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Think about some of the food 
you’ve had to eat this week.
• Did you have a glass of milk? 
• Have you eaten eggs? 
• Did you put strawberries or blueberries on your cereal? 
• Did you put maple syrup on pancakes? 
• Did you pack an apple in your lunchbox? 

Did you know that these foods and 
more are produced on Nova Scotia farms?
So what is a farm? It is a place where a farmer works with 
the environment to grow crops or raise animals for food. 
They also produce some things we don’t eat, like wool and
Christmas trees. 

Lots of other people help farmers 
to get their work done. 
Here are a few:

scientists – who research better ways to grow 
crops and raise animals

veterinarians – who take care of animals when they’re sick 

mechanics – who fix the machines farmers use on the farm

business people – who help farmers sell the food and 
other things they produce

The great thing about being a farmer is that you get to
work outside and be your own boss.
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If you were a farmer 
in Nova Scotia, 

what would your 
farm look like?



When bees visit flowers, they
gather either nectar or pollen.
Nectar is a sweet liquid. Pollen is
a powder.  When a bee goes from
one flower to the next it carries
some pollen with it. This is how 
the plants get pollinated.

Some other plants, like corn and
wheat, use the wind to transfer
pollen. These plants have 
tiny flowers.

The bee stores nectar in a special organ
called a honey sac. It collects pollen 
using hairs on its back legs called a 
pollen basket. When the bee has a full

load, it heads back to the hive. Bees 
are strong—they can carry 

almost half their body weight.

 See if you can find out the
names of all the different
jobs bees do in the hive. 

TRY THIS!

FARM TECH

Just like people, bees work 
better when they are healthy.
Sometimes beekeepers give 
the bees medicine. Researchers
at the Dalhousie Faculty of
Agriculture are looking for 
new, environmentally friendly
ways to protect bees from
getting sick.

Pollen 
basket

Farmers put bee hives in their
fields, orchards, and greenhouses
to make sure that all the flowers
get pollinated. If there are not
enough bees, trees and plants
produce less fruit and the fruit
they do produce is smaller.

A lot of what we grow and eat in
Nova Scotia depends on honeybees.

Of course, they make honey but did
you know we also need them to

pollinate our food crops?
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At the hive, bees put the nectar in
wax cells in the honeycomb.
Younger bees fan the nectar until
most of the water evaporates. This
turns the nectar into honey. When
the honey is ready, they seal the
cell with more wax. They also store
the pollen in cells in the hive. 
Bees eat both honey and pollen.

DID YOU KNOW
that most honeybees are female?
In a hive, there is one queen bee
and at least a hundred female
bees for every male bee. The male
bees are called drones. The
female bees have many different
jobs to do. The young bees clean
the hive and care for the babies.
Older bees go out to gather
nectar and pollen.  These are just
a few of the jobs in the hive.

WHO KNEW? Bees heat 
and cool their hives. When it is
cold outside, “heater” bees flex
their muscles to heat themselves
up. The hot bees crawl through
the hive to spread the heat. If the
hive gets too hot, the bees stand
in the entrance and fan their
wings to blow cool air through it!

Hives are wooden boxes with
square frames inside. The bees
use the frames as a base for their
honeycomb. Beekeepers check
the hives often. When the
honeycomb frames are full of
honey, they remove them and
take the honey out. Then they
put the frames back into the 
hive to be filled again. 

Sealed 
cell

Nectar

Queen bee
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In Nova Scotia, we often have
sunny days and cool nights in 
late summer and early fall. This 
is great for growing deep red
apples. The red colour comes from
anthocyanin in the skin. Read
about blueberries in this book to
learn more about anthocyanin.

In modern 
orchards, farmers 

plant apple trees close 
together. They attach the 

branches to wires on a long 
support called a trellis. They 

prune the branches to let sunlight
reach all the leaves.  This lets

farmers grow more apples than 
in old-style orchards.

Wire supports

Cutting stems off Honeycrisps

Most of the orchards in
Nova Scotia grow apples. 
A few grow pears, plums,

cherries, and peaches.

Compare apples to apples. 
Honeycrisp apples have very 
thin skin so must be handled 
more carefully than other apples. 
Pickers clip the stem of each 
apple to prevent it from poking 
into other apples in storage.
Compare the stems of the
Honeycrisp with other apples.

TRY 
THIS!

DID YOU
KNOW

that Acadians
planted the first  

apple trees in our province 
in 1633? Nova Scotia is still one 

of the top 5 apple producing
provinces in Canada. 
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HOW APPLES 
ARE MADE

Bees and other insects fly from
blossom to blossom gathering a
sweet liquid called nectar. Along
the way, pollen sticks to their
bodies and they carry it to the
next flower. This is called
pollination. After pollination, 
the petals fall off the blossoms
and apples form.

Apples form best if the pollen
comes from a different kind of
apple tree. Farmers help by
planting more than one kind of
apple tree in the same orchard.
Sometimes they plant crabapple
trees just for their pollen.

Bee hive

FARM TECH
This scientist studies the
chemicals in apples that give
them their flavour. There are
more than 100 chemicals 
that make up the flavour of an
apple. Scientists want to know
which combination tastes best. 

WHO KNEW? Farmers
can measure chlorophyll
(klor-uh-fill) in apple skins to
find out when they are ready to
pick. Chlorophyll makes plants
green. When an apple is ripe—
ready to pick— the skin has
less chlorophyll.  This tool
measures chlorophyll.

Bugs and other pests can
damage apple trees. Nova Scotia
farmers watch their orchards
closely and use sticky traps to
identify the bad bugs. That helps
them decide how best to protect
the trees and the fruit.

Farmers put bee hives in
orchards in the spring. 
Why do you think they do this?
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Some farmers grow a new kind 
of strawberry plant called 
day-neutral. These plants
produce strawberries even as the
days get shorter in the fall, as long
as it is warm enough. That means
we can now get Nova Scotia
strawberries from May to October. 

FARM TECH  Scientists at the Atlantic Food and Horticulture Research Centre in Kentville
develop new kinds of strawberries that will grow well in Nova Scotia. Here’s what they do:

1. Remove the part of the
strawberry blossom that 
has the pollen.

2. Gather pollen from a 
blossom on a different kind 
of strawberry plant.

3. Transfer the pollen to 
the first blossom so that 
seeds can form. 

4. Grow the plants to see if they
will do well in Nova Scotia. 

Strawberries are a good
source of Vitamin C !  
You need about 45 mg of
Vitamin C every day. You
can get that from eating
about 6 strawberries
depending on their size.

DID YOU KNOW that if you buy
strawberries from Florida, there’s a good
chance they came from Nova Scotian
plants? Our strawberry producers don’t just
sell berries. They sell whole plants to other
farmers across Canada, the northern United
States, and Florida. Our farmers have been
selling strawberry plants since 1956. 

The main strawberry season 
in Nova Scotia is in June and July.

That’s when most strawberry plants
produce their berries.
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The strawberry that you pick in
June started growing back in the
fall.  Strawberry plants form flower
buds only when days are getting
shorter. The buds sleep through
the winter and then start growing
again early in the spring.

Lots of people like to pick their 
own strawberries. Farmers open
sections of their farms just for this
purpose. They call itU-pick. 

Strawberries have short roots.
They dry out easily if there is not
enough rain. Farmers water their
plants when they need it. This is
called irrigation.

Strawberries are 
not usually planted 
from seeds.

Instead, farmers transplant 
small strawberry plants in rows 
in the field. During the first
spring, the farmer clips off any
flowers that form. That’s because
the plants will grow bigger if they
don’t have to grow any berries. 

By the fall, the plants have grown
to fill the rows. The farmer covers
them with straw to protect them
from the winter cold. The next
spring, the farmer uncovers the
plants. The strawberries are ready
to pick about two months later.

Ask an adult to 
help you make 
a strawberry 
smoothie. 

1. Put some fresh or frozen
strawberries in a blender.

2. Add a scoop of 
vanilla yogurt.

3. Add 125 mL 
of any kind 
of juice

4. Add a couple 
of ice cubes.

5. Blend until 
the smoothie 
is smooooth!

TRY THIS!

Irrigation

Straw

Young berry
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FARM TECH What is so healthy about being
blue? This scientist at the Atlantic Food and
Horticulture Research Centre in Kentville 
wants to know. She is studying anthocyanin
(an-thuh-sahy-uh-nin)—a natural chemical that
makes blueberries blue. Scientists think 
anthocyanin is good for our brains, our hearts, 
and other parts of our bodies. 

Horticulture is the study of how to help plants grow.

WHO KNEW? The same chemical that makes
blueberries bluemakes other fruit red. It gives
purple vegetables, like cabbage and eggplant, 
their colour too. The differences come from the 
way anthocyanin mixes with other chemicals in 
the plants.

See how anthocyanin 
reacts with other chemicals.

1. Pour 10 mL (2 tsp.) of blueberry juice into
each of 2 glasses.

2. Add 10 mL of vinegar to one glass.

3. Add 10 mL of water to the other glass.

4. Add 5 mL (1 tsp.) of baking soda 
to the glass with the water.

5. Stir both mixtures and compare the colours.

TRY THIS!
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Wild blueberries

Highbush
blueberries

WILD BLUEBERRIES
Most of the blueberries grown in Nova Scotia are
the wild or lowbush type. Wild blueberries grow
naturally in our province. Farmers encourage them
to grow thicker by mowing or burning the tops 
of the plants every other year.  Burning
also helps to get rid of insect pests.

DID YOU KNOW the wild
blueberry is the official berry of 
Nova Scotia? That's because we grow
more blueberries here than any other
fruit. They bring in the most money too.
The only province that grows more wild
blueberries than Nova Scotia is Quebec.

Our blueberries are sold all over the world. 
In fact, Nova Scotians only eat a small amount 
of the blueberries we grow. People as far away as
Germany and Japan love our blueberries! Most 
of the berries are sold frozen but some are sold
fresh. How do you like to eat blueberries?

HIGHBUSH BLUEBERRIES
These are the larger blueberries you buy and

eat fresh. Some farmers let you pick your own
highbush blueberries at the farm. This is

called a U-pick farm. Have you ever
been to one? Farmers plant highbush

blueberry bushes in rows. They prune the
bushes by hand to help them grow better. 

Highbush blueberry             Wild blueberry

Oxford, Nova Scotia

We grow 2 kinds of blueberries in Nova Scotia
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Cranberries grow naturally in 
Nova Scotia. There are about 15

cranberry farms in our province.
Most of them are in the 

Annapolis Valley.

DID YOU KNOW that
cranberries float? Each berry has
an air bubble inside. Because
they float, farmers use water to
harvest them. They flood the
cranberry bog with water and use
a machine to suck the floating
berries onto trucks.

Cranberries are a tangy, red fruit
that grow on low-growing vines.
They like our wet climate and
the kind of soil we have.  

This machine knocks
the cranberries off
the vines so that they
float to the surface.
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Back in 1880, a man named John Webb 
poured his cranberries down the stairs 
from the loft where he stored them. 
Pouring the berries was easier than 
carrying them, because he had 
a wooden leg.  He discovered 
that good cranberries bounced 
all the way to the bottom but 
bruised and soft ones stayed 
on the stairs. This gave him 
the idea to invent the bounce 
board separator. In it, 
berries bounce over 
barriers to make it 
into the top quality 
bin. Some farmers 
still use his 
invention today. 

FARM TECH
Cranberries grow in damp
conditions where fungus also
likes to grow. Not all fungus
harms the cranberry plants.
Researchers are looking at ways
to use fuzzy bumblebees to carry
good fungus to the cranberry
blossoms. The good fungus helps
protect the cranberry crop.

Bogs can be natural or man-made. A natural bog is an area of wet,
spongy soil. Cranberry farmers make man-made bogs. They scrape off
the top layer of soil and replace it with sand. They use the soil to build
dykes around the bog. The dykes keep water from flowing away.
Cranberry bogs are kept damp all through the summer. In the fall, the
bogs are flooded for harvest. Cranberries that are harvested this way
are used for juice, jelly and sauce. Cranberries can also be harvested
without flooding. Instead, farmers use a machine to comb the berries
off the vines. These cranberries are sold fresh.

Man-made bog Dyke

1. Count out 10 
fresh cranberries.

2. Drop each berry from 
the same height above 
the tabletop.

3. Do some bounce higher 
than others? Which ones?

4. Think of ways to use the
cranberries in a snack. 
(Wash them first)

TRY THIS!

GOOD CRANBERRIES BOUNCE! 
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WHO KNEW?
Greenhouses are good for bugs too! 
Some farmers put “good” bugs in the greenhouses 
to eat the “bad” bugs. For example, they put ladybugs
in the greenhouses to eat the aphids that eat the plants.

Wood chips

Pellets

Pine tree seedlings 

DID YOU KNOW that farmers
change the air in greenhouses? Air is made
up of different gases. When we breathe, our
bodies use oxygen from the air and release
carbon dioxide (CO2). Plants do the
opposite. Some farmers add CO2 to the air
in greenhouses to make the plants grow
faster. Too much CO2 is dangerous for us.
But the plants use CO2 so quickly that it is
safe for people working in greenhouses.

A greenhouse is a building 
made mainly of clear plastic or glass

where farmers grow plants. There
are more than 100 greenhouse

farms in Nova Scotia. 

FARM TECH
A greenhouse lets in heat from 
the sun, but it is not enough for
some plants in winter. For these
plants, the greenhouse needs to 
be heated and that is expensive.
Here are 2 ways farmers can save
money on heating:

• They burn wood chips or
pelletsmade from hay or old
grain instead of burning oil.
Burning wood, hay, or grain is
better for the environment
because they are renewable
resources. That means we can
grow more. Oil is a non-
renewable resource.

• They blow air between 2 layers of
plastic in the greenhouse wall or
build greenhouses with plastic
panels that have air tunnels. This
extra layer of air is like a warm
winter coat for the greenhouse.
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1. Cut a 2-litre clear plastic bottle in half.

2. Cut a 4 cm long slit in the edge of the
bottom half.

3. Fill the bottom with moist potting soil
and plant seeds in the soil. Put the top
of the bottle onto the bottom.

4. If your greenhouse gets too steamy
inside, take the top off to let it dry.

Make a greenhouse in a bottle.

TRY 
THIS!

Greenhouse 
tomatoes Some farmers grow cucumbers, tomatoes, 

and peppers in greenhouses all year long.
These vegetables ripen on the plant and are sold
fresh—within 3 days of being picked. This makes
them healthier for us to eat than vegetables 
grown far away. 

Lots of people like to have vegetables and flowers
for their gardens and their yards. Because summers
in Nova Scotia are quite short, farmers begin
growing some plants inside greenhouses in the
early spring when it’s still cold outdoors. When the
days get longer and warmer, we can transplant
vegetables, flowers and other plants outdoors.
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Nova Scotia grows more vegetables 
than any other province in Atlantic Canada.

Our farmers grow more than 25 different kinds 
of vegetables. The most common ones are

carrots, potatoes, broccoli, and onions.

DID YOU KNOW that we
grow more carrots in Nova Scotia
than we eat? Lots of our carrots
are sliced, frozen, and sold
outside the province. 

When carrots are ready to
harvest, a machine lifts them 
out of the ground by their tops
and then cuts the tops off. 
The carrots are then washed
several times before they are 
put in bags for the grocery store.

FARM TECH It’s too cold and dark to grow lettuce
outdoors in winter in Nova Scotia. A Nova Scotian company is
working on ways to grow greens, like lettuce, indoors without
using too much energy. One way is to use LED lighting.
LED lights use less energy than other kinds of lights.

Greens under 
LED lights at

Perennia
Innovation 

Centre in Truro.
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Crops are plants that we grow on farms for food.
When farms don’t get enough rain, farmers have
to water their crops. This is called irrigation.

Cabbage worm

Red onions

Colourful veggies like these
potatoes are part of a healthy meal.

Green 
onions

Fabric cover

WHO KNEW? Sometimes
farmers cover their crops in fabric.
The covers prevent flying insects
from laying eggs on the plants,
which means insect larvae—like
grubs—can’t eat the plants. The
covers still let sunlight and rain
through and they trap heat to
keep the plants warm at night.

It takes a while for our soil to
warm up in the spring. Some 
Nova Scotian farmers use plastic
row covers that trap the heat from
the sun to speed things up.

Look for Nova Scotian
vegetables at the grocery
store. You will have to read
signs, labels, and stickers. 
Do this at different times of
the year. Do you find the 
same vegetables?

TRY 
THIS!

Some soil is too rocky or thin
for vegetable farming. The
Annapolis Valley has excellent
soil for growing vegetables—
like this field of onions. 
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FARM TECH This farm uses
the sun to keep the chickens warm.
The sun heats air behind the
black panels.When it is cold
outside, the warm air flows into the
barn. When it is hot outside, flaps
close to keep the air out.Port Williams, Nova Scotia

DID YOU KNOW
that farmers usually don’t
let visitors into the barns?
People and animals carry
germs that could make
the birds sick. 

Before the new chicks
arrive, the farmer
carefully cleans the
barn and puts down
fresh straw or wood
shavings. This is
called bedding. 
As they grow, the
chickens are free 
to roam all over 
the barn floor.They
can eat and drink
whenever they want.

Day-old chicks like it hot. The farmer
heats the barn to about 32°C. That’s
like a really hot summer day in Nova
Scotia. Each week the farmer lowers
the temperature. When the chickens
are 4 weeks old, the temperature is
about 23°C.

Birds that live on farms,
like chickens and turkeys,

are called poultry. 

A female chicken is  
a hen. What is a male
chicken is called ?

5 week old chicken
off to market soon
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Ask friends and family if
they know what a snood or
a wattle is. Record their
answers and see who gets
it right. Do you know what
snoods and wattles are for?

TRY 
THIS!

WHO KNEW? Poultry eat a blend of food that
includes ground soybeans, wheat, and corn. They
don't have teeth and can't chew their food like we
do. They eat small pebbles called grit to help them
further grind their food so they can get the nutrients
they need. The grit grinds the grain in a muscular
pouch in their stomach called a gizzard. 

Halifax

Parrsboro
Kings 
County

Yarmouth

Bridgewater

Annapolis 
Royal

Sydney

New Glasgow

Most large poultry farms in Nova Scotia
are in Kings County. Smaller farms are
scattered all over the province. There are 
many more chicken farms than turkey farms.
Most poultry are kept indoors because they
like to stay warm and dry. On some farms 
the birds can wander outdoors. Poultry that
go outdoors are called “free range.”

A male 
turkey is a 

tom. Do 
you know 

what a female 
turkey is 

called

? 17

Grit

Snood

Wattle

Soybean
Wheat

Corn



Chickens that live on egg
farms are called laying

hens. Eggs from these hens
are for eating and will 

NOT hatch.

DID YOU KNOW that farmers
can tell the quality of an egg by shining
a light through it? This is called
candling. The light shows tiny
cracks in the shell or problems
inside the egg. The best eggs are
sold in stores as Canada Grade A
eggs. Eggs with weaker shells are still
good to eat. They are used in baked
goods and prepared foods. All eggs are
carefully cleaned before they are sold.

Laying hens like long days, like the days we have in the summer.
Farmers light the barns to encourage the hens to lay eggs all year long.
If the farmers did not turn lights on, the hens would stop
laying eggs in winter. Almost all eggs in Nova Scotia stores come 
from Nova Scotian hens. They lay more than 200 million eggs a year!

Hens can 
only lay one 
egg a day. 

They lay about 
300 eggs a year. 

How many days 
of the year do they 

take a break?Masstown, Nova Scotia

This egg farm uses
wind power to light
the barns. The wind
turbines catch the
wind and turn it 
into electricity.

F
A
R
M
 T
E
C
H
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Laying hens like to stay
warm and dry. That’s why
most egg farmers in
Nova Scotia keep their
hens indoors. On some
farms, the hens roam
freely inside the barn.
The eggs these hens lay
are called “free run”
eggs. On other farms,
the hens go outdoors
when the weather is
good. The eggs these
hens lay are called 
“free range”eggs.

            
             

           
            

            

WHO KNEW? You can tell what a hen
ate by the colour of the yolk in the egg she
laid. If a hen eats mostly wheat or barley, the
yolk will be yellow. If a hen eats mostly corn, 

the yolk will be more orange.  

There is a small air pocket inside every egg.
The longer an egg is stored, the bigger the
air pocket gets. Moisture from the egg is
lost through the shell during storage
making the air pocket bigger. 

Find out which
egg is fresher.

1. Put a sticker on an egg 
and keep it in the fridge
for 2 weeks.

2. At the end of 2 weeks, 
get a new egg from the
store and take out the 
egg with the sticker on it.

3. Fill a bowl with water. 
Make sure the bowl is big
enough to hold 2 eggs.

4. Put both eggs in the bowl.

5. What happens?

LEGHORN ARAUCANA RHODE ISLAND RED

TRY 
THIS!

The Leghorn is the  
most common breed

of laying hen. Farmers
like Leghorns because
they lay lots of eggs.

Some farmers keep
a fancy breed called
Araucanas. People
like the coloured

eggs they lay.

Rhode Island Reds 
are larger than

Leghorns and are
sometimes used in
free range flocks. 

The 2 week old egg is still good to eat as
long as there are no cracks in the shell. 
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Wrapped silage

Corn

Baled 
hay

Seeds from plants like oats,
barley, wheat, and corn are
called grain. When beef
cattle get older, the farmer
feeds them grain to help
them grow quickly.

Beef cattle eat grass and grain.They eat grass 
as it is growing in the field, and after it has been
cut. There are 2 kinds of cut grass, hay and silage. 
Hay is dried and baled. Silage is not dried. It is
wrapped in plastic or put in a silo.

DID YOU KNOW that cattle use 
their tongues to pull up grass? 
That’s because they 
have no front teeth 
on the top of their 
mouths. Instead of 
biting it off, they 
wrap their tongues
around a clump and 
pull it up. They swallow 
it and chew it later.

FARM TECH
Researchers in Nova Scotia are
working on ways to grow a
good mix of grasses for cattle.
They are also looking at ways to
get the most out of pastures.
This means getting the cattle to
graze in a different part of the
pasture every day so they eat
only the best grass. Cattle that
eat the best grass don’t need as
much grain. Researchers think
that may give us better beef.

Farmers raise cattle for
different reasons. They raise
dairy cows for their milk and
beef cattle for their meat.

(not giant marshmallows!)
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Cattle are ruminants. That means they
have special pouches in their stomachs to help
them digest plants like grass and hay. They
graze until the first pouch, called the rumen, 
is full.  Then they bring the food back into their
mouths and chew it. This is called chewing
their cud. Cattle spend up to 8 hours a day
chewing their cud.

Cud

Rumen

A pasture is a fenced field of growing
grass where cattle can wander and
eat. This is called grazing.  Beef cattle
spend the spring and summer in the
pasture. Calves are born in the spring
or fall. They drink milk from their
mothers at first, then gradually start
to eat grass, hay, silage and grain. 

Try to figure out how much
time you spend chewing your
food every day.  How long do
you spend chewing? Why do
you think cattle chew their
food so much?

Belted Galloway

Billions of tiny creatures
called microbes live
inside the rumen. These
microbes help the cattle get
the nutrients they need
from their food. 

TRY 
THIS!

Here are some breeds of beef cattle you can
see in Nova Scotia. Many farms have more
than one breed. This calf's mother is a
Simmental and its father is a Charolais.

Simmental

Charolais

Black Angus
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FARM TECH
Some dairy farms are going high tech.
Here is how a rotary parlour works: 

1. Each cow walks onto a

moving floor that is like a 
merry-go-round turning 
very slowly. 

2. The farmer cleans the cow’s
udder and makes sure that she
is healthy. Then the farmer
connects the milking machine
to the udder and the milk starts
to flow. The floor keeps turning
and another cow can enter. 

3. When the milk slows down, 
the milking machine comes 
off the cows automatically. 
By the time the each cow is 
cleaned, checked, and milked, 
she has travelled around the 
circle and can go back to the 
barn the way she came in.

Not many farms in Nova Scotia 
have rotary parlours. Most have 
parlours where the floor does 
not move and some bring the 
milking machines to the cows 

in their stalls.

This button tells the computer
which cow is being milked
and collects information
about her milk.  

Rotary parlour in Milford, NS

WHO KNEW? Farmers give their cows a
break from milking. After having a calf, a cow gives
milk for 10 months. She gets a 2-month rest period
during which she does NOT give milk. After the
break, she has another calf and gives milk for 
10 more months.
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Bedding is another way farmers keep cows comfortable. It is
usually made of wood shavings, peat moss or sand. On dairy
farms, bedding mixes with the cow poop called manure. Some
bedding can be turned into compost. Over time, it breaks down
and turns into something that looks like soil. Farmers can spread
compost on fields to help plants grow.

DID YOU KNOW
that cows get itchy, just like 
you? Some dairy barns have
scratching stations to help 
cows take care of that pesky
itch. Farmers like to keep their
cows happy and comfortable.

If there were only 100
dairy cows in Nova Scotia,
95 of them would be
Holsteins. Most of the
milk we drink comes from
Holstein cows. There are
other kinds of dairy cows.
One of them is the Jersey.
Jersey milk has more fat
and protein than Holstein
milk. It is good for making
cheese and ice cream.

The next time you are 
at a store that sells milk,
look for the 2-litre
cartons. Count 14
of them. That’s how
much milk one Holstein
cow makes in one day!

TRY 
THIS!

All the milk that
is sold in Nova
Scotia stores is
made by Nova
Scotia cows. 
It’s all local! 

You can get milk
from goats and
sheep too. 

Holstein cows

Jersey cow
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Nova Scotia is a good place to 
raise sheep. French explorers
brought them here in 1604. Some
say one sheep was so excited to 
see land that it jumped overboard
and swam to shore. That’s how 
Port Mouton got its name.

Farmers use herding dogs, like
the Jill the Border Collie, to help
them move sheep from pasture to
pasture or to the barn. The farmer
whistles or calls short commands
to tell the dog what to do. The 
dog rounds up the sheep and
brings them to where the farmer 
wants them.

FARM TECH Researchers at
the Dalhousie Agricultural Campus
in Truro think wool would make
good insulation for houses. Wool
may be better than other kinds of
insulation because it is all natural
and does not trigger allergies.

Field of vision

Blind spot

WHO KNEW?
It’s hard to sneak up on a sheep.
Sheep have eyes on the sides of
their heads so that they can see
danger from many directions.

Compare 
your vision to 
that of a sheep.

1.Draw a circle big enough to
stand in.

2. Stand in the middle of the circle,
look straight ahead, and have a
friend move around the circle.

3.Have your friend use one colour
to mark the places on the circle
where you can see them. Have
them use a different colour to
mark the places on the circle
where you can’t see them.

4. Compare your circle and marks 
to the diagram on this page.

There are about 80 sheep
farms in Nova Scotia. Most
raise sheep for their meat

but some raise them for their
wool or milk.

TRY THIS!
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Most ewes on Nova Scotia sheep farms have their lambs
in the spring. They often have twins but some have even
more—as many as 5 lambs at once! 

Farmers raise Suffolk sheep mainly 
for their meat. Farmers like Suffolks
because their lambs grow quickly. 

The wool of the Icelandic sheep is
both strong and soft. People who 
knit sometimes use Icelandic wool.

East Friesians make more milk than
any other breed of sheep. Sheep
milk is good for making cheese.

DID YOU KNOW
that the wool on sheep’s bodies
never stops growing?  Farmers
have to clip it off the sheep once
a year. This is called shearing.
The wool comes off in one piece
and is called a fleece. 

Lamb
(young sheep)

Ewe (say “yoo”)
(female sheep)

Do you know what a
male sheep is called?

There are more than 25 breeds of sheep in Nova Scotia. What differences do you see in these 3 breeds?
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NOVA SCOTIA CHRISTMAS TREES are world
famous. Most of our trees are sold in Nova Scotia, in other
parts of Canada, and in the United States. But people from as
far away as Dubai and Japan buy them too. Some of our trees
travel more than 10,000  kilometres. Where are Japan and
Dubai on a world map? 

Pine branch

Fir branch

Researchers are also looking at
different ways to store, handle,
and transport trees so that
they lose fewer needles. 

FARM TECH
Having a real tree in your
house at Christmas is fun. 
But it’s less fun to clean up the
needles left behind. Scientists
at the Christmas Tree
Research Centre in Truro
want to find Balsam fir trees
that will keep their needles a
long time. Part of the answer
may lie in the tree’s genes. 
A gene is a unit of information
stored in the cells of plants
and animals. Scientists want
to spot the difference in the
genes of trees that keep their
needles the longest so farmers
can grow those trees on 
their farms.

See if you can tell a fir tree from a pine 
tree. Look closely at how the needles are 
attached to a branch. Each fir needle is 

attached separately. Pine needles are 
attached in groups. Do you notice 

other differences?

TRY
 

THIS
!

WHO KNEW?
It takes 6 to 10 years 
to grow a 2-metre-
tall Christmas tree.
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FOREST or FARM?
Nova Scotia Christmas tree farmers
do these things to make a tree farm
from a forest:

• Cut out some forest plants to 
give the balsam fir trees more 
room to grow.

•  Choose which trees will be seed
trees and which ones will be
Christmas trees.

•  Leave the seed trees to form
cones. The cones open to release
seeds for new trees.

•  Shear the rest of the trees once 
a  year to give them their
Christmas tree shape.

Tree farming is a sustainable
industry. That means farmers can
harvest trees every year without
hurting the environment.

Balsam fir cones

Halifax, 1917 The chosen tree leaves Nova Scotia for Boston, 2013 

Shearing a tree

DID YOU KNOW that on December 6th,
1917, two ships crashed in Halifax Harbour causing
a huge explosion? It killed more than 1500 people
and injured 9000. The city of Boston sent doctors,
nurses, and supplies to Halifax to help.

Every year since 1971, Nova Scotia has sent a
giant Christmas tree to Boston. The tree is our
way of saying “thank you” for helping us when
the explosion destroyed much of Halifax. 
Look for Boston on a map.
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Nova Scotia is the 4th 
largest maple syrup producing
province in Canada. Quebec

makes most of the world’s supply 
of  maple syrup.

1. In the summer, leaves
use sunlight and
carbon dioxide (CO2 )
from the air to make
food for the tree. 

2. Over the fall and
winter, the stored
food is turned
into sugar.  

3. In the early spring, the
roots draw water from
the ground. The water
mixes with the sugar to
form sap that rises up
the trunk.  

4. Once the temperature
stays above freezing
at night, the sap 
stops running. 

FARM TECH

We know that weather
affects the way sap 
flows in maple trees in 
the spring. Nova Scotia’s
maple producers are
studying how climate
change could affect 
maple syrup production 
in the future.

DID YOU KNOW
that the Mi’kmaq were the first people to make
maple syrup in Nova Scotia?  They used it as a
sweetener and a medicine. They introduced it to
the early European settlers. 

The maple leaf has been
the symbol on Canada’s
flag since 1965. 
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WHO KNEW?
Taking sap for syrup doesn’t hurt
the trees. Bigger trees can have 
up to 3 taps. Even then, maple
producers take only a tiny amount
of the sap that trees produce in a
year.  This is the old-fashioned 
way of collecting maple sap.

To tap a maple tree, producers
drill a hole into the trunk of the
tree and tap in a spile. The spile
directs sap into tubing which
runs from tree to tree and then 
to a holding tank. The tubing
keeps the sap clean and is easier
than using buckets. Some
producers also use a pump to
help the sap flow in the tubes.

The sap usually runs for about 
6 weeks sometime during the
months of February, March, and
April. This happens when night
temperatures are below freezing
(0˚Celsius) and daytime
temperatures are above freezing.

Maple syrup is made from
boiling the sap of maple
trees. Sap is a mixture of
sugars, minerals, and water.
It feeds the tree in the
spring before the leaves
come out. At the sugar
camp, the water is boiled
away in an evaporator and
the syrup is left behind. It
takes about 40 litres of sap
to make one litre of syrup. 

Compare these leaves. Both
are from maple trees, but
only one is a sugar maple. 
It is the one with u-shaped
notches between each lobe.
Like the u in sugar! 

TRY THIS!

Spile

Sugar Moon Farm in Earltown, Nova Scotia

Tubing
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What Nova Scotia grown
foods do you like to eat?

Nova Scotia farmers produce a wide variety 
of foods and farm products. Look for some the
next time you are shopping with your family.
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The Agricultural Awareness Office would like to thank the farmers 
and researchers who contributed to this book. Some of the Nova Scotia
images are from:

Foote Family Farm

Blueberry Acres

Cranberry Acres

Stokdijk Greenhouses

Forest Glen Greehouses

Wilmar Farms

Taproot Farm

Cornwallis Farms

Bayview Poultry Farms

Dalhousie Agricultural 
Campus

Blue Barn Farms

Kevin's Natural Meats

Folkertsma Farms

Upperbrook Farm

Wandering Shepherd Cheese

Lismore Sheep Farm

Sugar Moon Farm

Atlantic Food and Horticulture
Research Centre

Perennia Innovation Park

The Agricultural Awareness Office of the Nova Scotia Department of 
Agriculture is pleased to share this book on farming in our province.
The book was developed with the guidance of the Agricultural Awareness Committee, 
which consists of government and industry stakeholders. We used imagery that is recognizably 
Nova Scotian to highlight the innovation and passion found throughout the industry. 

Visit www.novascotia.ca/agri and look for Agricultural Awareness to find classroom resources, 
support for school gardens, and other educational programs.

Visit www.thinkFARM.ca for information and support for beginning farmers in Nova Scotia.

On the cover: Ruth Mathewson and a North Country
Cheviot ewe, Upperbrook Farm. Photographer: Len Wagg




