
By Linda Harrington 
Thanksgiving dinner

would not be complete with-
out a side dish of cranberries,
and the same can be said
about Christmas dinner. Lucky
for us, fall cranberry harvest is
underway at local farms.

Baywater Farm’s cranberry
bog is located a lengthy trek
across the vast Masstown
Marsh. Lloyd, David and
Annette Jennings started the
project back in 1999, which
included a great deal of site
preparation. Ditches and dykes
surround the bogs, irrigation
pipes were put into place and
2- 3 inches of sand was added
as a base for planting the first
vines in 2000. They harvested
their first crop in 2002.

Cranberry farming requires
a year round commitment.
Beginning in March, when the
ground is still frozen, attention
must be given to ice frozen
over the delicate vines located
in the bogs. “We must remove
the standing water from under
the ice and then when it has
melted  we check to make
sure the oxygen levels are still
good in the water,” says
Annette Jennings. “In April we

start getting lines flushed and
sprinkler heads on. Fertilzing,
weed control and pest control
is done throughout the sum-
mer months and we must pro-
tect from frost damage in both
the spring (blossoms) and fall
(berries).”

Equipment for cranberry
farming is not always readily
available. “Dave is our builder,”
says Annette. “If we need
something like a fertilizer
spreader and we can’t buy
exactly what we want, then
Dave makes it. He recently
built a new reeler out of a skid
steer. The reeler helps beat the
cranberries off the vines
when the bog is flooded, so
they will float to the surface.”

There are two methods
used to harvest cranberries.
One is called a dry harvest,
and berries picked by this
method are generally sold for
a higher price. These berries
are the ones you see as fresh
cranberries in bins and bags at
the retail stores.

The dry method of harvest
involves walking behind a
machine, which has a raking
system, and picking the
berries into sacks. Care is

taken to minimize
the traffic over the
cranberries. 

Vine growth was
exceptionally high
this year. The vines
had to be pruned at
the same time as
the berries were being picked.
This pruning meant much
more work to get the fresh
cranberries to market.

The bags of vines and
berries were sorted by hand,
which was very labor inten-
sive. Harvest was also slowed
as there was only one of these
special harvest/pruning
machines available. Weather
was very uncooperative this
year, too. The cranberries need
to be dry and the rainy weather
has been impeding the harvest.

Final cleaning of the cran-
berries is completed back at
Baywater Farms and then the
product is ready for shipping.
Annette says most of their
fresh berries are sold locally at
the Masstown Market.

The second method of har-
vest involves flooding the
bogs, passing the reeler
through the vines and having
the cranberries float to the sur-

face. Wind will usually blow
the berries to one end, where
they can be suctioned off, or a
long boom can be used to pull
the berries along, if there is no
wind. Cranberries harvested
by the wet method will go for
processing into juices, jellies
and many other delicious food
products.

Other cranberry farmers in
the area include Peter
Swinkels and Paul Kitilsen.
Producers have not had any
difficulty selling their product
but like other agricultural
products the prices can fluc-
tuate. When prices for dry and
wet harvest are similar, some
farmers find it more economi-
cal to forego the labor inten-
sive dry harvest and use only
wet harvest for their crops.

For more information on the NS
Cranberry Growers Association,

including recipes, visit their 
website at nscranberry.ca.
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Through the province’s Broadband for Rural Nova Scotia initiative, Nova Scotia will be one of the 
most connected jurisdictions in North America. Families in rural areas will have fast reliable  
connections to friends and relatives worldwide. They can also take full advantage of the  
communications, entertainment and educational power that high speed offers. Businesses can grow 
through quick reliable connections to clients and suppliers, and effectively market their products at 
home and internationally. 
Seaside Wireless Communications Inc. is part of a group of Nova Scotia companies that has been 
operating for over 30 years.  We are proud to be a partner in this provincial initiative. 
Stay tuned for details on upcoming Seaside community information sessions in your area.

Public Notice
To Nova Scotians with homes, businesses and cottages in the counties of

Cumberland, Colchester, Pictou, Antigonish, Guysborough, and Cape Breton Island

BROADBAND FOR RURAL NOVA SCOTIA 
COUNTIES SERVICED BY SEASIDE HIGH-SPEED INTERNET 

Cape Breton 

Victoria 

Inverness 

Richmond 

Antigonish 

Guysborough 

Pictou 

Colchester 

Cumberland 

BROADBAND FOR RURAL NOVA SCOTIA 
COUNTIES SERVICED BY SEASIDE HIGH-SPEED INTERNET  

Due to the rugged nature of Nova Scotia’s landscape, there is no guarantee that everyone in the area of a  
particular tower will have access to the signal right away.  For properties where signal strength is inadequate, 
further network expansion will be required.

www.seasidehighspeed.com

1 888 965 5511

Contact us today toll-free at 1 888 965 5511 to nd out when service will be  
available in your area! 

MMy Favourite Pet

“Your Pet Nutrition Centre”
65 Industrial Ave, Truro

Phone 895-6366

Ashleigh Sharpe, Station Road, Londonderry likes Basset Hounds,
especially five month old Moses, a lemon and and white with
blue/green eyes. Ashleigh and Moses will receive a $20.00 gift
certificate from Clarence's Farm Services and The Shoreline Journal.

Cranberry Harvest In Full Swing

It looked like a never ending job for Ellis MacDonald as he made
his way back and forth across the cranberry bogs, filling sacks
with cranberries and clipping vines. The vines grew exceptionally
long this year and they had to be pruned before the bog was flood-
ed and the remaining berries harvested. (Harrigton Photo)

Dana Jennings (left) and Elizabeth MacDonald dump a bag of
cranberries into a bin for sorting. The large vines are removed
before the berries are sent off back to Baywater Farm for cleaning.
(Harrington Photo)

Lloyd Jennings (left) has been farming for many years but even at
85 years of age he doesn’t look ready for retirement. Jim Fraser
(right) and Lloyd were helping clean vines from cranberries,
freshly harvested from the bog in Masstown. (Harrington Photo)


