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REAL FARMERS. REAL EGGS.
The second flight of the newly launched Real Farmers.Real Eggs. campaign began on 
September 14 and the out-of-home advertisements will run for six weeks.

Horizontal and vertical ads featuring the Vyn and Laver families are on TTC 
Interiors, GoTrains and transit bus posters throughout Ontario and more than 60 
billboards throughout the Greater Toronto Area are part of this flight.

To complement tradition advertisements, TV content wraps on CTV and Rogers 
stations during popular rated shows and times are part of flight 2. In addition to these 
ads, a social media component with paid social ads to boost engagement and views 
are also a key feature of the campaign strategy.

Fall Real-ly 
delivers 

The end of summer brings 
the second flight of Egg 

Farmers of Ontario’s 
advertising campaign.
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• October: September 29 & 30 (via teleconference)
• November: October 29 & 30 (via teleconference)

UPCOMING BOARD OF 
DIRECTOR’S MEETINGS:

Above: Egg farmers Ian Laver (left) and Colin Vyn (right) featured on  
billboard ads for the Real Farmers.Real Eggs. campaign.

https://www.getcracking.ca/recipes/english-muffin-breakfast-pizza
https://www.getcracking.ca/recipes/english-muffin-breakfast-pizza


EGG FARMER PARTICIPATES IN FOOD FORUM

Through a partnership with Egg Farmers of 
Canada, egg farmer Anneke Stickney joined  
Chef Matt Basile during a virtual session of 
the popular food forum Terroir Symposium, 
which brings together those in the 
hospitality and tourism sector. Like many 
things in 2020, this event is usually live, but 
has made the shift to an online forum.

Updates from the September 
Board of Directors meeting:

Early Fowl Removal and  
Egg Market Update

The demand in the processed market 
strengthened significantly in the last 
month. Recent actions to address surplus 
egg supplies through Early Flock Removal 
(EFR) combined with the increased 
processing egg demand and strong shell egg 
sales shifted the balance in the market and 
eggs in storage have now been completely 
sold. Increasing demand, EFR still in Phase 
1, and no eggs remaining in storage meant 
some egg imports were required in August to 
fill market needs.

Due to this shift, Egg Farmers of Canada 
have asked all egg boards to cancel scheduled 
EFR going forward if possible. Cancelling 
these scheduled EFR and flocks returning 
from Phase 1 of EFR should create more 
balance between supply and demand over 
the next 6 weeks. Given the volatile nature 
of demand, EFC is re-evaluating the current 
EFR targets for Phase 2. As a result, EFO’s 
plans for the planned Phase 2 EFR are on 
hold.

Anneke was featured as a speaker at 
this forum and spoke of how the recent 
pandemic has created a new space for egg 
farmers and those in the food industry and 
how she is grateful to donate eggs to food 
banks during this difficult time.

During her presentation, Anneke says 
Canadian eggs farmers are always looking to 
the future and opportunities for innovation.

“It’s our job to maintain that system for our 
family and its next generations but also for 
all Canadians,” says Anneke.

Egg and Pullet Farmer  
Workshop will be virtual

As Ontario currently remains under 
a provincial “State of Emergency,” 
the traditional Egg and Pullet Farmer 
Workshop held in November will be a 
virtual format in 2020. Details and are still 
being finalized and will be sent to farmers 
in the near future. The tentative dates are 
November 26 and 27.

HyperEye Update

The Board received an update on the 
HyperEye project, a project that involves 
hyperspectral imaging to determine fertility 
in eggs and embryo development, prior 
to incubation, at the hatchery stage. The 
technology is non-invasive, meaning that 
because the scanning is undertaken on the 
day of lay (pre-incubation), eggs identified 
as either non-fertile or male can be used in 
the food industry or in the case of male eggs 
incubated and used in the production of  
vaccines.

The Cackler Newsletter |  September 2020

INFORMATIONupdate

follow us online!WITH THIS ISSUE:
• AI Advisory September 2020

ZONE 1 EGG
DONATIONS

SPRING/SUMMER 2020

This month will focus on the activities 
of Zone 1 - which considering we are still 
in the midst of a pandemic - have been 
extremely busy.

Since the early days of the COVID-19 
lockdowns experienced across the 
province and country, there was a shift 
in many things, including a focus on 
priorities. Easy access to food was sporadic 
early on, with many shoppers facing long 
lines and empty shelves – but for those 
facing these issues along with financial 
burdens, the times must have felt very 
overwhelming.

Egg farmers in Zone 1 understood this 
need felt throughout their community and 
made sure that fresh, high-quality eggs 
were available to those who needed them 
most. In March through to August (and 
counting) 4,500 dozen eggs were donated 
to food banks, community centres, group 
homes, long term care homes, churches 
and social programs for distribution to 
those in need.

Coming up next month on  
In the Zone: Zone 2 activities

A place to share the success of local 
activities and events

ZoneIN THE

http://www.terroirsymposium.com/anneke-stickney


Bill 156, named the Security from Trespass and Protecting Food 
Safety Act, is an Ontario bill that was introduced to protect farm 
animals, the food supply, farmers and others involved in food 
production and processing from risks when uninvited trespassers 
enter places where farm animals are kept or unauthorized 
interactions with farm animals.

These risks include exposing farm animals to disease and causing 
undue stress and could potentially introduce contaminants into the 
food supply. It will protect farmers, their families and employees 
from harassment, theft and abuse from intruders on their property. 
It also protects truck drivers from stress and harassment while 
transporting animals.

Bill 156 strikes an important balance. It respects the right to 
peaceful public protest, while giving the justice system the tools it 

needs to help protect farms, farmers, livestock, abattoirs and meat 
processors, and the food supply from trespassing and harassment.

Everyone has the right to a safe home and workplace - for farmers, 
they are often the same location. The bill does not take away 
anyone’s right to protest or express their individual beliefs – 
peaceful protests on public property would be respected under the 
bill.

Some sections of the Bill related to transport came into effect on 
September 2. This allows drivers to enter processing facilities 
without being stopped and facing the many dangers of having 
people in close contact with the truck.

For more information about the Bill, visit www.aboutbill156.com.
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PRODUCTION 
STATISTICS
(in boxes of 15 dozen)
Ontario Production
(week ending #28)
2020 – 10,240,121 
2019 –   9,992,619
Ontario IP
(week ending #28)
2020 – 1,865,243
2019 – 2,108,149 
Ontario EFP 
(week ending #28)
2020 – 682,715
2019 – 638,024
US Shell Egg Imports  
to Ontario (week ending  
August 15, 2020 - #33)
2020 –    429,752
2019 – 1,546,875

BILL 156 – SECURITY FROM TRESPASS  
AND PROTECTING FOOD SAFETY ACT

POLICIES AND 
PROCEDURES NOTICE
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. 
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.

Egg Farmers of Ontario would like to extend 
our  condolences to the Ferguson and Scott 
families:

The Honourable Ralph Ferguson

The Honourable Ralph Ferguson, passed 
away on August 30, 2020.
Ferguson, an egg farmer who was also 
involved in a number of farm commodities, 
played a significant role in the formation 
of marketing boards and other farm 
organizations.
Prior to entering federal politics, Ferguson 
was involved in the formation of our 

marketing boards for eggs, wheat and hogs. 
Known as one of the founding fathers of 
supply management, Ferguson held many 
key positions in politics, including  federal 
Minister of Agriculture in 1984.

Bill Scott

Our most sincere condolences are extended 
to the Scott family on the passing of Bill 
Scott, September 13, 2020.
Bill was the brother of Robert Scott, egg 
farmer and former Director of Zone 7.
Our deepest sympathies go out to both 
families.

WITH OUR CONDOLENCES

We often hear about staying safe online, but what does that really mean?
As farmers and people that work in the agricultural sector, we can sometimes be a target 
for negative attention even on our private accounts. Here are some simple ways to protect 
yourself on social media:
•  Make sure to check your privacy settings to control what you are sharing online  
    (and who is seeing them).
•  Don’t accept “friend” requests from people you don’t know.
•  Don’t share personal information online. Keep information such as your email      
    address and phone numbers private.
•  Change your passwords frequently!

REMINDER: Social Media Best Practices

http:// www.aboutbill156.com.


EFO RECIPE HITS THE MAGAZINE RACK!

NUTRITION 
OUTREACH
Head back to school 
with healthy baking ideas

No matter how the kids have headed back 
to school, one thing is certain - they still 
need healthy, nutritious meals to keep them 
going. 

Registered Dietitian Andrea D’Ambrosio 
wanted to share delicious ways to keep 
students prepared to learn with some great 
healthy baking options that included eggs!

Andrea demonstrated her favourite way 
to use up eggs and other ingredients with a 
colourful frittata on CHCH Morning Live 
(Hamilton) on September 8 and again on 
CTV News at 5 (Kitchener) September 9.

These great ideas for healthy baking (and 
more) were also shared on Andrea’s blog.
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FARMER 
UPDATES
FOR SALE

Farmer Automatic  
conventional layer cages
Used for less than 10 flocks
2 rows of 23 x 19 ¾” cages  5 deck
1 row of 23 x 24” cages  5 deck
Asking $3,400 per row

Spare parts for  
Farmer Automatic  
conventional layer cages
Never used
Cage floors for 19 ¾” cages and 24” 
cages, feed troughs & front ends for 
troughs.

Contact James @ 226-239-0120

Egg cross conveyor - 16 inches 
wide, 34 feet long in addition to a  
90” long downward slope. 

Please contact: 
Telephone (519) 236 4095 
Email: vbeeler@hay.net

Farmer automatic parts
1 new,  never used feed gear box
1 new,  never used manure gear box
Lots of small parts, full roll of egg 
belt and lots of small parts, doors 
kick plates, asking  $1,500.00 

Contact : 519-784-5156,  Ron Sharp

Happy Thanksgiving!
EFO staff will be taking Monday, October 
12 as a holiday to celebrate Thanksgiving 
Day with family and friends and will not 
be available.
Wishing everyone a safe, healthy and 
happy Thanksgiving!

(Above): A delicious frittata was shared on CTV and CHCH 
television and (below): Andrea talks about healthy meals for 
students with CHCH TV Host Bob Cowan.

Greater Toronto Area | FREE

A classic dish
www.getcracking.ca

September 2020

cityparent.com

your fAmily will love!
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Bake up something eggs-ceptional for dinner

Nutrients per serving (1/4 recipe): 620 calories, 35 g total fat, 890 mg sodium, 25 g carbohydrates, 2 g fibre, 3 g 

sugars, 46 g protein. Excellent source of riboflavin, niacin, vitamin B6, vitamin B12, pantothenate and selenium. 

Good source of vitamin E, vitamin K, calcium and iron.     

Laver Family, Egg Farmers,    Warkworth, Ontario

We  producing farm fresh REAL eggs.  

And you LOVE eating ’em! Here’s another great  

recipe you can try with Ontario eggs.  Enjoy!

Check out this recipe  
and more at getcracking.ca

REAL FARMERS.REAL EGGS.  

Ingredients:½ cup (125 mL) all-purpose flour

2 tsp (10 mL) garlic powder
½ tsp (2 mL) each salt and pepper

2 eggs 1 cup (250 mL) panko bread crumbs 

2 tsp (10 mL) each dried thyme, oregano and  

rosemary ½ cup (125 mL) grated Parmesan cheese, divided 

2 boneless skinless chicken breasts (about 500 g)

¼ cup (60 mL) vegetable oil, divided

2 cups (500 mL) marinara sauce 

4 slices fresh mozzarella cheese (¼-inch/5 mm thick)

Fresh basil leaves for garnish
 

 

Directions: Preheat oven to 350°F (175°C). 
In a shallow dish, stir together flour, garlic powder, 

salt and pepper. In a separate shallow dish, whisk 

together eggs. In third shallow dish, stir together 

bread crumbs, thyme, oregano, rosemary and ¼ cup 

(60 mL) of the Parmesan cheese. 
Place chicken breasts on cutting board. Holding 

knife parallel to work surface and starting at curved 

side, cut in half lengthwise, almost but not all the way 

through; open like a book.  Working with 1 chicken 

breast at a time, coat in flour mixture, followed by 

dipping into eggs, then coating in bread crumb 

mixture; pressing to coat.
 

In medium skillet, heat 2 tbsp (30 mL) of vegetable oil 

over medium-high heat. Cook 1 chicken breast, for 3 

minutes on each side until breading is golden brown, 

adjusting heat as necessary. Repeat with remaining 

oil and chicken breast. Transfer chicken breasts into a 13- x 9-inch (33 x 23 

cm) greased baking dish. Generously spoon marinara 

sauce over chicken and into the dish. Top with sliced 

mozzarella and remaining Parmesan cheese. 

Bake 30 minutes or until cheese has melted and is a 

light golden colour. Garnish with basil and serve with 

a side salad or vegetable of choice. 

Tip: If chicken fillets/tenders are attached, remove 

before butterflying breasts. If you like, coat and 

prepare along with the breasts.

Chicken Parmesan    . . . . . . . . . . .   SERVES 2-4  -  PREP 10 MINS  -   COOK 40 MINS

Ingredients:

½ cup (125 mL) all-purpose flour

2 tsp (10 mL) garlic powder

½ tsp (2 mL) each salt and pepper

2 eggs 
1 cup (250 mL) panko bread crumbs 

2 tsp (10 mL) each dried thyme, oregano and 

rosemary 
½ cup (125 mL) grated Parmesan cheese, 

divided 
2 boneless skinless chicken breasts  

(about 500 g)

¼ cup (60 mL) vegetable oil, divided

2 cups (500 mL) marinara sauce 

4 slices fresh mozzarella cheese (¼-inch/5 mm 

thick)
Fresh basil leaves for garnish

Directions: 

Preheat oven to 350°F (175°C). 

In a shallow dish, stir together flour, garlic pow-

der, salt and pepper. In a separate shallow dish, 

whisk together eggs. In third shallow dish, stir to-

gether bread crumbs, thyme, oregano, rosemary 

and ¼ cup (60 mL) of the Parmesan cheese. 

Place chicken breasts on cutting board. Holding 

knife parallel to work surface and starting at 

curved side, cut in half lengthwise, almost but not 

all the way through; open like a book.  Working 

with 1 chicken breast at a time, coat in flour  

mixture, followed by dipping into eggs, then 

coating in bread crumb mixture; pressing to coat.

In medium skillet, heat 2 tbsp (30 mL) of  

vegetable oil over medium-high heat. Cook 1 

chicken breast, for 3 minutes on each side until 

breading is golden brown, adjusting heat as 

necessary. Repeat with remaining oil and chicken 

breast. 
Transfer chicken breasts into a 13- x 9-inch 

(33 x 23 cm) greased baking dish. Generously 

spoon marinara sauce over chicken and into the 

dish. Top with sliced mozzarella and remaining 

Parmesan cheese. 

Bake 30 minutes or until cheese has melted and 

is a light golden colour. Garnish with basil and 

serve with a side salad or vegetable of choice.

TIP: If chicken fillets/tenders are attached,  

remove before butterflying breasts. If you like, 

coat and prepare along with the breasts. 

NUTRITION PER SERVING: (¼ recipe): 620 calories, 35 g total fat, 890 mg sodium, 25 g carbohydrates, 2 g fibre, 

3 g sugars, 46 g protein. Excellent source of riboflavin, niacin, vitamin B6, vitamin B12, pantothenate and selenium. 

Good source of vitamin E, vitamin K, calcium and iron.     

Chicken Parmesan  . . . . . . . . . . .   SERVES 2-4  -  PREP 10 MINS  -  COOK 40 MINS

Laver Family, Egg Farmers,    Warkworth, Ontario

We  producing farm fresh REAL eggs.

And you LOVE eating’em! Here’s another great

recipe you can try with our eggs          Enjoy!

Check out tons of

recipes at getcracking.ca

REAL FARMERS.

REAL RECIPES.

To further extend the reach of traditional advertising,  EFO’s featured recipe was 
showcased in City Parent and Edible (Ottawa) magazines this September.

EFO’s delicious Chicken Parmesan recipe was the focus inside both magazines and 
also featured the Laver family. City Parent loved the recipe so much, it was placed on 
the front cover!

https://dieteticdirections.com/creative-healthy-baking-ideas/
https://www.getcracking.ca/recipes/chicken-parmesan
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MONTHLYrecipe
DIRECTIONS

Preheat oven to 400°F (205°C). Line a small baking sheet with parchment paper; 
set aside. 

In a small bowl, whisk eggs with milk. 

In a small skillet, over medium heat, melt butter and pour in egg mixture. Using a 
spatula, gently fold and flip eggs creating a soft scramble, about 3 to 4 minutes. 

Halve and toast English muffins in a toaster. Place on baking sheet, facing up. 
Spread 1 tbsp 

(15 mL) of marinara sauce over each piece; spoon scrambled eggs over sauce, top 
with pepperoni slices and cheese. Bake for 10 minutes or until cheese is melted. 

Servings:  2 
Prep Time: 5 minutes  
Cook Time: 20 minutes

INGREDIENTS

3 eggs
2 tbsp (30 mL) milk
1 tsp (5 mL) butter
2 whole wheat English muffins
¼ cup (60 mL) marinara sauce
½ cup (125 mL) shredded Cheddar 
cheese
1 small pepperoni stick, thinly sliced
Fresh basil for garnish (optional) 

ENGLISH MUFFIN 
BREAKFAST PIZZA

TIP:  Garnish with basil leaves, if using.“eggs-pert” advice
EGGS IN THE NEWS Sheet Pan Vegetable Frittata

This frittata can be made ahead and 
reheated for quick breakfasts or to take 
along for lunch. Add ham or bacon if 
desired. Recipe courtesy Foodland 
Ontario.
1 pkg (227 g) sliced mushrooms
1-3/4 cups (425 mL) halved multi-
coloured grape and cherry tomatoes
1/2 cup (125 mL) each diced sweet red 
and yellow peppers
1/2 cup (125 mL) diced red onion
2 Tbsp. (30 mL) olive oil
16 eggs
1/2 cup (125 mL) 2% milk
Salt and pepper
2 Tbsp. (30 mL) finely chopped fresh 
basil (or 2 tsp/10 mL dried basil)
2 cups (500 mL) chopped baby spinach
1 cup (250 mL) coarsely shredded aged 
white cheddar cheese

Back-to-school breakfast ideas
St. Thomas Times
September 2, 2020
Rita DeMontis

Regardless of whether your child will 
be sitting in front of a computer on your 
kitchen table, or at a desk in their local 
learning institution – putting something 
nourishing in your child’s belly to get a 
good start on the school day is a given. 
A good morning meal revs up the brain 
and offers energy to face the day – 
whatever that day is. Canada’s Food 
Guide recommends meals that are high 
in protein with plenty of vegetables and 
fruits. Some breakfasts can be prepared 
the evening before, while others are of the 
quick grab and go variety.

Spray 15- x 10-inch (39 x 25 cm) rimmed 
baking sheet with cooking spray; 
line with parchment paper. Arrange 
mushrooms, tomatoes, peppers and 
onion on baking sheet in single layer; 
drizzle with oil. Bake in a 400F (200C) 
oven stirring once, until softened and 
lightly browned, about 20 minutes. 
Remove baking sheet from oven; reduce 
oven temperature to 375F (190C).
Meanwhile, in large bowl, thoroughly 
whisk together eggs and milk. Season 
with salt and pepper. Sprinkle basil and 
spinach over hot vegetables; sprinkle 
with cheese. Pour egg mixture over 
top. Bake for 20 minutes or until set in 
centre.

Makes 8 servings.

https://www.getcracking.ca/recipes/english-muffin-breakfast-pizza
https://www.getcracking.ca/recipes/english-muffin-breakfast-pizza


7195 Millcreek Drive, 
Mississauga, ON L5N 4H1

material specific to two targeted age groups, 
creating a virtual learning environment of 
videos and activities to engage students. 
Included in the morning session were activities 
designed to allow students to virtually meet 
local egg farming families, answer common 
questions about eggs and egg farming and 
teach students about the journey of an egg 
from farm to table. These activities were then 
complimented by a live farm tour hosted by egg 
farmer Megan Veldman where students got 
an inside look at a layer barn and were able to 
directly ask questions. 
In the afternoon session, designed for older 
students, activities were available to educate 
students about a variety of careers in the egg 
industry. Participants had access to material 
highlighting the nutritional benefits and basics 
of eating eggs. This session was complemented 
by a panel discussion about careers in the egg 
industry consisting of an animal nutritionist 
(Kristen Thompson-Dow), a representative 
from a grading station (Janelle Caldwell), a 
poultry veterinarian (Dr. Mike Petrik) and of 
course an egg farmer (Tonya Haverkamp).  
Each panelist highlighted the importance 
of their specific career choice and how they 
are able to contribute to the team effort of 
producing high quality, Ontario eggs. 

Western Fair Virtual School Tours
On September 16, 2020, EFO coordinated 
with the Western Fair District and 
participated in the 2020 Virtual School 
Ag-Tours event. This was designed to be 
an educational, fun and free event where 
teachers and students could participate in 
live tours and Q&A sessions in addition to 
accessing other resources designed to engage 
students while learning about farming and 
local food across a variety of commodities. 
With over 6,000 participants registered, 
the program had a successful reach with 
great live participation from both students 
learning at home and teachers on behalf of 
entire classrooms. The program consisted of 

The Latest EFO News
The Cackler

Zone Director Email Address Phone
1 Scott Helps shelps@ymail.com 519-464-2744

2 Lorne Benedict lbenedict@eastlink.ca 519-281-3321

3 Dan Veldman dveldd@gmail.com 519-801-5216

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

5 Brian Miller bwmiller@quadro.net 519-521-1325

6 Tonya Haverkamp tutzhaverkamp@hotmail.com 519-274-2574

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

8 George Pilgrim georgepilgrim@hotmail.com 905-376-6869

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

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

Pullet Alvin Brunsveld brunsvelda@gmail.com 519-319-1874

EGG FARMERS OF ONTARIO MISSION STATEMENT 
Egg Farmers of Ontario is a farmer-run organization 
that manages the supply and orderly marketing of eggs 
so customers can enjoy fresh, safe, high-quality protein 
at a fair price.

UPDATES
outreach

Resources and replays of the live events will 
be hosted online by the western fair district 
for the duration of the school year allowing 
teachers, and students learning at home, access 
to egg-ucational materials whenever best fits 
their schedule.  

It’s Good Canada

The Canadian Centre for Food Integrity 
recently launched a consumer focused 
communications campaign appropriately 
named It’s Good Canada. 
This campaign was created to share with 
consumers the many people (and places) 
behind Canada’s vibrant food system that 
brings high quality food to consumers each and 
every day.

Egg Farmers of Ontario is proud to support 
this initiative by providing videos of Ontario 
egg farmers. Chris and Josiah Mullet Koop 
shared their story which launched on August 
21. To watch the video, please visit http://
itsgoodcanada.ca/our-people/#single/0.

Fields to Forks Campaign

As mentioned in the July 2020 Cackler, EFO’s 
feature with Fields to Forks, introducing 
egg farmer Tonya Haverkamp began on 
August 24 and will run until the last week of 
September. This promotion includes big box 
and leaderboard ads on the CTV Fields to 
Forks website, a video ad, radio promotion and 
three radio interviews on CJBK radio with egg 
farmers Tonya Haverkamp, Gary West and 
Colin and Nicole Vyn.

http://itsgoodcanada.ca/our-people/#single/0
http://itsgoodcanada.ca/our-people/#single/0

