
Fourth Annual Edible Garden Tour 

Sunday August 5, 2012 

Hello and welcome to Powell River’s Fourth Annual Edible Garden Tour, kicking off the seventh annual 50-Mile 
Eat-Local Challenge. The Edible Garden Tour is a great way to see how other people in the region are producing some 
of their own food. Please respect the gardens you’re visiting. No grazing without permission! But definitely ask lots 
of questions. 

Please be aware that the gardens are split up into two sets: 

• From 9:00 AM to 12:00 noon: a morning set of five gardens south of town; 

• From 2:00 PM to 5:00 PM: an afternoon set of six more gardens in Westview, Cranberry, and Townsite. 

There is no fixed order for the gardens, but be sure to visit the morning gardens in the morning and the afternoon ones 
in the afternoon! See the maps for the overall layout of the tour, and plan your day. Don't feel that you must see every 
garden, and leave yourself time to relax and smell the roses (and everything else). 

There is a two-hour lunch break between noon and 2:00 PM; we suggest meeting up at the Open Air Farmers' 
Market to eat and talk about the morning's gardens. 

← This icon means that there is a washroom available. ← And this one means that members of our local 
chapter of the Master Gardeners Association of BC will be on hand to answer your gardening questions. 

Again this year, we have provided little stamps at each garden (look for the blue or red box). This lets you stamp your 
guidebook for each garden you visit so you have a record of the places you saw. 

As usual, we are featuring a food literacy treasure hunt to test your knowledge of food and gardening. The 
description of each garden in this guidebook contains a clue. When you have found the answer for each clue, write it 
into your guidebook in the space provided. Once you have found at least four answers, you can leave your guidebook at 
the last garden you visit. We’ll be collecting these and drawing for prizes, including a $50 gift certificate from 
Sunshine Organics/Ecossentials, a $25 gift certificate from Breakwater Books, and a free Good Food Box. (Write your 
name and contact info somewhere on your guidebook, so we can find you!) If you don’t want to hand in this 
guidebook, you can find a handy entry form in each garden where you stamp your guidebook and donate. 

Please feel free to leave a donation at any one of the gardens you visit. All donations will support next year’s Edible 
Garden Tour and other local food projects in the region. Thank you! 

The Fourth Annual Edible Garden Tour is brought to you by Transition Town Powell River and the Powell River 

Food Security Project, with help and support from the Powell River Literacy Council and Emma Larocque, Literacy 
Outreach Coordinator. Thank you to Giovanni Spezzacatena (of rabideye.com) for designing the poster. We 
acknowledge the support and participation of the gardeners who have generously opened up their gardens to the public. 

Thank you on behalf of the Edible Garden Tour Planning Committee (Julia Downs, Julie Thorne, Kevin Wilson, & 
David Parkinson). 
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Morning 
FromFromFromFrom    9:009:009:009:00    AMAMAMAM    totototo    12:0012:0012:0012:00    noonnoonnoonnoon    

[1] Alexander & Nancy Hollmann ~ Berries and 

more in a forest clearing (11332 Highway 101) 

A garden that produces lots of berries for lots of breakfasts, 
as well as other fruits and vegetables. Tomatoes, fruit trees, 
berry bushes, annual food plants, and more populate this 
calm oasis in the forest. Be sure to look for the exotic 
trees planted around the property. 

Driving & parking: The driveway is 300 
metres (about 1/5 of a mile) south of the Lang 
Bay Store on the north side of the highway (the 
side away from the ocean). Please park under the 
pole line unless you have reduced mobility, in 
which case you can drive all the way in to park. 

Food literacy clue: I am a hybrid of a blackberry and a raspberry. 
I ripen earlier in the season than either of my parents and I am 
known for my delicious, unique flavour. Because of my high 
vitamin C content I was used by the British navy in the early 20th 
Century to fight scurvy amongst sailors. 

Answer: ______________________________________________  

[2] Stephen Drosdovech & Alison Harding ~ A 

family grazing garden (2289 Phillips Road) 

A maze of raised beds surrounded by a 
chicken run is the centerpiece of this 
very densely planted garden which 
produces plenty of food for the family, 
and extra food for neighbours. 

 Driving & parking: Turn off Highway 101 onto 
Phillips Rd. towards the ocean. The garden is at the corner of 
Phillips and Dunlop. Park on Phillips or Dunlop. 

Food literacy clue: I am a type of edible flower that people love to 
grow near their vegetables because my beautiful, bright flowers 
look pretty and are good at attracting pests too. 

Answer: ______________________________________________  

[3] Pat Christie & Don Fodor ~ Winter crops and a 

tomato temple (2773 Zilinsky Road) 

An established garden well-fenced 
against marauding deer, this one 
features wild flowers and a good 
selection of winter storage crops like 
potatoes, onions, leeks, carrots, and parsnips. 
Marvel at the temple of tomato plants! 

Driving & parking: Turn north (away from the ocean) off 
Highway 101 onto Zilinsky Rd. Look for the third property after 
Nassichuk Rd. on your left side. Park on Zilinsky. 

Food literacy clue: The Incas called me “the mother of all grains” 
but my cultivation was suppressed during the Spanish colonization 

of South America. Today my nutritional importance is once again 
being appreciated by the masses; I am high in protein, calcium, 
magnesium and iron, and I am a good source of dietary fiber. 

Answer: _____________________________________________  

[4] Cynthia & Roly Demeester ~ Market gardening 

and small-scale farming (Donkersley Road) 

A rambling farm and market garden, with 
ducks and goats (and beds protected from the 
rampaging ducks and goats). Lots of 
medicinal herbs and plants throughout, and 
an indoor peach tree! 

 Driving & parking: NIMH Farm is right at the 
northeast corner of Donkersley Road and Highway 101. Turn north 
onto Donkersley Rd. and park there. 

Food literacy clue: I’m found underneath the soil in the medicinal 
part of this garden. I can be used to stimulate one’s metabolism, or 
as a detoxification agent. I am also known by the names grubroot 
and inkberry. 

Answer: _____________________________________________  

[5] Julia Downs ~ Gardening by the sea (9875 View 

Road) 

This seaside garden demonstrates many 
techniques and many crops taking 
advantage of different microclimates 
and conditions around the property. 
This is a windy place, and the style of 
gardening reflects that. 

 Driving & parking: The garden is located on the oceanward side 
of View Road, between Victory Road and Black Point Road. Park 
on View Road unless you have reduced mobility, in which case 
you may park along the right side of the lawn. 

Food literacy clue: I come from China and I'm believed to be a 
cross between a lemon and a mandarin orange -- and if you saw me 
fruiting, you'd believe it! 

Answer: _____________________________________________  

 

Afternoon 
FromFromFromFrom    2222:00:00:00:00    PMPMPMPM    totototo    5555:00:00:00:00    PMPMPMPM    

[6] Joel Benson & Zoe Ludski ~ Urban food forest 

(4200 Devaud Place) 

Prepare to be amazed at the lush profusion of 
food plants, fruit trees, berry bushes, and 
more, in this garden of mainly perennials 
designed for extreme productivity and low 
maintenance. 

Driving & parking: Turn east onto Kamloops St. 
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from Joyce Ave. Devaud Pl. is the first left turn. Park at end of cul-
de-sac. 

Food literacy clue: I am called a tree, but I look more like a shrub. 
I am native to Europe and Asia, but am now at home in Canada 
too. My bark, leaves, seeds and fruit can all be used to make 
edibles; my berries are full of Vitamin C and antioxidants! 

Answer: ______________________________________________  

[7] Life Cycle Community Garden ~ Growing food 

together (4949 Ontario Avenue) 

A small but delightful community garden serving the 
residents of the housing complex. Many different types of 
garden beds and plantings for people's different needs and 
interests. 

Driving & parking: Turn north onto Ontario 
Ave. from Alberni St. Drive to the end of Ontario. 
There is no visitor parking in the housing 
complex, so park on Ontario and walk in. 

Food literacy clue: I am a method of gardening 
that became popular in the early 1980s. People 

who use me create small but intensively planted gardens and focus 
on compost, densely planted raised beds and intensive attention to 
a small, clearly defined area. 

Answer: ______________________________________________  

[8] Alfred Bolster & Kevin Wilson ~ Low-light 

high-production growing (5865 Mowat Avenue) 

A cool, windy North-facing valley garden on 
sandy soil, it gets less light and warmth than 
most in Powell River. Both front and back 
yards produce food, including a herb garden, 
a 20 ' x 20' "bulk crops" patch, a 12' x 26' 
hoophouse, "hugelkultur" beds, fruit trees, 

berries, raised annual vegetable beds, and hanging "upside 
down" planters. See drip and soaker irrigation, cover 
cropping, succession planting, composting, and interplanting 
with insect-attracting flowers. 

Driving & parking: Turn north onto Mowat Ave. from Cranberry 
St. The garden is on your left just before Irvine St. Park on Mowat. 

Food literacy clue: I am a relative of the tomato, but my berries 
are small and black. Though I am not difficult to grow, I am 
mostly grown as a novelty by heirloom gardeners – probably 
because harvesting me is time-consuming and labour-intensive. 

Answer: ______________________________________________  

[9] Permaculture Powell River Demonstration 

Garden ~ Showcasing ecological gardening strategies 

for community building (6310 Sycamore Street) 

This garden is a three-year 
collaboration between the St. David 
and St. Paul Anglican Church and 
Permaculture designers and educators Ron 
Berezan and Erin Innes. Through the first of 

three Permaculture Designer Certification courses to be 
taught on site, this phase of the garden is designed by 
Certificate program students and built by students and 
community members. It includes water catchment and 
filtration, soil remediation, food-forest gardening, and 
outdoor mushroom cultivation components. For more 
information, visit permaculturepowellriver.ca. 

Driving & parking: The St. David and St. Paul Anglican Church 
is at the corner of Sycamore Street and Ash Avenue. Park in the 
church lot or on the street. 

Food literacy clue: I am part of the genus which means “the fruit 
of the Gods.” I produce an edible fruit that is not considered a 
“common” berry, but is a “true” berry, by definition. And I fruit in 
the wintertime! 

Answer: _____________________________________________  

[10] Karen & Paul Kamon ~ A small and mobile 

kid-friendly garden (6353 Oak Street) 

See how a small city lot can be transformed 
in a short time to a garden producing food 
and teaching children about where their food 
comes from. Built for mobility, much of the 
food is in small raised beds and containers. 
Vegetables, fruits, herbs, and more. 

Driving & parking: The garden is on the northeast side of Oak 
Street in Townsite, between Ash Avenue and Aspen Avenue. Park 
on the street. 

Food literacy clue: I am a method of growing fruit trees 
that allows for growth in small spaces, and for many varieties to 
co-exist. In this garden you will find me bearing six different 
varieties of apple! 

Answer: _____________________________________________  

[11] Susan Canning & Roger Thorn ~ Sod to salad 

(and more!) (5834 Willow Avenue) 

A perfect example of what can be done in 
the first year of a new garden which was 
recently grass. A neat and well-ordered 
front yard full of summer and winter crops, 
fig trees and herbs by the kitchen door. 

Inspiring and beautiful! 

Driving & parking: The garden is on the east side of Willow Ave. 
in Townsite, just south of the five-way intersection of Willow, 
Aspen, Poplar, and Lombardy. Park on the west side of Willow 
facing south. 

Food literacy clue: I am a perennial thistle of the genus Cynara, 
which originated in Southern Europe around the Mediterranean. 
My flower develops into a large head from an edible bud. It’s my 
heart that people eat. 

Answer: _____________________________________________  
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Townsite Cranberry 

Ontario Ave. 

Devaud Pl. 

South of town 

 

Look for me on the 
signs leading the 
way to the gardens! 



 

Feedback form 

 
 

 Yes No 

Did you carpool? ���� ���� 

Did you enter the food literacy treasure hunt? ���� ���� 

Did you stamp your guidebook at each garden you visited? ���� ���� 

 

What did you like most (and/or least) about the Edible Garden Tour? ______________________________  

 ______________________________________________________________________________________  

 ______________________________________________________________________________________  

 

Any general comments or suggestions? ______________________________________________________  

 ______________________________________________________________________________________  

 ______________________________________________________________________________________  
 

Food Literacy Treasure Hunt entry form 

Please fill in this form if you want to hang onto your guidebook. Fold it up and stick it into the donation box in the last 
garden you visit. 

Your name:  ______________________________________  

Contact information:  ______________________________________  

  

Garden Answer 

[1] Hollmann  _______________________________________________________  

[2] Drosdovech & Harding  _______________________________________________________  

[3] Christie & Fodor  _______________________________________________________  

[4] Demeester  _______________________________________________________  

[5] Downs  _______________________________________________________  

[6] Benson & Ludski  _______________________________________________________  

[7] Life Cycle Community Garden  _______________________________________________________  

[8] Bolster & Wilson  _______________________________________________________  

[9] Permaculture Garden  _______________________________________________________  

[10] Kamon  _______________________________________________________  

[11] Canning & Thorn  _______________________________________________________  
 

 

  

Thank you for filling out this form so we can learn 
what worked well and what could be improved for 
next year! Please leave this form in the donation 

box in the last garden you visit. 


