
The Salt Spring Abattoir opened on Friday, September 28, just
in time to prepare locally-raised turkeys for Thanksgiving. Just
as Canada experiences a massive recall of meat from an XL
Foods slaughterhouse in southern Alberta, Salt Spring Island
meat producers now have a new, local facility at which to process
their livestock—a good thing for consumers looking for
alternatives to industrial food. It took two years to get all the
paperwork, funding and facilities in place. The abattoir is
currently accepting poultry, and will soon be able to process red
meat, Agricultural Alliance Chair Anne Macey told Island Tides.
Now, farmers such as Margaret Thomson will no longer have

to spend the time and money to take their animals to Vancouver
Island. ‘I always had to go back the next day,’ she said. ‘It cost two
ferry rides and an awful lot of time.’ 
Up until eight years ago, farmers were permitted to process

their own animals. Then changed legislation required that they
go to a government-approved facility, not available on Salt
Spring Island. Farmers had to take their animals off-island to
be processed. Local meat production declined by 50% in just
four years. 
The new abattoir employs about ten people, part-time, and

has even had employment inquiries from off-Island. Victoria
restaurants have already chosen to purchase turkeys processed
on Salt Spring, demonstrating the demand for the Island’s
home-grown products. 
In addition to making meat production viable for Island

farmers, an on-Island abbattoir reduces carbon footprint,
increases organic food production—and it improves food safety.
At the big plants, as we have seen in the case of XLFoods, when
something goes wrong, it really goes wrong. ‘We do better with
localized production and processing,’ said Chair Macey. ‘All the
scares come from big plants.’ 
The Salt Spring Abattoir can process up to 150 chickens per

day. The inspector can pay close attention: ‘He sees everything,’
said Thomson. ‘With one inspector for 2,000 birds, I would
imagine there are some things he might not see.’ Abattoir staff
also learn from the inspector. ‘We have proper safety
procedures, and everything is written down, but he’s watching
closely to make sure that everybody does things correctly.’ 

Thomson said the abattoir project succeeded because of the
number of supportive people involved. Many farmers made
generous donations. Funds also came from non-farmers who
‘simply see the initiative as a good thing for the Island,’ she said.  
The abattoir is operated as a non-profit society, with pricing

designed to cover expenses. The Fall Fair BBQ and an auction
helped raise funds for initial operating costs, but construction
is not quite finished. Donations made before the end of the year
qualify for a tax receipt. Users are also encouraged to join the
society. With membership comes the right to vote for the
directors, and to stand for nomination as director. For more
information, see www.saltspringabattoir.ca.
The only other licensed meat processors on the Gulf Islands

are Somerset Farm on Gabriola, and Campbells Farm on
Saturna. 

Salt Spring’s Developing  Food Network 
The abattoir is one piece of the agriculture infrastructure needed
to build Salt Spring’s dependable local food supply, as identified
by its Area Farm Plan. The Plan also highlighted the need for a
Farm Produce Centre to enable produce storage, distribution
and processing. This may now also be on the way.
In September, the Local Trust Committee approved zoning

to support development of such a facility at a Beddis Road site
belonging to Beddis Developments Ltd. The plan is for Slegg
Lumber to relocate to this site. 
In order to rezone, Beddis Developments needed a portion of

the five-hectare site to be excluded from the Agricultural Land
Reserve. Following discussions with local agricultural
producers, the Agricultural Land Commission agreed, in
exchange for the donation to Salt Spring Island Farmland Trust
Society of a 0.6-hectare parcel and funding for a storage
building. The land-use change will create a farm-grown food
distribution centre close to Ganges Village.
‘This is an excellent model of rezoning,’ said Trustee George

Grams. Trustee Peter Grove thanked Beddis Developments Ltd
for ‘being so responsive to working with neighbours in the
agricultural community.’ 0
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