2020 – Speaking Engagements by Astrid
Organic Master Gardener 14 week course, starts January 14 to
April 7 from 6 – 8:45 pm
Calvin Park Branch Library, 88 Wright Cres, Kingston
More info and to register:
https://www.cog.ca/organic-master-gardener/
View VIDEO Station 14 Kingston
https://www.facebook.com/watch/?v=492373258079512
Monday March 9, 7:30 – 8:30pm – Collins Bay Horticultural
Society, St. Peter’s Anglican Church, 4333 Bath Rd, Kingston.
All About Soil - Amending soil, how to determine how good it is,
what constitutes good soil, and how we can do this in a more
sustainable manner.
http://www.collinsbayhorticulturalclub.com/meetings-events.html

Thursday Feb 27, 10:00 to 11:30am – Senior Centre
Loyalist, 4080 Bath Rd, Kingston
Garden Creation - Building a garden from scratch is
easier and cheaper than you think – we’ll look at 2
methods: lasagna bed making, hügelkultur. What to
look for when buying plants and the best planting
method will be shown.
https://seniorskingston.ca/
Sat. March 28, 2 – 3:30pm – Isabel Turner Library,
935 Gardiners Rd, Kingston
Bokashi Composting - From all kitchen scraps,
including meats and bones, to soil, this closed
system composting is great for small spaces and
starts indoors….so composting all year round.
https://calendar.kfpl.ca/events?r=thismonth

Tuesday March 17, 1:00 to 2:30pm – Senior Centre, 56 Francis St,
Kingston
SOS – Save Our Soil - What foods need to go back to the garden
so our soil doesn’t get depleted? Not all compost and mulches
are created equal. The science and techniques that work best for
each type of garden area will be shown. Master Gardener &
Certified Organic Land Care Professional, Astrid Muschalla, offers
her expertise on an often overlooked, yet essential part of
gardening: quality composting and eco-mulching.
https://seniorskingston.ca/

Mon. May 25, 7:15 – 8:15pm – Bath Horticultural
Society

Monday March 23, 7:00 – 8:30pm – Calvin Park Library, 88
Wright Crescent, Kingston
Bokashi Composting - From all kitchen scraps, including meats
and bones, to soil, this closed system composting is great for
small spaces and starts indoors….so composting all year round.

Mon. October 19 – Stirling Horticultural Society, 110
Mill St., Stirling, ON. SOS – Save Our Soil - What
makes a Healthy Soil?

https://calendar.kfpl.ca/events?r=thismonth

Kingston’s Most Unwanted – Eradicating weeds
organically and what can we do about invasive
plants?
http://www.bathgardeningclub.com/meetings.shtml

https://easternontario.cioc.ca/record/VIQ0516

Astrid’s Nutrition Month Rant:
Your Health is Your Wealth – Eating for the Future

Finally, a food guide I can stand up for! It goes a long way to addressing not just what to eat
(mostly plant based whole foods) but HOW we eat. Stopping to eat meals together with friends
and family is as important for our wellbeing (including digestion) than WHAT we eat and
Canada’s food guide goes even further, advising us to cook more. This I like very much – it’s
the only way to control what goes into our food which is way too much sugar, salt, and
preservatives. What ever happened to just tasting the food the way Mother Nature made it?
Plus, with a little menu planning and the right tools (I can’t live without my Instant Pot pressure
cooker) cooking becomes a form of creative expression and relaxation. To do that so I don’t get
overwhelmed with a lot of time spent, I always plan for leftovers and do pre-prep on light cooking
days for the next day.
What the food guide doesn’t address, and it should, is HOW the food is grown. We mustn’t be
complacent, but continue to educate ourselves on the issues of food growing as this impacts our
nutrition, health and health of the environment….in other words – our future. We need to fight
for a food system that protects farmers from seed patents controlling all seed. Farmers should
have the right to save their own seed and develop new varieties, which they’ve always done in
the past but not so much in the last 60 years – in this way they breed resiliency and local
adaptation, important traits for erratic climate change.
We deserve a food system that labels GMO foods and GMO ingredients for all Canadians. How
about a food system where we reward farmers for doing the right thing by using practices that
regenerate and promote the health of soil. Regenerative practices, like in ecological and organic
farm systems, can lead to healthier soil which is an important carbon sink drawing down CO2
from the atmosphere. How that works is that when soil is over-farmed and doused in synthetic
fertilizers and chemical pesticides, the life in the soil is killed off. On the other hand, rich, healthy
soil has microorganisms in it that consume carbon and sequester it. So, if we can turn the

majority of the world’s agricultural land to regenerative practices, we could heal the soil enough
that it could start sequestering a whole lot more carbon – enough to actually reverse climate
change (source Regeneration Canada). That’s what a very important conference is planning to
address - The Living Soils Symposium - which is taking place in Montreal March 18 – 21,
2020
A main critique of the new food guide is that it isn’t realistically affordable for too many
Canadians. Cooking whole foods from scratch is actually much more affordable but it means we
have to learn how to cook again. To that point, I can recommend 2 books: Scraps, Wilt and
Weeds – Turning Wasted Food into Plenty by M. Refslund. Another is Cooking With Scraps by
L. Hard. But, finally, we deserve an equitable food system that gives the same support to new
farmers and organic growers as it does to conventional farmers, which would result in better
food choices and prices for consumers. That’s eating for the future.
Astrid Muschalla, P.H.Ec., Certified Organic Land Care Professional
Gaia College Instructor
March 13, 2019

