
ments to go on the burgers is
made in-house from local ingre-
dients. Niagara Peach Salsa,
Wellington Beer BBQ sauce,
charred corn salsa, zucchini rel-
ish, and spicy tomato ketchup
are just some of the mouth-
watering preserves you’ll find in
the 100 Mile Grille.

Other local foods served in
the 100 Mile Grille include
cheese from Bright’s Cheese,
turkey burgers from Hayter’s
Farms, goat cheese from
Woolwich Dairy, buns from

fries made fresh from Downey
Farms’ potatoes.

In addition to beef from the
Elora Research Station, Hos-
pitality Services gets Arctic
char, maple syrup, honey, and
some vegetables from the uni-
versity’s research programs.

Kenny who works closely
with the chefs on campus, reg-
ularly sources produce
through the Elmira Produce
Auction as well as Don’s Pro-
duce, a Cambridge
Distributor.

And while Kenny is a strong
proponent of buying local, he
says in the end it’s all about the
taste. “Local food is fresher,
tastes better and lasts longer,”
he says.

However, working with such
big volumes, price is also a
very important consideration.
Kenny looks for opportunities
to save money without sacri-
ficing quality.

(V) NH 892 PT HARVESTER, PICKUP & FORAGE HEAD
(V) GEHL 1540 FORAGE BLOWER, 540 PTO

(S) NH FP240 PT HARVESTER, 29P PICKUP, METAL ALERT, PROCESSOR, TANDEM, NEW PRICE
(S) HESSTON 7500 PT HARVESTER, 7’ PICKUP, METAL ALERT, PROCESSOR, TANDEM
(S) NH S717 PT HARVESTER, PICKUP & FORAGE HEAD

GREAT IAKES NEW HOLLAND INC.

(M) NH CR9060 340 HP, 2100 ENG HRS, 4WD, DUALS, TERRAIN TRACER, YIELD MONITOR, DLX CHOPPER, AWS AIR REEL FAN ..........cooorvicinns (NH16199)  $159,900
(M) NH CR960 330 HP, 2000 ENG HRS, 2WD, DUALS, DLX CHOPPER, AWS AIR REEL FAN, PERFORMANCE CERTIFIED...........ccccooemssivvvvvvrrssisnes (UE19056)  $145,000
(M) NH CR9040 305 HP, 1710 ENG HRS, 4WD, DUALS, DLX CHOPPER, YIELD & MOISTURE MONITORS, AWS AIR REEL FAN ........cccccoccccrrrrens (NH16167)  $166,500
(M) NH CR940 295 HP, 2700 ENG HRS, 4WD, CHOPPER, YIELD MONITOR, AWS AIR REEL FAN (UE19436) $99,000
(M) NH TR88 200 HP, 3,049 ENG HRS, 2WD, 2 SPEED ROTORS, ELECTRONIC STONE TRAP (UE18521) $39,500

STRAW PROCESSING SOLUTIONS - CUT & BLOW, BALE, INCORPORATE
) NH FR9050 SP HARVESTER, 500 HP, 697 CUTTER HRS, PROCESSOR, ACID
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(V) NH 790 PT HARVESTER, LATE MODEL PICKUP, FORAGE HEAD
(V) NH 900 PT HARVESTER, PICKUP & LATE MODEL FORAGE HEAD
(M) NH 790 PT HARVESTER, METAL ALERT, PICKUP & FORAGE HEAD

(T) NH 60 FORAGE BLOWER, 540 PTO, 60" FAN

(V) CIH 8575 BIG SQ BALER, 3X4' BALE, ACID

(T) NH BB9060 BIG SQ BALER, ROTO-CUT, TANDEM, AUTO STEER, ACID
(V) NH BB940 BIG SQ BALER, ROTO-CUT, TANDEM, ACID
(S) NH BBI60AR BIG SQ BALER, ROTO-CUT, TANDEM, AUTO STEER, ACID

(M) NH 575 SMALL SQ BALER, HYD BALE TENSION

(S) GEHL 1470 RD BALER, 4X5 BALES, TWINE TIE, CROWDER WHEELS
(S) NH BB740A RD BALER, 4X5 ROTO-CUT, NET WRAP

(S) NH BB940R BIG SQ BALER, ROTO-CUT, TANDEM, 3X3’ BALES

(V) NH BB740A RD BALER, 4X5 BALES, ROTO-CUT, NET WRAP, LOW BALE COUNT

(M) NH 575 SMALL SQ BALER, HYD BALE TENSION

(S) NH 570 SMALL SQ BALER, MAN BALE TENSION

(M) JD637 DISK, TANDEM, 32FT, ROCK FLEX, HYD LEVELLING, SINGLE POINT DEPTH
(T) CIH DISK, TANDEM, 30FT, REAR HITCH, GOOD BLADES
(V) SALFORD 9707 DISC-CHISEL, 9 FT, 7 SHANKS, HYD ADJ FRONT DISC GANG
(S) AMAZONE CATROS 7501, VERTICLE TILL DISC-HARROW, 7.5 METER, TRAIL TYPE, NEW BLADES
(M) JD 714 DISC-CHISEL, 11 SHANK, REAR HARROW

(5785)  $285,000
(305)  $24,900
(8285)  $21,900
(6627)  $1,800
(9319)  $9,000
(4419)  $12,500
(9588)  $10,800
(9604)  $5500
(8945) $950
(9897)  $1,750
(NH16756)  $71,900
(UE18662)  $37,900
(NH16002)  $57,500
(9962)  $25,000
(9970)  $245500
(0944)  $4950
(9963) 17,500
(8218)  $23900
(3250)  $14500
(NH14740)  $9,000
(1887)  $5250
(9104)  $36,900
(9943)  $11,000
(6998)  $15,500
(AM16033)  $49,900
(0404)  $4500

SEARCH ON-LINE AT

www.glnh.ca (Actual location may change - please call ahead to confirm.)

(M) MiTcHELL
1-866-767-2958

(S) St. MarYs
1-866-767-2982

(T) St. THomaAs
1-888-631-5280

1-800-474-4833

(V) TavisTock

Follow us
== on Facebook

U of G Hospitality Services Purchasing Coordinator, Mark
Kenny, sources local foods to feed 5,000 students per

day

For example, he is working
with a cucumber grower to
take #2 cucumbers in Septem-
ber and October for the salad
bar. “They’re going to be
chopped up anyway,” he
explains.

He doesn’t buy organic
except for the Organic Trade
Show in January because it’s
too expensive.

Kenny’s biggest demand for
produce is when classes are in
session from September to
April. The menu changes
every three weeks since they

are feeding the same students
for eight months.

Cooledge and Kenny are also
looking at ways to serve local
produce beyond the summer
and fall months when produce
is in season. “That’s the low-
hanging fruit,” says Kenny.

They successfully applied
for a grant from the Greenbelt
Foundation to establish the
Creelman Produce Processing
Facility. Here they prepare
produce for freezing so it can
be served after the harvest
season.
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For example, this spring
they washed, chopped and
froze a thousand pounds of
asparagus from a local farm.

They also aim to reduce
waste as much as possible. For
example, the bottoms of the
asparagus stalks will be used
to make soup.

Apprenticing students from
George Brown College spend

VPotatoes

Australian DNA soil

test wins award

PreDicta Pt test for six
soil-borne pathogens
including scab and root

Currently, PreDicta Pt is
offered commercially to farm-
ers through agronomists who

are trained to properly analyze
their summers working for U of knot nematode the results. Once

does all the catering for confer-
ences on campus. Canning and
freezing produce gives the
apprenticing students skills they
wouldn’t often get exposure to,
says Kenny.

The University of Guelph is
fortunate to have both the
labour and the space to make
foods from scratch, he adds.
“Some institutions may not
have room for a prep kitchen.”

Kenny is a long time com-
mittee member of Taste Real,
the branding initiative of
Guelph Wellington Local
Food developed to support
local businesses and farmers.
Kenny, a self-admitted foodie,
enjoys meeting the people in
the business. He regularly eats
out, attends trade shows, visits
farms on his time off and is
active on twitter and
Facebook.

Sourcing local food can take
extra time and research. “You
have to know who’s who in the
z00,” says Kenny. “You need
to know where you can get
product.”

For example, serving a local
pickle to go with the burgers in
the 100 Mile Grille proved
more challenging than antici-
pated. Kenny used his connec-
tions to try to find an Ontario
pickle.

He finally located one
pickle maker in Harrow -
Lakeside Packers - which
could guarantee their pickles

Ontario Farmer

new DNA diagnostic soil

test developed by research-
ers at the South Australia
Research and Development
Institute (SARDI) recently
received the John Deere Pro-
ductivity Partner Award.

The system, PreDicta Pt, tests
for six soil-borne pathogens that
threaten potato crops. Launched
commercially last August, the
new tool has received industry-
wide recognition from produc-
ers, processors and
agronomists.

Like here, potato growers in
Australia suffer yield reduction
due to loss or damage from dis-
ease. Annual losses amount to
approximately $80-million.
Currently the PreDicta Pt test-
ing service provides an indica-
tion of the risk for powdery
scab, black dot, and root knot
nematode.

While itis currently not avail-
able in Canada, the technology
spells huge potential for grow-
ers worldwide.

“One of the reasons they
aren’tavailable is that the DNA
test thresholds need to be vali-
dated in any new region,” says
Dr. Kathy Ophel Keller, research
chief. A particular DNA level of
powdery scab fungus, she says,
may be quite different here in
Canada due to growing condi-
tions, soil types and potato vari-
eties grown.

management techniques and
help growers to make follow-up
decisions.

“Growers are welcome to
undertake the training and to
access the service directly if
they wish to do so,” says Dr.
Ophel Keller.

been working on the testing regimen since 1996
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Your AGCO Parts dealer has the high-quality parts you need to
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Elevator Chains

Concaves

keep your combine operating at peak performance throughout

the entire harvest season. From headers and rasp bars to concaves
and sprockets, your AGCO Parts dealer has the parts and expertise

Snouts

Feeder Chains
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was to order a whole skid ALMA, BHTARID

load, 20 pails of sliced and
20 pails of whole pickles - a
year’s supply, and then store

regime since 1996 when Keller
joined the team at SARDI. At
that time, the methods they used
were slow and labour
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ment also allows them to pro-
duce clean DNA.

See complete list on www.shantzequipment.com
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