August 8th Sooke Farm & Food Garden Tour 
Sooke Region Food CHI Society, with generous support from the District of Sooke, is proud to present our first annual Farm and Food Garden Tour on August 8 from 11am-5pm, rain 
or shine.  
This self-guided tour features 12 beautiful, bountiful farms and gardens growing everything from fruit, vegetables, herbs and flowers to traditional foods and indigenous plants, and raising heritage breeds of sheep, chickens, cows and pigs. 
You’ll have a chance to admire a diverse range of farm buildings, including historical houses, yurts, cob buildings, earth ovens and greenhouses on new or historical properties, on small or large acreages lovingly worked by new or established growers.

Bring the family for a fun and educational event. Learn what you can grow and harvest in your own garden, check out demonstrations and purchase fresh produce right off the farm.
This event is a fundraiser for the 2010/2011 New Farmer Mentorship Program, helping new farmers succeed in their first season.  
Tickets cost $10 and are available in Sooke at Shoppers Drug Mart, Double D Gardens, Westburn Garden Centre, and Sooke Country Market (Saturdays). In Victoria, tickets are available at Moss St Market (Saturdays). Free for ages 15 and under.

Tickets are also available in Sooke on the tour day at Sunriver Community Allotment Gardens on Phillips Road and Shoppers Drug Mart, Evergreen Mall.
 For more information contact info@sookefoodchi.ca.

Sooke Region New Farmer Mentorship Program 
The program offers training, networking and partnership opportunities for aspiring new farmers through farm tours, one-on-one mentorship, sharing of resources and connecting community members. Drawing on regional knowledge, expertise and success of local farms, we work to encourage new growers in the region. In having a program that “grows” more farmers, our goals are to

•
increase the number and diversity of sustainable farms in the region

•
inspire others to grow

•
enhance our dynamic local markets

For more information, contact the coordinator at sooke.farm.mentorship@gmail.com

Highlights of the Tour
The tour ranges from East Sooke to a few kilometres west of Sooke town. Tickets will include a map and addresses of the farms and gardens you can visit.

You’ll see:

• 
A farm that raises Icelandic sheep, a primitive breed noted for their hardiness and ability to produce wool, meat, and milk. The sheep are grass-fed on the farm’s high-quality pastures. Five llamas provide additional fibre. The farm has been worked since the mid-1800s. It now includes heritage fruit trees and a small flower and vegetable garden with cold-climate plants that receive no watering.  

• 
A farm started in 1912 by Lady Emily Walker, now producing fresh vegetables and flowers, baking delicacies like sourdough bread, muffins and croissants in a wood-fired oven, and raising chickens, ducks and cows. The farm holds a weekly farm market that has become a community gathering place for folks who want fantastic farm produced food. 

• 
A SEASIDE garden, unique because of its rich black “sea soil.” For hundreds of years the clam shells and winter high tides have left deposits ideal for vegetable gardening. The garden has raised beds and because of its location tucked out of the winds, can grow almost anything without greenhouses and extensive cold frames. Three families grow vegetables here all year round, giving baskets of produce away to all the mariners who pass through. 

•
A large garden and greenhouse growing indigenous native plants and herbs gathered from T’Sou-ke Nation traditional territories. The garden grows fresh, affordable foods for community lunches, Meals on Wheels, cultural nights and other gatherings. The long-term goal of the garden is to lessen the severity of illness within T’Sou-ke Nation by introducing healthy foods and traditional medicines.

• 
A 2.5 acre community allotment garden, which supports 65 plots, designed and developed by local volunteers and organized/supported by Sooke Food CHI, the community’s food security group. Come see the special sphere design similar to crop sharing of years ago in Europe. The garden is enjoyed by families of all ages and community groups ranging from a book club to a raw foods group, to schools. Some plots only grow linen flax while others are just for blueberries or nettles. Sooke Food CHI, on a few communal plots, is growing food for others. Visitors welcome anytime throughout the year.

• 
A small backyard garden that is a delightful example of urban agriculture. Features include raised vegetable beds, fig trees, an apricot and a Meyer lemon tree, a pond that attracts wildlife, three laying hens, and an easy-to-construct bird-proof cage for blueberries. The owners embrace gardening as a way of life and share surplus produce with friends as well as make artisan jams and chutneys. You will be inspired by the abundant rewards they enjoy.

• 
A 1.5 acre organic farm reclaimed from the blackberries and broom and under cultivation for the Sooke Harbour House restaurant kitchen. Many kinds of vegetables, salad greens, flowers, herbs, berries and fruit are grown in the field and in greenhouses. There is also a small flock of Chantecler chickens for eggs. The farm uses different methods of companion planting for pest control and soil improvement and makes its own nutrient teas for fertilizer.

• 
A property that has been a working farm since the mid-1800s. The old farmhouse built by the Muir family is a landmark in the Sooke community. From subsistence farming to a profitable dairy and turkey farm in the 1950s, and a large market garden in the 1980s, the land has been a source of food for the community for many years. Today, a large garden, heritage orchard, hay fields, and turkey, pig, cattle and chicken operation keep it as a viable farm that continues to feed many. Years of experience have taught the owners what does and doesn’t grow in Sooke’s unique marine environment!

• 
A rustic certified organic vegetable farm that was once part of one of the original turn of the century homesteads on Vancouver Island. See how this farmer has carved a highly productive commercial farm out of forest land, had a baby and set up a household all within six years. See garlic drying getting ready for market, carrots, beets, onions, broccoli and many other veggies growing in soil that has been built up through the years with cover crops and composting. Check out the beautiful 30-foot yurt and wander though the three large greenhouses filled with heirloom tomatoes, peppers, cucumbers and eggplants.  

• 
A beautiful acreage which began cultivation in the 1890s known as Davidson Farm. Over the years the land was farmed and fruit trees planted. One hundred-year-old King apple trees and plum trees still bear fruit, and the vegetable gardens provide the majority of food for the family. Through various preserving including juicing, freezing, dehydrating and canning, the produce is kept year-round. You will explore an abundance of garden beds mixing flowers and vegetables. The owners promote the 100-metre diet where your backyard can be your very own produce department.

• 
A commercial certified organic vegetable, herb, flower, and seed farm which sells to the best restaurants in the area as well as at two farmers’ markets. Take a peek in the earliest cob house built in the area plus check out a cob oven in the making. You will see over 50 varieties of heirloom tomatoes, an extensive winter garden, corn, potatoes, root crops and salad greens, as well as medicinal and culinary herbs. You can see seed collecting and processing, herbal tea preparation, Berkshire piglets, and layer hens. The farm has an old farmhouse built in 1912, an old barn, two root cellars, as well as six large greenhouses.

• 
A beautiful 5 acre property that was part of the original Robinson Family homestead. The garden includes an apple orchard, chicken coop, greenhouse and 14 raised beds, and produces an abundance of food year-round, including tomatoes, peppers, basil, garlic, greens, flowers, beans and berries. Over the past few years the work has been shared between two families, which means they harvest more food than they can eat with half the amount of work.

Tour Tips

• 
You can purchase last-minute tickets August 8 at Sunriver Community Allotment Gardens or Shoppers Drug Mart in Evergreen Mall, Sooke.

• 
We welcome you to bring a camera and notepad to record growing ideas.
• 
On tour day, you will be able to buy produce and value-added products at some of the farms and gardens. Please bring bags or boxes for your purchases.

• 
Wear comfortable clothing and non-slip shoes.

• 
Be prepared for changing weather.

• 
Look for our volunteers who are there to assist you.

• 
Please drive and park with extra caution on unfamiliar roads.

•
There are several restaurants and other establishments in Sooke where you can have lunch on the tour day or dinner at the end of the day. Or pack a picnic! 

•
Washrooms or outhouses may be available at some of the venues but finding public washrooms in the town core would be advisable.
• 
Fill your gas tank. There are no gas stations west of downtown Sooke.

•
When you visit Sooke on a Saturday, don’t forget our own country market from 10 am to 
2 pm, May through to early October. 
