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2019 WHO 
MADE YOUR 
EGGS TODAY? 
CAMPAIGN 
LAUNCHES

Egg Farmers of Ontario (EFO) launched Flight 1 of the 2019 Who Made Your Eggs Today? campaign April 29, 
which will run for four weeks. 
Horizontal and vertical ads featuring the Chaudary, Corput, Mulder and Ottens families are on TTC Interiors, 
GoTrains and transit bus posters across Ontario and include locations such as Barrie, Belleville, Cornwall, 
Durham Region, the Greater Toronto Area (GTA), Hamilton, Kitchener-Waterloo-Cambridge, Ottawa, 
Peterborough, Sarnia, Niagara and Windsor.  Close to 70 billboards were also placed in the GTA, as well as 
North Bay, Sudbury and Thunder Bay. 
Extended advertising reach on Facebook and Twitter are also included, with each farm family being featured. 
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REMINDER: SIMPLE BUT EFFECTIVE 
WAYS TO PROTECT YOUR FARM

Excellent planning is one of the keys 
to the success of any business or 
organization.
To make sure that success continues, 
EFO’s Board decided to reinvigorate its 
planning process and start a completely 
fresh approach to deal with the issues 
and opportunities facing the sector and 
come up with a business plan for the 
next five years.  
One of the first steps taken was to hold 
regional meetings to talk directly with 
egg and pullet farmers to provide a 
solid foundation of the collective views 
of our members. 
We heard at the Egg & Pullet Farmers'  
Workshop last fall that farmers wanted 
to give their planning input earlier in 
the annual process, so rather than 
surveying farmers in the fall, their input 
was sought at these meetings in April.
These meetings provided farmers 
the opportunity to discuss various 
components of EFO’s Business Plan 
and provide input into the areas of 
EFO’s mission, vision, guiding principles, 
strategic priorities and key result 
areas. A facilitator was hired to help 
lead the sessions. All feedback was 
recorded and will be presented to EFO’s 
Board in June as part of the process. 
Participation was strong, with about 

With a recent increase in aggressive 
on-farm protests and demonstrations 
by special interest groups, farmers are 
reminded to always maintain a high 
level of awareness and security. There is 
always a possibility for action by these 
groups at any time.

Good fencing and lighting, proper use 
of locks and no-trespassing signs are 
ways to ensure that you are not an easy 
target for this type of activity. 

Activists will look for a simple way 
in and will tend to avoid well-lit, fenced 
off locations with extra security such as 
locks. Not all activity takes place during 

90 egg and pullet farmers in total at the 
four meetings.
Farmers are always busy so we would 
like to thank you for taking the time to 
support this important effort.
Each of these meetings followed the 
same agenda with a discussion of 
business trends and a working session 
to discuss the egg sector’s dangers, 
opportunities and strengths. Farmers 
were asked to give their views of an 
ideal future for the sector to support 
developing a new vision statement. 
The afternoon session focussed on the 
organization’s current key result areas 
(KRAs). Everyone was asked to rank the 
KRAs in terms of importance and also 
in terms of EFO’s performance in each 
area.
The final item on the agenda was an 
update and discussion of the Stop, Start, 
Continue results from last November’s 
Egg and Pullet Farmers’ Workshop. 
The group was provided an update on 
actions and progress on the issues and 
asked for comments about any new 
issues.
Some of the issues emphasized in the 
four meetings included: uncertainties 
around hen housing transition and 
the new Code of Practice; pullet 
utilization and cross-border pullet 

the day when you are around to see it.
Be aware of what is going on both on 

and off of your barn property and also 
remind your neighbours to notify you of 
any suspicious activity. If possible, get 
to know your local police so if you do 
have any issues, you can get them easily 
involved. 

In the event that you encounter 
suspicious activity, please contact your 
local police detachment and notify Bill 
Mitchell, Director of Public Affairs at 
bmitchell@getcracking.ca or on his cell 
at 519-897-3440.

issues in Eastern Ontario; difficulties in 
accessing sufficient volumes of quota 
over the Quota Transfer System (QTS); 
catching, vaccination and handling crew 
labour issues and related timing and 
management problems for end of lay 
bird disposal; and communication from 
EFO.
Early feedback from farmers at the 
meetings was that they found them very 
effective. There were Board members 
and a few staff attending each meeting 
as observers, with a staff member from 
the Ontario Farm Products Marketing 
Commission also attending one of the 
meetings.
The input collected at the regional 
meetings and the work-in-progress 
of developing the new plan will be 
provided in an update at the summer 
Zone meetings.
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COMMENTS FROM THE COOP

PLANNING FOR SUCCESS
By Scott Helps, EFO Vice Chair

•denotes to egg and pullet farmers only
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2019 
PRODUCTION 
STATISTICS
(in boxes of 15 dozen)
Ontario Production
(week ending #12)
2019 – 4,238,372
2018 – 4,092,987

Ontario IP
(week ending #12)
2019 –  906,630
2018 –  913,981

Ontario EFP
(week ending #12)
2019 – 266,340
2018 – 273,600

US Shell Egg Imports  
to Ontario (week ending April  
20, 2019 - #16)
2019 –    70,344
2018 –   675,186

LET THEM EAT CAKE!
Spring is finally here to stay and with it comes EFO’s spring spice card!
We took our delicious new recipe, Strawberry Rhubarb Spice Cake, to create 
a colourful new card that is the perfect give-away at fairs and events. As with 
past cards, the spice packages are included on the front of the card and the 
recipe is on the back.
In addition to the 30,500 cards created for Ontario in both English and 
French, 30,500 cards were printed and distributed to eight other provincial 
egg boards in April.
To order cards for an upcoming event, please contact Stephanie Sabo at 
ssabo@getcracking.ca.

MAY BLOOMS WITH RECIPES
Egg Farmers of Ontario (EFO) is all about 
sharing our vast collection of recipes and this 
was especially true in May. 
City Parent magazine featured EFO’s 
Breakfast Poutine recipe on the front 
cover as well as a full-page feature inside 
the magazine. This was distributed to 
households across the Greater Toronto Area, 
Halton and Hamilton.
Also in May, edible Toronto magazine 
showcased EFO’s delightful Brown Butter 
and Thyme Corn Bread recipe. Edible is a 
popular downtown magazine that promotes 
local and creative food. It has a circulation of 
about 25,000 per issue.
For these recipes and many more, please visit 
www.getcracking.ca.

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.

EFO POLICIES, 
PROGRAMS AND 
PROCEDURES ONLINE

SRED CLAIM 2018
Ontario egg farmers will be 
receiving a letter for your 
Scientific Research and 
Experimental Development 
expenditures (SRED) relating to 
2018.
Please follow the instructions 
provided in the letter. Note, the 
SRED for 2018 needs to be filed 
with your 2018 tax return before 
the end of June 2019.
Should you have any questions on 
how to claim this credit, please 
speak to your accountant/tax 
specialist.

Overcome Academic Difficulties
Chisholm Academy offers a structured, nurturing environment for students with learning diff iculties, or who require
extra support to be successful. Both academic and applied courses are offered, in class sizes of three to twelve students,

and every student has an Individual Education Plan. After school support is available for elementary and
secondary students and bussing is available from Burlington, through to Toronto.

The IEP School
Now offering grades 6-12

1484 Cornwall Rd
Oakville, ON ❘ 905.844.3240
www.chisholmacademy.com
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This delicious twist on a classic will make you forget everything you ever knew
aboutpoutine––especiallywith theadditionofmapleHollandaise!

Breakfast Poutine

Brown Butter and Thyme Corn Bread
Try this classic cornbread with the addition of fresh thyme! Serve with honey sour 
cream for a different kind of appetizer or as the perfect side to a bowl of soup, stew 
or chili!

Servings: 6 to 8
Prep Time: 15 minutes

Cook Time: 8 minutes
Bake Time: 40 minutes

Ingredients
½ cup (125 mL) honey, divided
½ cup (125 mL) 14% sour cream
2   eggs 
1 cup (250 mL) milk
2 tbsp (30 mL)  chopped fresh thyme 

leaves

¾ cup (175 mL)     unsalted butter
1½ cups (325 mL)   cornmeal
1 cup (250 mL)      all-purpose flour
½ tsp (2 mL)       baking soda
Garnish:     Fresh thyme sprigs

Directions
In a small bowl, stir together ¼ cup (60 mL) honey and sour cream. Cover and 
refrigerate.

Preheat oven to 350°F (180°C). Spray and line two, 6 x 3 x 2-inch (15 x 8 x 5 cm) 
metal loaf pans with parchment paper.

In a large bowl, whisk remaining honey, eggs, milk and thyme until combined.

In a small skillet, melt ½ cup (125 mL) butter over medium-high heat. Continuously 
swirl gently in pan until foamy and golden brown, about 4 minutes. Whisk slowly 
into egg mixture until fully combined. Stir in cornmeal, flour and baking soda; mix 
until combined.  

Pour into prepared loaf pans. Bake for 25 minutes. Reduce heat to 325°F (160°C) and 
bake for 15 minutes or until toothpick inserted comes out clean. Cool pans on wire 
rack. Remove from pans; place on serving plates. 

In same skillet, melt remaining butter over medium-high heat. Continuously swirl 
gently in pan until foamy and golden brown, about 4 minutes. Spoon over each loaf. 
Garnish with fresh thyme sprig. Serve warm with prepared sour cream mixture.

Tip: Bake these as muffins for easier serving. Bake at 350°F (180°C) for 15 minutes 
or until toothpick comes out clean. Makes 10 muffins.

 
Nutrients per serving (1/8 recipe): 410 calories, 22 g total fat, 13 g saturWated fat, 120 
mg sodium, 49 g carbohydrates, 4 g fibre, 6 g protein. 

The Corput Family, Pullet Farmers, Bainsville, ON

A GREAT 
SNACK...  
ANY THYME 
OF DAY.

INGREDIENTS
1 cup (250 mL) ¼-inch (5 mm) pieces, thick cut bacon 
½ tbsp (8 mL) garlic powder
¼ tsp (1 mL) sea salt
½ tsp (2 mL) chili powder
½ tsp (2 mL) mustard powder
¼ tsp (1 mL) onion powder
2 ½ cups julienned Russet potato, skin on
1 cup (250 mL) vegetable oil
2 tbsp (30 mL) fi nely chopped fresh parsley, divided
1 cup (250 mL) grated Cheddar cheese
4 eggs, poached

Maple Hollandaise Sauce: 
¼ cup (60 mL)  butter
2 eggs
1 tbsp (15 mL) pure maple syrup
1 tbsp (15 mL) fresh lemon juice
Pinch smoked paprika (optional)

DIRECTIONS
In a large skillet, over medium-high heat, cook bacon until 
browned and crispy, about 8 minutes. Remove from skillet; 
set aside onto paper towel-lined baking plate. 

In a small bowl, stir together garlic powder, salt, chili 
powder, mustard powder and onion powder. Set aside.

In a deep heavy-bottomed pot, heat oil to 375°F (190°C). 
Working in batches, fry potatoes just until tender and 
golden, returning oil to 375°F (190°C) between batches. 
Transfer to paper towel-lined baking sheet. While fries 
are still hot, toss with a small amount of spice mixture. 
Repeat with remaining potatoes and spice mixture. Toss 
with 1 tbsp (15 mL) of the parsley. Keep fries warm in 
the oven until ready to serve.

Maple Hollandaise Sauce: In small pot, melt butter over 
low heat. In a small bowl, whisk eggs, maple syrup and 
lemon juice until frothy. Slowly add egg mixture into 
melted butter and whisk gently for about 6 minutes (or 
until sauce is thickened and coats the back of the spoon). 
Remove from heat and keep warm.

Evenly distribute fries, cheese and bacon onto two plates. 
Spoon half the Hollandaise sauce over cheese and bacon. 
Top each with 2 poached eggs and cover with remaining 
Hollandaise sauce. Garnish with reserved parsley and paprika. 

Tip: To speed up the process, use oven-ready, shoestring fries.

Tip: To julienne potato, slice potatoes using a mandolin 
on the julienne setting or ¼-inch (3 mm) width.

www.getcracking.ca
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Breakfast
Poutine

SERVINGS:
4

PREP TIME:
20 mins.

COOK TIME:
20 mins.
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How to contact EFO Zone Directors
Your Directors are available to address any questions and 
comments you may have pertaining to your industry.

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.

FARMER 
NOTICES

Although Mother Nature doesn’t 
seem to know it yet, summer is 
right around the corner and with 
it comes fairs and events across 
Ontario.

Egg Farmers of Ontario (EFO) is 
looking for active egg or pullet 
farmers to help with Breakfast 
on the Farm (BOTF) and the 
Canadian National Exhibition 
(CNE).

As a significant sponsor for the 
BOTF event, EFO has been given 
exhibit space in the outdoor 
exhibit area where our Egg 
Ambassador Alisha, along with 
the egg education trailer, will be 
on-hand to answer questions 
about egg farming. 

We would also like to invite local 
egg farmers to help out at the 
exhibit, to be held on June 22 at 
Jobin’s dairy farm in Tecumseh. 
Over 2,000 people are expected 
to attend the day-long event so 
it’s a great opportunity to share 
the real story of what you do with 
people who want to know!

The CNE is open from August 
16 to September 2 and EFO has 
two shifts operating 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.

Both past volunteers and new 
ones are encouraged to help and 
to 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, please contact 
Sarah Brien at  
sbrien@getcracking.ca.

CALLING ALL EGG 
AMBASSADORS!

EGGS IN THE NEWS
ADVOCATING FOR  
THE EGG INDUSTRY

Chris and Laura Mullet Koop, who 
farm in Jordan, are passionate about 
growing food, protecting the envi  
ronment and advocating for their in  
dustry. They demonstrate this enthu  
siasm in their daily farm operations 
and community involvement.

His ancestors  established the 
operation in 1932. Chris is the 
fourth-generation egg farmer on 
this property. The family shifted into 
poultry production because it was a 
reliable source of income and made 
farming full time a viable option,  he 
says.

The family have two poultry  barns. 
The Mullet Koops use the aviary pul  
let barn to rear hens up to 19 weeks 
of age, when they are ready to lay 
eggs. The second facility is a fully 
enriched layer barn, which houses 
mature hens over 19 weeks old. The 
family collects eggs in this barn.

Beyond managing their farm 
operation, the Mullet Koop family 
are heavily involved in consumer 
outreach  through Egg Farmers of 
Ontario (EFO). Since the launch of 
the organization's  Who Made Your 
Eggs Today? campaign  in 2010, "we 
have shared our family farm story on 
various platforms set up by our EFO 
team;' Chris says.

The family have also appeared  on live 
broadcast  television. They have run 
educational days in elementary school 
classrooms, and travelled with EFO's 
Egg Education  Trailer to events 
throughout southern Ontario. The 
family volunteers  at these events, 
allowing consumers to see, hear,
smell and touch chickens. The Mullet
Koops  also host on-farm events. 

The sixth generation of Mullet Koops 
shows promise for the continuation 
of the family farm for years to come.

Better Farming
May  2019
by Kate Ayers 


