OANZ EXPO; An Impression

Rachel Knight, Wellington Pod 1

Delicious spelt bread, the tempting
aroma of coffee and sumptuous organic
strawberries. | sampled them all when |
helped on the Wairarapa Organics stand
at the OANZ expo on Friday 4 November
at the events centre in Wellington. There
was a wide range of interesting displays
but a scarcity of visitors at the time | was
there. Not many of the general public of
Wellington had discovered the expo,
despite the OANZ launch getting good
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coverage on Radio NZ's rural segments
that day. The Wairarapa Organics

stand presented a professional image of
the organisation and there were plenty of
familiar faces from the organics industry at
the event. Many people stopped by the
stand to have a chat and if the level of
interest in the Good Life Trail is anything to
go by, it will be a roaring success. There
will be many more Bokashi buckets
fermenting away under kitchen sinks too.
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Update from Heather Atkinson
Certification Manager OFNZ

The year is set to end with a heap of frantic activity for me with the renewal of 8 properties in the
OFNZ scheme and the new registration of 9 properties. All have completed their audits with the
exception of one recent individual registration. The Certification Committee has a big job ahead. If
you are one of the above properties, you can help us if you respond to the letter from the
Certification Committee immediately. This will ensure | can process the applications and get the
certificates to everyone before Christmas.
We have had one person withdraw from the scheme in the two years that we have been operating however with the
new additions to the scheme our grand total of registrations is 31. This is beyond our agreed milestone in our
strategic plan so is great. We are guaranteed to build on this in the early part of next year as we have a good number
who have committed to the process for next year already!
In addition to this work | have been involved with a number of other initiatives of late, one being the ‘Organic
Aoteoroa NZ' launch in Wellington earlier this month. Wairarapa Organics was fortunate to have a ‘free’ stand and a
wonderful contribution of time from members who ‘manned’ the stall. We spent two days with a very credible display
of material open to the public. The outcomes were:

Our power point was shown on the Events centre walls 24/7.
Brent Skinnon spoke to a crowd of 40+ people on WO

One new WO member and potential OFNZ member

20+ expressions of interest in Good Life Trail.

Fabulous feedback from our credible display and lots of interaction with the public and other ‘organic’ people.
(See a photo elsewhere in this newsletter).
Thanks everyone who volunteered to make this event the success it was.

The Bee Field Day at Garden Innovations was a wonderful success with around 20 members attending. The
speaker from the Beekeepers association was very informative and engaged us all with his stories and knowledge.
Thanks to Judy for hosting us and Josje or organising the day.

I have also been busy with securing further funding for next year for the organisation. Success is not assured at this
stage despite a huge amount of work put in by the Board and myself. We are working with various agencies currently
to ensure a positive result so that WO can build on the success to date.

Good Life. We are on track for an exciting event on 11 March 2006. We have secured four wonderful properties in
the South Wairarapa that will introduce a range of activities to the participants (livestock, native rejuvenation,
orchards and viticulture) along with a broad range of associated activities. Admission to all four properties will be
approximately $40.00 so is real value for money (great Christmas gifts). This day will culminate in an (optional) black
tie dinner event to be held at ‘Salute’ Greytown. This will showcase the best of local organic Food and Wine and we
hope to include a celebrity speaker and live music.

Next year is planned to be a feasibility of a bigger sponsored event to take place in subsequent years as a major
revenue earner (think Toast Martinborough!). It is vital that all Wairarapa Organics members get involved and share
our vision for this event. A number of the OFNZ people will have been contacted to assist on the day, but it is the
committee’s wish that we involve all of our members (not just our producers) to ensure the success of the day. If you
are keen to get involved please contact Josje. Publicity will be launched before Christmas but if you wish to secure
your tickets please contact Josje (josje@ecoagrilogic.co.nz).

Thank You:

A huge thank you to heaps of people who | have had assistance from in the course of my work this year.

-The Wairarapa Organics Board . You are a special bunch of people who bring a huge range of skills and experiences to the
team that is the board. Thanks for all your time and the support that you have offered me within my role.

- The WO Admin. team . Esther and Josje you are a tremendous help to me. Thank you for always being so willing to say 'YES' to
anything | ask of you. You have certainly made my job easier this year.

- OFNZ licensee's. Thanks for getting involved, making the commitment to organics and sharing my vision for providing healthy
food to our region and good guardianship of the land. You are an admirable bunch and | have without exception been privileged to
visit your homes and your properties and share your dreams. Keep up the good work, 'read the standards' and if you don't know
ask!

- WO supporters and members . Without you we would have no-one to grow for. Thank you for your continued support of our
goals and your patience with our supply lines (we are working hard to get local organic produce to you). Please continue to
support your local growers and WO. Help us build a vibrant healthy engaged organic community.

- My family . For your support of me in this role and your patience with my plea's of 'I'm nearly finished', 'I've just got one more call
to make' or 'l should be home at 6'! Yeah right!
______________________________________________________________________________________________________________________________________________________|
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From the Board Table
Mary Beckett

Greetings all

As at this time | find myself in the unlikely position as interim
chairperson of the Wairarapa Organics Board | would like
bring you up to speed with some of the many exciting goings
on of our busy and motivated WO members over the past
months.

For those of you who don’t know me | reside in Featherston
on a couple of acres with my husband, two daughters and a
menagerie of animals. We have been growing culinary herbs
for the last 9 years and | am also involved in the education
sector tutoring horticulture at Weltec in Petone.

Due to the resignation of Don Baskerville as chairman of our
board | have agreed to take on this role until the end of the
year. The fact that Don has decided to step down due to
increased work commitments is testament to the huge
amounts of time and effort he has given to WO over the past
year ensuring so many of our projects have come to fruition.
We are very lucky to have such an experienced and able
person at our helm and are grateful that he will remain as a
board member.

The weekend of November 4/5 saw the launch of OANZ
(Organic Aotearoa NZ) in the events centre in Wellington.
This organisation will act as an umbrella body for the whole
of the organic sector with representation from all interested
parties from within the industry. This is a first for organics in
NZ and hopefully will give the industry a much louder voice —
as always there is strength in numbers. We had a good

presence at the launch with the stand which | am sure
will help to raise our profile in the region. A big thankyou
to all who were involved with this, particularly Heather,
for making this happen.

As many of you will be aware WO also now have a
presence at the Essex St market on Sunday mornings
with our very own trailer/stall (otherwise known as the
little red shed). So far this has been very successful,
mainly due to the efforts of Don & Hilary Baskerville,
....................... which is great but not really sustainable
long term so we will be looking for more produce and
helpers in the new year. It has been suggested that a
roster be put in place; for instance if all OFNZ members
took one turn it would only equate to 1-2 weekends per
year. We would welcome any ideas or offers of help from
any members on how to help make this a success and if
you haven’t been down yet go and check it out!

As we come to the close of the year it is a good time to
reflect on what we have achieved and begin planning for
next year. It is a satisfying time for OFNZ members
having completed another year of audits and hopefully
progress onto the next step of the certification ladder.
Once again | am struck by the immense value of the
whole process, particularly getting together with other
growers to look at other properties and share problems
and successes. | always leave with new ideas to try on
my own neglected property after peer review!

| would also to take this opportunity to thank our board
members and contract workers for the work they have
done throughout the year.

Well that's about all from me, look forward to seeing you
all at the Christmas function soon.

Brian Marshall at work during the Wairarapa Field Day about bees. The day was held at
Garden Innovations in Carterton, and was attended by about 20 of our members. Brian
explained the ins and outs of bee keeping. He explained the working of a hive, what
bees like (nectar, pollen, water and proper housing) and where to put a hive. There are
a whole lot of plants attracting bees, but willow, poplar and wattle are sources of early
pollen for the bees, while one of the main sources of nectar is clover, plus trees, such as
flowering gums, lime, ratas etc.

A beehive can contain as much as 100.000 bees in summer. The beehive is divided into
supers, the lower one is the brood super, where the queen lays her eggs. The honey
supers are stacked on top of the brood super, each containing up to 30 kg of honey!

A beehive and gear can cost up to $600, but Brian suggest that people interested in
beekeeping should join the club to watch and learn for a year. ‘Cuttings’ will often get

you started!
________________________________________________________________________________________________________________________________________________|
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New to the small growers scheme, or
struggling to manage your records?

We have developed a wonderful resource with our new
OrganicFarmNZ folder complete with:
OFNZ paperwork requirements
BioGro annexes
Management plan
Soil testing information and costs
! " # Help list

And the newly developed supporting information
consisting of: Restricted input forms, Animal treatment
record sheet, Spray Diary, Schedule of off farm inputs,

Incoming animal management form, Compost diary
% "g and Compliance declaration.
Also a flow-chart to help you understand where every
& ' () o+ piece of paper fits in.

All in a well presented folder for ease of management.
4 These are available from Heather 06 3703909 at a cost
of $25.00

!# Excellent way to use your kitchen waste!!
$ % % & '( "# Now available from Wairarapa Organics (379 5622)
"R D) - Bokashi buckets: All new design. 10 liters starter
set $40.00, 15 liters starter set $45 . Bokashi ref ills:

{i,{?g{? ’?{W@{?{W@{?{?{?{?{?{W\?{W\?{?{?{?{?{W\?{?{z $_6.09/bag. I .

& 101 | ) & quwd EML: $20.00/L; a liquid stimulating

® Lo €% | microorganisms

& pEoE 1 &

15 x2 | I N Wairarapa Organics Incorporated aims to promote and
‘% ©T T ‘% support activities to increase the level of organic

::? ! I 0, # %» production and consumption of organic produce in the

oy I - ;-1 o Wairarapa region. The vision of Wairarapa Organics is to
o~ ) . 2 13 & support sustglnable producers ar]d consumers of_safe,

o : ¢ natural, quality produce and services. We are actively

by | ¢v stimulating the production of organic produce and livestock
Hy ) ) ¢ within the Wairarapa.

oy oy
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AL AL AL MMM AR AR ML AL ML Wairarapa Organics and receive this newsletter six times
Dan’s Organics per year. Annual Subscription to Wairarapa Organics:
. $30.00 and $15.00 for beneficiaries and students
supplier of (inclusive of GST).

A range of beef and lamb products Contacts @ Wairarapa Organics

New Zealand’s newest Organic meat processor

- . . . Wairarapa Organics Inc.
opened his doors in Fielding for business early -

PO Box 34 Carterton

November
Chair person (interim): Mary Beckett (06 308 9073)
Dan can be ContaCted on QG 3234828 or Treasurer: Mary Zajkovski (04 5695259 /
dansorganics@paradise.net.nz mary.zajkowski@openpolytechnic.ac.nz
ALSO OFNZ Certification Manager: Heather Atkinson

(06 370 3909 / organic.essentials@xtra.co.nz)
josje@ecoagrilogic.co.nz)

lan Atkinson will consider your supply (also Wairarapa Organics Newsletter Editor and
livestock in conversation). Give him a call on 06 | Memberships: Esther Dijkstra (06 306 8253 /

307 7838 or 027 246 9324 esther@ecoagrilogic.co.nz)
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