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•	 August	2	&	3
•	 August	30	&	31	(September)

August:		 Roger	Pelissero
  Zone 4 Director
September:		 Brian	Miller
  Zone 5 Director

tHe egg man disHes up breakfast in style
As Toronto’s first and only breakfast food truck, The Egg 

Man Inc. knows a thing or two about eggs.  
Owner/operator Chef Tom Januszewski, uses his more than 
15 years’ experience as a hotel chef to cook up delicious egg 
items for downtown Toronto and the Greater Toronto Area.

Since Chef Tom has been in the neighbourhood for a few 
years now, he decided it was time to refresh his food truck 
with a makeover. With the help of Egg Farmers of Ontario,  

The Egg Man Inc. is cruising Toronto streets with a fresh new 
look.

On July 17, Chef Tom got a chance to show off his truck 
makeover when it was featured on The Marilyn Denis show.  
The Egg Man Inc. was one of three food trucks featured 
during the segment on the nationally televised show.

For more information on The Egg Man Inc., visit https://
www.getcracking.ca/recipes/article/eggman-truck.



WitH tHis 
issue

COLLABORATiON	ANd	 
CO-OPERATiON	HELPS	 
US	THRivE 
By	dan	veldman,	Zone	3	director
It was a hot time, summer in the city – 
and an event that made me proud to 
have the privilege of being a Canadian 
egg farmer.

Toronto was the site for the Egg 
Farmers of Canada (EFC) 2017 summer 
meeting in early July and a diverse 
cross-section of Ontario egg and pullet 
farmers came to participate in the 
collaboration and co-operation that 
makes our sector thrive.

It was Ontario’s turn to be host 
province for this annual gathering. Egg 
Farmers of Ontario (EFO) invited three 
farm families from each of EFO’s 10 
Zones along with the EFO Board to 
attend and participate in the event. It 
was an open meeting with about  
one-third of the 300 people attending  
from Ontario. The meeting included 
people from virtually every stakeholder 
group in our vibrant business.

The event kicked off with a Sunday 
evening reception at the CN Tower. A 
highlight was the first full day of the 
conference that featured an “Eggs and 
Athletes” line up of speakers, sponsored 
by Canadian egg sector stakeholders, in 
a wide variety of sports.

The world-class line up included: 
our very own Valérie Grenier, Canadian 
Alpine Ski Racer; Canadian Shot Putter, 
Tim Nedow;  Canadian and International 

Volunteers  
needed for tHe cne
Egg Farmers of Ontario (EFO) is 
looking for currently active egg 
or pullet farmers to help with the 
Canadian National Exhibition (CNE) 
display. 

The CNE is open from August 18 to 
September 4 and EFO has two shifts 
per day. The morning shift runs from 
10 a.m. to 4 p.m. and the afternoon 
shift is 4 p.m. to 10 p.m.

Past volunteers are encouraged to 
help again and invite fellow farmers to 
join. The knowledge and experience 
of our farmers are invaluable at such 
events.

If you are an active egg or 
pullet farmer who is interested in 
volunteering at the CNE, please 
contact Morgan Baker (mbaker@
getcracking.ca).

Egg Farmers of Ontario  
will be closed on Monday, 
August 7 to celebrate the 
Civic holiday. In case of 
emergency, please contact 
Harry Pelissero, EFO 
General Manager, on his cell 
phone at 289-237-5554.

•	 Euthanasia training and 
validation information*

•	 Hyper-eye Project*
•	 PAACO Training*
•	 Producer Sustainability 

Survey*
•	 Recruitment Notice*
•	 Summary of Revised 

Regulations for unvented
       heaters*
•	 Truck Rollover Training 

Flyer*
* denotes to Egg and Pullet  
   farmers only

comments 
from tHe coop

Women’s Long Drive Champion, Fareen 
Samji;  2017 Canadian and World 
Women’s Curling Champions, Team 
Homan; Canadian football guard for 
the NFL Kansas City Chiefs, Laurent 
Duvernay-Tardif; and, local Toronto lad 
- Canadian Short Track Speed Skater 
William Preudhomme.

They told an attentive crowd 
many great stories about the focus, 
commitment, hard work and team 
work needed to perform at the highest 
echelons of their various sports.  I was 
struck by how many of their messages 
are transferable as lessons we can 
all relate to the goals and continuous 
improvements we all seek in our farm 
businesses and in a broader sense to 
how we can view our journey through 
life. They also all emphasized the 
critical role high-quality protein and the 
nutrition of the egg plays in the diet of 
athletes – and that athletes eat a lot of 
eggs!

We also heard speakers from two 
other great organizations we are 
involved with: the Ontario Association 
of Food Banks and the Rocks and Rings 
Program. The 138 food banks in the 
association distribute 12,000 dozen 
eggs per month from EFO’s ongoing 
Food Bank Egg Donation Program that 
is critical to the most vulnerable in our 
society. The Rocks and Rings Program 
brings curling experiences to elementary 
school children through sponsorship by 
the egg farmers from eight provinces 
and the Northwest Territories in 
2016/2017 and will continue this 

partnership through the next 
school year. It was great to hear first-
hand about the important impact of 
both of these programs.

The second day of the conference 
was an open meeting of the EFC Board 
of Directors. This gave the farmers in 
attendance an up-close look at some 
of the ongoing business and current 
issues the sector is dealing with and the 
representatives from across Canada 
representing them in action.

The EFC open Board meeting 
included mid-year reviews of egg supply 
and demand, quota allocation and 
updates on marketing and trade, among 
many others.

I hope that, like me, most people 
able to attend the meeting went 
back to their home farms with a 
renewed appreciation for the spirit of 
collaboration and co-operation that 
keeps our diverse sector evolving 
and positioned to thrive in the face of 
constantly changing technology and 
market realities.
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2017 
production 
statistics
(in boxes of 15 dozen)
Ontario	Production
(week	ending	#20)
2017 – 6,703,142
2016 – 6,254,677

Ontario	iP
(week	ending	#20)
2017 – 1,670,037
2016 – 1,298,299

Ontario	EFP
(week	ending	#20)
2017 – 456,059
2016 – 456,008

US	Shell	Egg	imports	 
to	Ontario	(week	ending	
June	10,	2017,	#23)
2017 – 473,447
2016 – 838,448

soak up tHe sun:  
tWo eggs-ceptional  
summer recipes to enJoy

At long last, it seems like the summer sun has decided to poke its head out. After 
an endless, rainy spring, Egg Farmers of Ontario (EFO) wants everyone to get 

outside and enjoy picnics, barbeques and weekends at the cottage.
To make that easier to do, let us help with the food! Start things off with our 

delicious Spanish Tortilla with Pancetta. Our version of the classic Spanish-style 
omelette filled with onions, hash brown potatoes and pancetta can be served as an 
appetizer or a light summer meal. To end things on a sweet note, our crustless, light 
and lemony Ricotta Cheesecake can be topped with seasonal berries.

No matter the occasion, EFO has many options to fit your summer plans. For 
these recipes and more, visit www.getcracking.ca/recipes.

With Deepest 
Sympathy

Egg Farmers of Ontario 
(EFO) would like to extend 
our heartfelt condolences to 
the McComb family. 

Alex McComb, father of 
EFO Zone 2 Director Dianne 
McComb, passed away on 
July 7, 2017. Mr. McComb 
was a former Board Director 
for EFO.

He is survived by his wife, 
children, grandchildren and 
one great-grandchild.

Our thoughts and prayers 
are with the McComb family 
during this difficult time.

look to tHe Horizon  
for a great summer recipe
Zone 5 egg 
farmers Al and 
Sylvia Heyink were 
recently featured 
in the June 2017 
issue of Horizon 
Food and Drink 
magazine, which 
was distributed 
to more than 
200,000 people. 
The ad was also 
displayed on  
digital screens 
at Yonge and 
Dundas Square 
and throughout 
Toronto’s underground PATH system.

The full-colour magazine spread also contained EFO’s recipe for Curried Egg and 
Bacon Dip. This smoky flavoured dip is perfect sharing with a crowd.

To view the magazine online, visit http://horizontravelmag.com/Food/site/
foodhome.html.

Yield 2 cups (500mL)       Preparation Time 10 minutes     

I N G R E D I E N T S 

• 1 pkg (250 g) regular or light cream cheese, at room temperature

•	 ¼ cup (50 mL) regular or low-fat mayonnaise

•	 ¼ cup (50 mL) low-fat sour cream or plain yogurt

• 2 tsp (10 mL) curry powder

•	 ½	tsp (2 mL) cumin

•	 ½	tsp (2 mL) paprika

•	 ¼ tsp (1 mL) salt

•	 V tsp (0.5 mL) cayenne pepper

• 3 slices crisp bacon, crumbled

• 2 green onions, chopped

• 3 large hard-cooked eggs, chopped 

C O O K I N G  D I R E C T I O N S 

1 In medium bowl, with wooden spoon or electric mixer, beat cream 

cheese until smooth. 

2 Beat in mayonnaise and sour cream. 

3 Add curry, cumin, paprika, salt and cayenne pepper; mix well. 

4 Stir in bacon, onions and eggs. 

5 Cover and chill for at least 1 hour to blend flavours. Serve with a 

selection of crackers, vegetables and pita slices. 

CURRIED EGG AND BACON DIP

For more egg recipes, go to www.getcracking.ca

TIP Garnish with additional crumbled bacon and chopped green 

onion, if desired. 

  

Use pastry blender to chop hard-cooked eggs.

For a more intense curry flavour, simply add more curry powder.

NUTRIENTS PER SERVING (2  TBSP/30 ML DIP)  101 calories, 9 g total 

fat, 132 mg sodium, 1 g carbohydrates, 0 g fibre, 3 g protein.  

With its delightful, smoky flavour, this dip is sure to please a crowd including those who tend to shy away from strong spices.

R E C I P E S

WHO MADE YOUR EGGS TODAY?
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farmer 
notices

7195 Millcreek Drive, 
Mississauga, ON L5N 4H1

Zone Director Email	Address Phone
1 Scott Helps shelps@ymail.com 519-464-2744
2 Dianne McComb gizmo53.dm@gmail.com 519-494-5360
3 Dan Veldman dveldd@gmail.com 519-801-5216

4 Roger Pelissero rpelisseroeggs@gmail.com 905-984-0279

5 Brian Miller bwmiller@quadro.net 519-235-1126

6 Scott Graham scottgraham06@gmail.com 519-284-1300

7 Scott Brookshaw sbrookshaw@sympatico.ca 519-671-7568

8 Hubert Schillings chschillings@hotmail.ca 905-260-0951

9 Craig Hunter chunter@burnbraefarms.com 613-341-2006

10 Marc Bourdon marc@bourdon.ca 613-551-5071

Pullet Andy DeWeerd abdeweerd@hsfx.ca 519-502-5385

Egg	Farmers	of	Ontario	Mission	Statement	The Mission of Egg Farmers of 
Ontario is to provide customers with a supply of safe, high-quality eggs at a fair 
price and a return to egg and pullet farmers achieved through fair farm pricing, 
within a stable national supply management system.

How	to	contact	EFO	Zone	directors
Your	directors	are	available	to	address	any	questions	
and	comments	you	may	have	pertaining	to	your	industry.

egg 
classifieds
FOR	SALE:
Yamasa	100cs	per	hr	egg	grader,	
9 yrs old, all stainless steel 
construction,	includes	Modern	Matic	
egg	washer,	pre-accumulator	for	
inline	use,	egg	loader,	4	automatic	
packers	with	denesters.	domino	
A200+	inkjet	system	(for	egg	
coding).	Runs	perfect;	we	are	
upsizing.	Available	early	2018.	Please	
contact	Marcel	at	613-806-2847	
for	viewing	or	any	questions.	Can	be	
seen	in	operation	on	appointment.	
Call	for	pricing.

Used	feeding	equipment	for	sale	for	
free	run	barn.	
•	 2200’	of	Roxell	pullet	feed	lines	

with	round	pans,	4	pans/10’
•	 300’	of	Roxell	pullet	feed	lines	

with	round	pans,	4	pans/9’
•	 3	Skov	dOL	99	feed	weighers
•	 8	hoppers	-	approximately	400	

lbs.	each
•	 6	hoppers	-	approximately	300	

lbs.	each
Call	or	text	Adrian	at	705-441-6570	
or	email	hiviewpoultryfarms@gmail.
com.

WANTEd:
Farmer	Automatic	manure	and	egg	
escaltor	end.	To	fit	cages	19.75”	
wide,	23”	deep,	18”	high	and	manure	
belt	44”	wide.	double	scraper,	at	
least	3	tier	high	required.	Egg	end	at	
least	3	tier	high	required.	Contact	 
519-327-8921	or	email	 
c_weppler@wightman.ca.

reminder: time 
to cHeck cooler 
temperatures
Due to the warmer weather 
during this time of year, farmers 
are advised to check their egg 
cooler temperatures.

The mandatory temperature 
for on-farm coolers is between 10 
to 13 degrees Celsius (50 to 44 
degrees Fahrenheit).

EFO encourages all farmers 
to maintain a properly sized 
compressor-cooler to maintain 
the quality of eggs.

EFO inspectors continue to 
check cooler temperatures during 
regular visits.

efo policies, 
programs  
and procedures 
are online
Reminder: New policies and 
procedures will be updated and 
posted on EFO’s farmer website 
at www.getcracking.ca/members/
operations-quota as they come into 
effect and will no longer be mailed to 
all farmers. 

Policies, procedures and 
documents posted on EFO’s farmer 
website contain the most  
up-to-date versions and should be 
used for all policy interpretation and 
quota transactions. Please check this 
site frequently.

If further information or 
clarification on any matter is required, 
farmers should contact EFO’s office.

reminder: 
eutHanasia 
training 
if	you,	or	an	employee	on	
your	farm	has	not	completed	
the	mandatory	euthanasia	
training,	the	course	is	still	
available	online.	Farmers	and	
employees	still	requiring	this	
training	should	contact	avisser@
getcracking.ca	to	register	for	
the	online	course.		See	attached	
insert	for	more	information.


