In search of manageable chicken housing
By Peggy Duncan

Since getting “back to the land”, a
phrase that is applied to my by my city
dwelling friends, | have been
pondering on a way to keep chickens
that | could manage. As | am wanting
to do as much as | can by myself, |
have been reading books, magazines
and accessing the internet to see what
| could find, and have found out that
there are the super cheap models of
hen runs to those that are in the luxury
class. | have heard and read about the
pros and cons of free range chooks as

against chooks who have a permanent
stable home. People in the organic
community have known that | wanted
to keep chooks, and have helped by
supplying articles and advice. However
a chance remark from Heather
Atkinson led me to think about chook
tractors as constructed by Don and
Hilary Baskerville. One week later,
Hilary and Don happened to be
attending the same course in organics
that | was on and they warmly invited
me to come and see their chook tractor
at work. The very next day | was at
their property in Norfolk Road to see
this and it seemed to answer my needs
and to fit the criteria that | had
established as being top priority for
me. They had got the idea from a book
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on permaculture written by an Australian
woman and adapted the design for their
own use. The chook tractor is built like a
dome and can house up to 12 chooks
free from predators, rain, and has plenty
of sun as well as laying boxes and a
roosting area. The basic construction
uses polythene pipe which makes it light
to move. Although it is designed for one
person to move Don and Hilary find it
works much better if the two of them
work together in moving it from site to
site. It is moved around a series or

circles already laid out and where
suitable plant food for chooks is grown
and on which the vegetable garden is
planted. | am now in the process of
purchasing the materials to construct my
own chook tractor, to lay out the feeding
sites on my land and to plant trees for
shelter and as a food source. | know it
will not be as easy as | have made it
sound but it seems to me as if it is the
best way for me to keep chooks. What |
really appreciated in my search was the
help given to me by other people
working on certification for organic
growing and their willingness to share
their own ideas, and how to adapt for
your own use, and most of all the
support to “give it a go”.
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Update from Heather
Certification Manager
OFNZ

Hello again everyone.

You will have all noticed the change in the seasons of
late with Arctic type conditions over Anzac weekend and
the arrival of our first frosts- it does make for glorious
days to follow though.

Our newest pod is doing their peer review process this
weekend. A warm welcome to Daphne and Ric Geisler —
Martinborough, Peggy Duncan — Greytown, Ron and
Glenis Cole — Carterton, Mandy Armstrong and Steve
Milgate — Norfolk Road and Rhys Morgan (pod leader)-
Masterton. Another enthusiastic bunch of organic people
who we are very happy to have amongst our ranks.

Pods two and three are coming up for renewal also and
are busily getting the paperwork together — | hope.

This brings our numbers up to 23 registered OFNZ
growers once the paperwork is complete. So we are well
along with our goal to have 30 by the end of the year. If
you know anyone who may be interested please give me
their contact details. | want to get another group started
soon.

A number of initiatives are progressing well including the
Wairarapa Wholefoods Club/WO relationship. We made
our first collective order to Chantals Organic Wholesalers
this week, which actually went really well. We will be
repeating the experience on a 2-week basis for the next
3 months trial period. Please support this initiative (more
elsewhere on this)

Look out for the visit to the Sutton/Woodcock property —
Wairarapa’s newest BioGro certified property and our
AGM with guest speaker. Both these events are covered
elsewhere in the newsletter. Come along and get
involved it's a great way to learn more and meet other
like -minded people.

That's about it from me for now. If you have any queries
or | can be of assistance please feel free to contact me.

From the Board Table
Introducing the new Board
by Don Baskerville

Gidday.

I'm Don Baskerville and I'm the new chair of Wairarapa
Organics. Hilary and | have a lifestyle block on Norfolk Road
and we have a CO certificate for our herbs, olives and
vegetables.

My fellow board members are:

Barbara Turner who is involved in Murdoch James
Estate in Martinborough

Derek Broadmore who with Roz is producing heritage
apples in Carterton

Kim Walton who lives in Greytown and is on the
certification committee with Barbara and Heather

Lianne Earles lives in Norfolk Road and co-ordinates the
Wholefoods organic food buying group

Mary Beckett teaches organic growing at WelTech

Mary Zajkovski has land in Carterton, where she grows
herbs. Mary is also our treasurer.

Fundraising

In the past Wairarapa Organics has relied on various
government grants to keep growing.

We are now looking at engaging a funding researcher to
identify suitable prospective sources of funding.

We will then approach the identified prospects with as
large a begging bowl as possible and endeavour to
establish an endowment fund. Such a fund, carefully
invested, would enable our finances to be more
independent of government sources.

Growers using the Essex Street stall will also be paying a
commission to Wairarapa Organics as another income
stream for us.

The old Irish maxim is to “vote early and vote often” and
we intend to be every bit as active in building a capital
base so if you can identify any source of likely grants for
us, please step up and tell us — we are in full begging
mode so we can become an independent and self funding
industry body.

Wairarapa Organics requires someone to do ‘things’.

We need a self-starter and achiever with basic computer skills. This is

a paid position for up to eight hours a week . The person will be managed by Heather Atkinson, our Certification Manager.

The sorts of things we want to see done are:

Set up and maintain a register (probably a database) of certified properties

Ensure the preparation for field days and other events is completed on time

Ensure that publicity material is prepared and distributed

Co-ordinate the membership drive
Liaise with Board members

The tasks may be carried out at super (wo)man’s own office or Heather’s office in Kuripuni in Masterton. Apply to Heather
Atkinson at (06) 370-3909 or essential.organics@xtra.co.nz for a job description.
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Eco trail, Eco life, Eco tour, Organic Lifestyle To
Positive Choice Tour, Wairarapa Organic Food and Wi

These are all proposed names for one wonderful concept:
A showcase of the Wairarapa Lifestyle.

Wouldn't it be great to tour the Wairarapa on a sunny
weekend in March and visit properties with an ‘eco’ theme
and to sample organic products as you go? Always
wanted to see inside a straw bale house or wanted to
know how alternative energy works, how to make good,
non-smelling compost or just having a pick-nick in an
organic orchard?

And then to continue with an organic Wine and Food
banquet, where local organic food is served accompanied
by local organic wines, while listening to an inspiring guest
speaker and afterwards stay in a local homestay to be
woken up early in the morning the next day by tuis?

This is just what a number of Wairarapa Organics
members have in mind. They would like to show the rest

ur, Healthy Lifestyles,
ne Tour...

of New Zealand (and the world) what the Wairarapa
has to offer. That living in the Wairarapa is living a
lifestyle.  That the Wairarapa produces the most
wonderful products without polluting the environment.
And that the Wairarapa can pull off a great, yearly
event, that should be marked in everybody's dairy!

Of course, the whole of the Wairarapa will benefit from
this event and Wairarapa Organics will be using it as a
means to raise funds.

It is not that the group is stuck for ideas to fill the ‘Grand
Tour’, but they find it a challenge to come up with the
name that will best encapsulate all that they have in
mind for the event. A name that will draw people’s
attention and make them buy the tickets.

Heather Atkinson would like to hear from you if you can
contribute in one way or another with your brilliant
ideas!

WORKSHOP PROGRAMME
UPSKILLS PRODUCERS

by Brent Skinnon

Wairarapa Organics has recently completed the first
“Planning for success in organics” workshop. Run at
Esther Dijkstra’s Carterton property, this workshop gave
the 10 attendees some of the core skills they need to
manage their organic properties for profitable, long-term
growth.

For homework, participants were asked to find a product
appropriate to their land and match this with market
demand. The products varied from grapes, globe
artichokes, and stevia to durable timber and organic steak
and sausages! Special mention must go to Joanne Kilsby
who produced a fantastic organic beverage, beautifully
presented in distinctive bottles with a branded label.

Feedback was extremely positive and we're planning a
second workshop for later this year. If you're interested or
want to find out more please contact Esther on (06) 379
5622, esther.dijkstra@wise.net.nz.

The workshop also gave the attendees the opportunity to
‘network’; to talk to each other about their experiences with
organic growing and share information. Some of the
outcomes were that heifers got sold, chicken tractors got
(almost) build and more new workshops will be getting
organized. One will deal specifically with branding organic
products, the other one will be a workshop on ‘Wairarapa
Organics as a trading company’. We will keep you posted!

Esther, Heather and Brent also had the opportunity to run
the “How to be a success in organics” workshop in Levin
early May. We had 26 patrticipants including an organic
bakery, a chicken farm, market gardeners, wineries,
orchards and the chairman of a Maori trust. A useful
opportunity to share some of the skills and experience
we’ve gathered over the last few years.

A Chance to Buy Organic Produce
Regularly in Masterton

From June, Wairarapa Organics will place a stall in the
Essex Street Car Boot market in Masterton on Sunday
mornings, run by Masterton South Rotary Club . This
will give the Wairarapa community the much needed
opportunity to buy fresh, high quality organic produce!

Wairarapa Organics will provide a stall, which will have
Wairarapa Organics signage. The stall will be manned
by the producers themselves on a voluntarily basis.

Participation in this market will give our producers the
chance to display their quality organic produce and, at
the same time, find out what the buyers like about their
products. All produce will need to be certified organics
or in conversion to organics and of high quality.

The stall will give Wairarapa Organics a stream of
income (commission on sales). We will also hand out
propaganda about organics to help inform the market of
why they should be buying organic produce. An
increase in the number of members of Wairarapa
Organics could be another useful byproduct.

We have a lean-to type stall 2 meters by 1 meter , but
we still require

Some barn red timbercryl to paint it (if you have
some spare in your garage that we can bludge off you
we will do so)

A sheet of outdoor ply 2 meters by 1 meter to form
a floor for the stall

A surplus trailer to house the stall on permanently so it
can be moved to and from the market.

Please contact Don on (06) 378-9917 or email
don@baskerville.co.nz if you can help with any of these
items.
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Upcoming Events
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Celebrate ‘Matariki’

the beginning of the new year in old
Aotearoa

Visit Michael Woodcocks and Gaye Suttons Bio-
Gro Certified property. Walk
through their Olive grove and among their Devon
cattle and Boer Goats and talk about the old year
and the new as you go .
Get ready for the dark, while you listen to Solstice
stories of long ago and today...

Where: ‘Te Ao O Te Pukeko’. First gateway on
right in Parkers Road, (just off Chester Rd)
Carterton and afterwards in the West Taratahi Hall,
Chester Road, Carterton

When: Saturday 25 June 2005, starting at 2:00 pm
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Wairarapa Organics AGM
16 July 2005
Guest speaker: David Aislabie
Successful Organic Market Gardener
Potluck Dinner to follow AGM
Please mark this date in your dairy NOW

more information will follow!

00 ¢ ¢ 0 6 6 0 0 0

Workshop
BioDynamic Preparation 500

Learn the ins and outs of preparation 500 in a
hands-on workshop

Where: Wairarapa EcoFarm, Greytown
When: Thursday 2 June 2005

for more information and registration call

EcoAgriLogic on 3048116 or email
info@ecoagriloigc.co.nz

® 0 ® 0 0 0 0 ® o

Wairarapa Herb Society Winter Solstice Meeting: Sunday
June 19th 2005, 12 noon. Starts with lunch at the Glad-
stone Inn, followed by a visit to Stonehenge Aotearoa. All
welcome. More info call Agnes Jones: 06 379 7241
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Would you like to advertise your organic products o
related goods in the Wairarapa Organics Newletter?
ad to WO PO Box 34 Carterton or esther.dijkstra@wis

Health products

NATRACARE PRODUCTS
Organic G E Free All-
cotton tampons and natural
sanitary towels are readily
available in the Wairarapa
area.

Enquiries to Ruth: 06 379
6609

ECOSTORE PRODUCTS
available from Colourplus,
351 Queen Street, Master-
ton (377 4261). They also
collect paint cans for recy-
cling.

Goods & Services

Available from Wairarapa
Organics (379 5622)
Kitchen waste buckets
starter set: $35.00 or $65
for two. Bokashi refills:
$6.00/bag. Liquid EM1:
$15.00/L; a liquid stimulat-
ing microorganisms

r organic
Send your
e.net.nz

HortMax have a dry fertil-
iser spreader available for
hire. Capacity up to 500kg.
Has a 3 point linkage for
use behind a small tractor.
Please give Steven a call
on 021 421 722.

Need a soil sample, leaf
analysis or advise on or-
ganics? Call EcoAgriLogic
on 304 8116 or email:
info@ecoagrilogic.co.nz

Seeds and Cereals Ngau-
mutawa Rd, Masterton
(377 4202) now stock certi-
fied organic wheat and
chicken pellets.

Mulch and organic certi-
fied compost available
from Oldfields. They also
have a spreader for hire.
Call Brent Gilmour on 027
273 6844

Wairarapa Organics Incorporated aims to promote and
support activities to increase the level of organic
production and consumption of organic produce in the
Wairarapa region. The vision of Wairarapa Organics is
to support sustainable producers and consumers of safe,
natural, quality produce and services. We are actively
stimulating the production of organic produce and
livestock within the Wairarapa.

Enjoyed the newsletter? Become a member of
Wairarapa Organics and receive this newsletter six times
per year. Annual Subscription to Wairarapa Organics:
$20.00 and $10.00 for beneficiaries and students.

Contacts @ Wairarapa Organics

Wairarapa Organics Inc.
PO Box 34 Carterton

Chair person: Don Baskerville (06) 3789917 /

don@baskerville.co.nz)

Treasurer: Mary Zajkovski (04 5695259 /
mary.zajkowski@openpolytechnic.ac.nz

OFNZ Certification Manager:

Heather Atkinson

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

Wairarapa Organics Newsletter Editor and
Memberships: Esther Dijkstra (06 379 5622 /

esther.dijkstra@wise.net.nz)



