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2 015 has been a year of 
new beginnings for us at 
Govardhana Farms, as all 
our operations started this 

year. Even though we spent 2013 
and 2014 dreaming, visualizing and 
getting some practical training on 
the ISCOWP farm, it was not until 
January 2015 that things really start-
ed to unfold and manifest. Below is 
a short summary of our year.  A sim-
ilar summary will be compiled for 
every December edition of our 
newsletter, so make sure to keep 
yourself posted.  

December 2014 – Fil and I were still 
at the ISCOWP farm in West Virginia 
when we started to feel the urge to 
return to Canada and start our own 
cow protection project. Moreover, 
my USA visa was coming to an end 
and it was time to think about our 
next step. During this month we sent 
out a survey to the Hare Krishna 
congregation in the GTA to see what 
kind of interest there would be for 
organic vegetables and cow protec-
tion. Given the encouraging results 
of the survey, we were convinced it 

was time to prepare for our return. 

January 2015 – We moved into Arju-
na and Draupadi’s farm, located 
near Cobourg Ontario, where we 
had the opportunity to care for their 
various animals, including cows. Jai 
Caitanya and Rasa Manjarai also had 
their cows come to stay on Arjuna’s 
farm and so we gained yet another 
special opportunity to care for Sita, 
Bhumi and Ram. We also had the 
wonderful opportunity to hand-milk 
Bhumi daily.   

February 2015 – Arjuna offered to let 
us use some of his organic land in 
order to start our own organic vege-
table operation. Even though we 
were not planning to start growing 
vegetables this year, we took this as 
a sign that it was time for us to 
begin. Despite the fact that we were 
still deep into the Canadian winter 
and all was heavily covered with 
snow, we started planning for the 
upcoming season by studying 
different organic methods to grow 
vegetables and choosing which 
vegetable seeds to sow.  

A Year in Review 
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We registered our business name, 
Govardhana Farms, with the Canadi-
an government, thereby making our 
operation official. We chose the 
name Govardhana because we 
knew that we would eventually 
have cows to care for and protect. 
Since Govardhana is a sacred hill in 
India where the cows love to graze, 
we found it to be the perfect name 
for our business and for our vision as 
our farm would be a nourishing 
place for the cows and for people.  

March 2015 – During this month 
much equipment and seeds were 
bought in order to be prepared for 
when we could start cultivating the 
land. We informed the entire con-
gregation in the GTA of our upcom-
ing operation and invited people to 
participate by purchasing their veg-
etables from us in advance.  

April 2015 – The winter started to 
ease off, so Fil was able to go out to 
the piece of land that would be ours 
to cultivate and start measuring it up 
and preparing it for seeding and 
planting. First he marked the outside 
perimeters of the 4 acres he intend-
ed on cultivating and then he start-
ed creating the planting rows with 
the help of a tractor.  

During this month we also regis-
tered our not-for-profit organization 
ISKCON Govinda’s Herd, dedicated 
to the protection of cows and bulls 
from slaughter and abuse. Govinda 
is one of God’s many names, and it 
means the protector of the cows. 
Since we do our activities as a ser-
vice for God, we saw it appropriate 

to dedicate the organization to God 
by indicating in its name that all 
cows and bulls to be protected are 
indeed His. ISKCON was added to 
the name as we wanted to dedicate 
our endeavours to Srila Prabhupada, 
the Founder Acharya of ISKCON.  It 
is through his teachings that we 
learned of the importance of cow 
protection and living simply off the 
land.  

May 2015 – May was the month in 
which we started to seed the land 
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with all those seeds that didn’t need 
to be germinated in a greenhouse 
before being placed in the ground. 
Working hard for many hours a day, 
Fil partially hand-seeded and par-
tially seeded with a walk-behind 
seeder, sowing almost half of the 4 

acres to be used for the year. It took 
longer than it would have if we had 
used machinery, but it was a satis-
factory endeavour as one can really 
feel the connection with the land 
while doing it in this way. Needless 
to say, less damage is caused to the 
soil by this gentle way of working 
the land.  

It was also during this month that, 
after more than a year of searching, 
we finally found the farm that we 
wanted to purchase. Located only 
an hour and 40 minutes east from 
Toronto, the 50-acre farm with a 
barn, animal shade, garage and a 
house seemed to be the best place 

available on the market. The asking 
price was also something that we 
could afford. We then entered the 
different stages of buying the prop-
erty and had to wait until July’s clos-
ing date to move in.  

June 2015 – During the month of 
June, the plants that were germinat-
ed for us in a greenhouse arrived. 
First we planted 1,800 broccoli 
plants, sometime later the 800 to-
mato plants, 1,600 pepper plants, 
1,600 zucchini plants and the 1,200 
eggplant plants. All of these were 
hand-planted by Fil using merely 
the Stand N’ Plant tool to help ease 
the process. Something that would 
otherwise take a day or two with the 
help of the tractor now took weeks 
to complete. Again, trying to 
demonstrate the advantages of nat-
urally growing food, we preferred to 
plant the “hard way” as it is a more 
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lots of moments of joy as friends 
and acquaintances, hearing of our 
struggles, started to come out to the 
field, on the weekends and on 
weekdays, to help weed the ocean 
of weeds that became our primary 
concern and obstacle. We were so 
touched by the unbelievable sup-
port we got through this simple ges-
ture of those who took the trouble 
of traveling over an hour and a half 

just to spend a whole day in the 
scorching sun to pull out weeds. 
Without their help I do not know if 
Fil would have had the strength and 
enthusiasm to keep on going. The 
encouragement we got from these 
people, who obviously cared about 
us and our project and wanted to 
see us succeed, gave both of us the 
strength to not give up.  

If all of these events were not 
enough of a challenge, during the 
first week of this month we finally 
moved onto our very own farm. We 
cannot describe the amount of joy 

tender way of farming the earth. 

July 2015 – May was a very dry 
month, more so than usual. When 
we started our vegetable operation 
we were advised that there was no 
need for us to irrigate the land as 
there was sufficient rainfall in the 
area. Therefore, we were unpre-
pared for the harsh dryness of May. 
Trying to cope with the new chal-

lenge, Fil finally came up with an 
irrigation system that would depend 
on the help of huge totes as there 
was no other water supply nearby. 
However, by the time we managed 
to figure out this solution, the rains 
came and there was no more need 
for our improvised irrigation system.  

Many more challenges came our 
way: an attack of flea beetles on the 
broccoli plants and the widespread 
propagation of voracious weeds that 
were difficult to contain.  

But amidst the difficulties there were 
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cided to start delivering boxes with 
zucchini, kale and home-baked 
goods (zucchini muffins and whole 
wheat breads) and by the end of 
August, although with some delay, 
the deliveries finally started.   

September 2015 – As September 
rolled around, our long-expected 
harvest started to appear. Peppers, 
eggplants, tomatoes, carrots and 
beets were soon ready to be har-
vested and placed in our delivery 
boxes. September was our most 
productive month, as we were final-
ly able to deliver the promised 
“goods.” 

At the same time, our cow protec-
tion project was set into high motion 
when we realized that it was time to 
fill up the farm with cows and bulls 
to make it complete. During this 

we experienced because we now 
owned our very own property, the 
future home of the cows that we so 
longed to have and look after.  

August 2015 – Due to the lack of 
help and the difficult weather expe-
rienced throughout the season, our 
crops were far from being ready for 
harvest. The zucchini plants, howev-
er, showed no signs of being affect-
ed by all these external circum-
stances and by the middle of the 
month, all of them were producing 
more than we could keep up with. 
Since we had more than enough 
zucchini for our patient customers in 
the GTA, but we could not deliver 
boxes with only zucchini, we decid-
ed to try and approach the local 
markets with our harvested zucchini. 
Happily, we were able to sell some 
of our produce locally.  

However, as August was coming to 
an end, we wanted to be able to 
start providing the promised vege-
table boxes to those who awaited 
them in the GTA. Therefore, we de-
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month, plans were made, sponsors 
were contacted, and we managed 
to arrange for the impending pur-
chase of 3 cows and 3 baby bulls for 
ISKCON Govinda’s Herd. By the end 
of the month, Fil started switching 
his focus from the vegetables to 
fixing up the barn on our newly pur-
chased home, and preparing fences 
so that the cows could have suffi-
cient grazing grounds. Doing most 
of the work alone, Fil was racing 
against time as the first cow was 
due to arrive during the first week of 
October.  

October – If I were to name this 
month, it could have been called 
“Cow Month” for the simple fact that 
all our cows arrived on our farm dur-
ing the month of October. Prepara-
tions for their arrival commenced 
toward the end of the September. 
Much time, work and money was 

put into fixing up their barn and put-
ting fences up around a 2 acre area 
designated to be their fall pasture.  

Our first cows arrived on October 
6th, Visnu Priya, an almost 4 year 
old cow and Nitai Prana, a one 
month old male calf. A week later, 
on October 14th, the rest of the herd 
arrived: Yashoda, an almost 7 year 
old cow, Mangala and Remuna both 
pregnant with male calves, and a 
year and a-half old and Murali, a one 
week old calf. All these cows and 
baby bulls were meant to be sent to 
slaughter, some sooner than others.  

It is our privilege and great joy to be 
able to provide them with a safe 
home, somewhere to remain 
healthy and happy until the end of 
their natural lives. With the arrival of 
the cows, Govardhana Farms, is now 
complete.  
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wrong I was! 

Although I am not 100% vegan, 
for years I have followed a very 
strict diet that comes as close as 
it can get to veganism. I first be-
came a vegetarian when I was 
18 years old, when I found a 
dead fly in my McDonalds ham-
burger; I saw this as a sign from 
God that I now must completely 
abstain from meat. Since be-
coming a vegetarian was some-
thing that I had, in any case, 
been considering for some time, 
this one small sign was enough 
to turn me into a dedicated veg-
etarian. It wasn’t, however, until I 
joined the Hare Krishna move-
ment that I became truly and 
whole-heartedly dedicated to 
not eating flesh.  

It was the strength that I gained 
from the philosophical under-
standing presented in the Vedic 
scriptures that kept me from oc-
casionally “cheating” to eat my 
grandmother’s special meals 
(that always contained meat) 
and gave me the conviction to 
never touch meat products 
again. That which these scrip-
tures teach us is that every living 
entity has a soul and therefore 

W 
hen my hus-
band and I de-
cided to dedi-
cate our lives to 

simple living off the land and 
cow protection, we imagined 
that we would encounter much 
opposition. We figured that 
those who grow vegetables 
commercially would object to 
our more natural way of farming. 
We imagined that when we 
would question the necessity for 
machinery and advocate using it 
as little as possible we would 
see raised eyebrows and en-
counter doubtful responses. We 
imagined that, when it would 
come to creating a charity or-
ganization dedicated to the pro-
tection of cows and bulls, those 
who are especially fond of meat 
would mock us and try to con-
vince us of our errors. However, 
never in my wildest dreams did I 
ever think that when presenting 
the importance of protecting the 
cow and the bull, I would also 
find myself debating with ve-
gans. I thought that vegans 
would become my “very best 
friends,” since all of us are trying 
to protect animals from harm, 
abuse, and slaughter. How very 

An Alternative to Veganism 
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should never be killed for the 
purpose of being one’s food.  

As human beings, we are capa-
ble of living well and growing 
strong and healthy from a strict-
ly vegetarian diet; therefore, the 
need to eat meat is non-
existent. The Vedic scriptures 
teach us that living beings with a 
higher consciousness should 
not be killed, and only vegeta-
bles, fruits and dairy should be 
part of the human diet. There-
fore, all kinds of meat are forbid-
den, whether it is cow, fish, 
chicken, or even eggs. Dairy 
products, on the other hand, are 
actually encouraged as an im-
portant part of the human diet. 
This is where my path differs 
from the path of veganism. I do 
not eat eggs, but I do relish dairy 
products.  

Here is where the debate com-
mences; this is where I encoun-
ter some vegans who are very 
religious about their beliefs and 
will simply not listen to my argu-
ments regarding consumption 
of dairy products. Of course, 
there are some vegans who, 
after a short explanation about 
Ahimsa milk or cruelty-free milk, 
decide to support my cause.  

Here is a list of the arguments 
that I have heard so far as to 
why we should not consume 

milk as well as a comment I 
once heard about the bull: 

1. The dairy industry is a cruel 
industry in which the cows 
are abused, exploited, and 
killed at a young age. The 
calves are separated from 
the mothers and sent to 
slaughter, especially if they 
are so unfortunate as to be 
born as males. Therefore we 
should not partake in the 
dairy industry by consuming 
milk and dairy products.  

2. The cow’s milk is meant for 
her baby, not for humans. 

3. Cows’ milk is unhealthy for 
human consumption. 

4. Breeding cows for the dairy 
and meat industries is bad 
for the environment.  

5. Cows don’t like to be milked; 
it hurts them. 

6. The bull is being exploited 
and tortured when used to 
work the land. He should just 
enjoy life grazing all day 
long and resting. 

 
I would like to use this platform 
to try and answer all of these 
arguments.  
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The Dairy Industry Is a Cruel 
Industry 
I could never agree more. It is 
one of the cruellest inventions 
humankind could have come up 
with. For the satisfaction of the 
human appetite, millions of cows 
are exploited for the milk that is 
drained from them while they 
subsist under horrible condi-
tions, ultimately being sent to 
slaughter at least 15 years earlier 
than their expected life span. 
Their calves are separated from 
them on the first day or two of 
their lives so that humans may 
consume the cow’s milk, and the 
calves are left to consume for-
mula instead of their own moth-
er’s milk. These same calves, if 
male, are sent to slaughter, 
while the females are raised for 
milk production and then 
slaughtered for meat. The list of 
abuses and cruelties that cows 
endure just goes on, but I will 
stop here.  

I cannot avoid thinking about the 
movie The Matrix, which strikes 
me as so similar to the cow’s 

situation. In the movie, humans 
were kept imprisoned in a 
dreamlike state so that their 
bodies could be used as batter-
ies to run the huge machines 
that took control over the world. 
I would say that cows have it 
worse than the humans in the 
film, because they are fully con-
scious while being exploited.  

So if I agree with vegans on this 
account, why do I still think peo-
ple should drink milk and eat 
dairy products? Well, I do agree 
that we should not take part in 
the dairy industry and we should 
abstain from buying commercial 
milk; however, there are many 
other means by which one can 
continue to consume milk. As 
long as the cow who gives us 
milk is treated with love and 
affection and is cared for by her 
owners there should be no rea-
son why we should not con-
sume her milk. If that cow is 
guaranteed to never be sent to 
slaughter, even after she can no 
longer produce milk, if her 
calves are never separated from 
her or sent to slaughter, if the 
cow is not given hormones to 
ensure a larger production of 
milk, and if her milk is not taken 
from her violently, then I do not 
see any harm in consuming 
cows’ milk. My understanding is 
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in which human mothers only 
feed human babies? (Even this 
can be debated as just the other 
day I saw a crazy video of a 
woman feeding a puppy dog, 
believe it or not.)  

A simple Google search will lead 
us to find videos of cows feeding 
dogs, pigs, donkeys, and goats, 
and I am sure we could find 
many more such instances. In 
fact, there is the famous legend 
of the twins Romulus and Remus 
suckling at the she-wolf. Cows 
are not humans, and so we must 
look at cows from a different 
perspective and be willing to 
accept that maybe, just maybe, 
they are capable of much more 
than what we give them credit 
for.  

According to the Vedic scrip-
tures, there are seven mothers: 
one’s own biological mother, the 
wife of the spiritual master, the 
wife of the priest, the wife of the 
king, the nurse, the Earth, and 
the cow [1]. The cow is seen as 
one of our mothers because she 
willingly offers her milk to all, 
including to humans. Of course, 
in modern society and the com-
mercial diary industry, the cow in 
no way participates willingly in 
this venture. Since the cows are 
imprisoned on the dairy farms 
and forced to produce enor-
mous amounts of milk, there is 
no chance for the cow to offer 

based on the principles of Vedic 
culture, which stress the im-
portance of cow protection. 

The question, therefore, is not 
whether or not one should draw 
milk from the cow but, rather, 
how we should take the cow’s 
milk.  

The Cow’s Milk Is Meant for 
Her Baby, Not for Humans 
I keep wondering where this 
conclusion comes from. Why are 
we to assume that cows cannot 
give their milk to others, but only 
to their own calves? Is it because 
we are only familiar with our 
own experience of motherhood, 

“But what is this 
justice, that after 

taking milk from the 
animal and kill it? Is 

that very good justice? 
So it is very, very sinful, 
and we have to suffer 

for that.” 

 

- Srila Prabhupada, 
Lecture, Melbourn 22 May 

1975 
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can give up to 20 or even 30 li-
tres of milk a day shortly after 
delivery, and here we are speak-
ing about cows who are not fed 
hormones or forced to produce 
more milk than is “cowly” possi-
ble. Therefore, the cow obvious-
ly produces more than enough 
milk for her calf and can share 

her milk as she is soon drained 
of it whether she likes it or not.  

However, just because this is our 
current reality, it does not mean 
that there was never a time, 
place, or circumstance in which 
a cow willingly and lovingly 
gave milk to humans. The Vedic 
culture is a superb example of 
the existence of such an ex-
change over thousands of years. 
In Vedic culture, where the cow 
is perceived as a mother, she is 
never mistreated; she is even 
worshiped, just as the other six 
mothers are worshiped. A loving, 
respectful relationship is thus 
established between humans 
and cows, and the cow happily 
gives her milk to us.  

Another interesting point is that 
the calf cannot possibly con-
sume all the milk that his/her 
mother provides daily. Accord-
ing to Shyam-Bihari, a friend 
who owns and runs a cow pro-
tection operation in Germany [2] 
and who has been engaged in 
the protection of cows for more 
than 8 years, a calf can consume 
only 10% of its weight in milk per 
day. Therefore, if a calve weighs 
25–40 kg, he or she can con-
sume 2.5–4 litres a day, and of 
course this amount increases as 
the calf grows. At the same time, 
a cow, depending on her breed, 

"Our cows are happy, 
therefore they give 

plenty of milk. Vedic 
civilization gives 

protection to all the 
living creatures, 

especially the cows, 
because they render 

such valuable service 
to the human society 
in the shape of milk, 

without which no one 
can become healthy 

and strong... the cow is 
all pure, stool, urine, 

and milk, but they are 
taken to the slaughter 

house and killed for 
food. What kind of 
civilization is this.” 

Srila Prabhupada, letter to 
Rupanuga, Vrindaban, 7 

December, 1975 
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the surplus with others, such as 
her human caregivers.  

As for the method of milking 
used by Shyam-Bihari, he keeps 
the calf together with her/his 
mom throughout the day, allow-
ing the calf to drink as many 
times as he/she wishes and as 
much milk as he/she wishes. At 
night, the cow is separated from 
her calf so that morning milking 
can take place. Shyam-Bihari 
then milks three out of the four 
udders, leaving one udder for 
the calf to suckle on.  Shyam-
Bihari never weans his calves; he 
allows them to keep on drinking 
from their mother for as long as 

they wish/need and for as long 
as the mother is willing, some-
times reaching the age of a year 
or more before stopping! And 
yet, still, his cows have more 
than enough milk to provide for 
him and his family. 

Cows’ Milk Is Bad for Humans 
Here I would like to stop and 
say… what??? Where did such an 
idea come from? Some people 
around the web [3] proclaim that 
cows’ milk is for calves and not 
for human beings, and that re-
search shows that milk con-
sumption increases the risk of 
heart disease, stroke, or weight 
problems. However, a closer 
examination of the scientific re-
search shows that some of these 
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negative results may be due to 
methodological problems in the 
research and not because milk is 
harmful [4]. On the other hand, 
fermented milk in the forms of 
buttermilk and yogurt not only 
do not show these negative 
effects but may actually protect 
against them [5]. Probiotic yogurt 
may even exert a positive effect 
on mood and cognitive function-
ing [6] and are more easily di-
gestible by lactose-intolerant 
individuals. 

While milk and dairy products 
themselves are not the health 
hazards some alarmists would 
like us to believe, this does not 
mean that the commercial milk 
we buy at the grocery store is 
without potential risk to our 
health. 

If we examine the commercial 
milk bought in your local gro-
cery store [7] we might be 
shocked to discover that first of 
all the food given to the cows in 
the dairy industry is unhealthy: 
GMO soy or corn, as well as 
dried hay instead of fresh green 
grass. This is in addition to all the 
antibiotics and, in some coun-
tries, the hormones fed to the 
cows so that they produce more 
and remain “healthy.” Regarding 
the milk processing steps, it has 
been found that the cow’s milk is 
often pumped out of her with 
such violence that it sometimes 
contains blood and pus. The milk 
is then pasteurized, destroying 
valuable enzymes, and when it is 
homogenized, the acidity in the 
milk rises to dangerous levels. 
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The milk is skimmed, mutilated, 
transformed, modified, and we 
still call this “milk” and drink it as 
if it is! Instead of wholesome 
milk, we are being sold a poor 
counterfeit copy of what it used 
to be and what it should still be. 
No wonder commercial milk and 
dairy products are not only bad 
for you, but also are acidic and 
cause health problems such as 
loss of calcium. 

On the other hand, Ayurveda, an 
ancient health practice over 
5,000 years old that can be 
found in the Vedic scriptures, 
not only describes the benefits 
of consuming milk but glorifies it 
as most essential to human 
health. Of course here we are 
speaking about unprocessed 
milk and not the artificial milk we 
just described above. According 
to Ayurveda, milk:  

“… provides special and unique 
nutrition that cannot be derived 
from any other type of food. Milk, 
when digested properly, nourish-
es all the tissues, promotes bal-
anced emotions, and helps to 
balance all the doshas. It is one of 
the most important foods to pro-
mote ojas. According to ayurve-
da, ojas is a refined substance the 
body produces from the most 
subtle level of proper digestion. 
Ojas brings strength, strong im-
munity, happiness, and content-
ment, according to ayurveda. 
Therefore, milk is a very important 
food to include regularly in one's 
diet, especially if you follow a 

vegetarian lifestyle.” [8] 

Is it not interesting that contem-
porary research is showing that 
probiotic yogurt has a positive 
effect on mood? Perhaps natural 
unprocessed milk once had the 
same effect. Therefore, it seems 
that what is most important is 
how we process the milk, what 
we feed the cows, and whether 
or not we pump substances into 
them. No less important is how 
we treat the cow, how we care 
for her and how we milk her.  

Therefore, we are not suggest-
ing the rejection of milk but to 
reject the abuses of modernity 
and what it has made milk be-
come. By developing a loving 
relationship with the cow, seeing 
her as one of our mothers and 
respecting her for her kindness 
and generosity, by milking the 
cow with one’s own bare hands 
and not with machines, and by 
caring for her wellbeing 
throughout her life, milk can re-
main what it is meant to be: 
wholesome, healthy, curative, 
and basically really good for 
you! 

Breeding Cows for the Dairy 
and Meat Industries Is Bad for 
the Environment 
I have already written a whole 
article on this very topic; for 
those interested, please refer to 
Govardhana Farms Newsletter 
Volume 1 Issue 1 to be found on 
our website: http://
www.govardhanafarms.ca/
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newsletters.html  

Cows Don’t Like to Be Milked 

We can tell when something is 
painful or pleasurable for some-
one else based on their reac-
tions. For example, when we feel 
pain we move away from the 
source of pain, maybe scream or 
cry in cases of extreme pain. We 
might try to attack our aggres-
sor, if the pain is coming from a 
living source, in contrast to when 
a door slams on our finger 
(though I did see people attack a 
door before). If something brings 
pleasure, we move toward it and 
relax.  

Now let us look at the cow’s sit-
uation. She is tied up, that is true, 
but she has enough space to 
move as she is not tightly 
chained to anything. Her legs, all 
four of them are free to move as 
they wish; she has a tail and 
horns. If the milking motions of 
her milker were painful or even 

just uncomfortable in any way, 
she could move aside, she could 
kick, she could snap her tail in 
his face, she could even try to 
swing her horns in his direction. 
In the few months that Fil (my 
husband) has been hand milking 
Bhumi (a cow that we are caring 
for at the moment), she never 
cried in pain, never tried to es-
cape from him, and when she 
was loose, she never tried to 
take revenge by trying to charge 
him with her horns, though she 
could if she really wanted to. In 
fact, she eagerly waits every 
evening for Fil to come, feed her 
hay and grain, tie her up and 
hand-milk her. He is very gentle 
and loving, so she doesn’t seem 
to mind; she actually seems to 
enjoy the attention.  

Two weeks ago I was visiting a 
farm community in West Virgin-
ia, USA, called New Vrindaban, 
where for more than 30 years 
cows have been cared for and 
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loved, and of course, never 
slaughtered. I was heading to 
the barn at 7am, just in time for 
the cows to be led into the milk-
ing area, and what I saw was eye 
opening. The cows were not just 
waiting by the barn doors, but 
when the doors were swung 
open, all 6 milking cows rushed 
in, running to take their places.  

Of course, there were bowls of 
grain waiting for them inside, but 
cows are not stupid, they are 
fully aware of the morning ritual. 
They know that their collars will 
be tied up to the pull and that 
they will be there until it is their 
time to be milked and released 
only after all the cows have 
been milked.  They know that 
their milker will come and gently 
squeeze their udders until the 
last drop of milk is obtained. 
They are fully aware of all this. 
Therefore, if this was an abusive, 
painful situation would they real-
ly be rushing in to their torture?  

These cows are free to graze all 
day in the big pasture provided 
for them and, additionally, they 
have a constant supply of hay 
for whenever they might desire 
a more “dry” meal. Therefore, 
these are not starving cows just 
waiting to rush into the barn be-
cause their food is waiting. It ap-
pears that they don’t mind being 
milked, and perhaps they even 
like it.  

In fact, cows have the ability to 
“let down” their milk or retain it. 

Therefore, she can decide that 
she does not desire to provide 
milk for a particular person in a 
particular situation, and even 
though some milk may be ob-
tained from her, it’s not neces-
sarily the full amount. This was 
something I found particularly 
interesting regarding the rela-
tionship between the farmer and 
the cow. I doubt that cows 
milked by machine can retain 
their milk at will given the pow-
erful suck of the machine that 
might be taking it against the 
cow’s wishes. That should give 
one pause. 

The Bull Is Being Exploited 
and Abused When Used to 
Work the Land 
In a previous article I wrote 
about cows and the environ-
ment, and I indicated how using 
the bull to work the land is much 
“greener” than using the tractor. I 
also made a statement that the 
bull is happy to be engaged in 
service instead of being idle. 
This statement might have 
raised some eyebrows as some 
may ask the obvious question: 
how do you know? I don’t know 
for sure, just as nobody can say 
that they know that the bull 
doesn’t like to work the land. 
Therefore, let us examine what 
happens when bulls are used to 
work the land. 

First of all, we can discuss the 
working relationship between 
the bull and his teamster. (The 
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farmer is called a teamster be-
cause he often works the land 
with a team of two bulls.) This is 
an important factor in the pro-
cess of working and the bull’s 
enjoyment or lack of enjoyment 
in this endeavour. Let us also 
examine whether or not the bull 
is being maltreated.  

A good bull teamster would be 
one who is attentive to his bulls. 
Training bulls to react to voice 
commands (and note that we 
are not using a nose ring, as that 
would be a painful way to make 
the bulls work) creates a loving 
bond between the teamster and 
his team. The training is done 
with patience and love, just as 
one would deal with one’s own 
children when teaching them 
new skills. This training, that 
could last months, creates a re-
lationship of trust and care until 
the bulls reach the point in 
which all the teamster has to do 
is say a comment like “gee” or 
“haw” and the bulls would turn 
right or left. There is no force 
used in the training or the actual 
working stage at all; only voice 
commands are applied.  

During the actual work, the 
teamster pays close attention to 
the breathing pace of the bulls; if 
at any point, he senses that they 
might be tired, he will stop the 
work and take a break with the 
bulls or even stop working for 
the day. In this way, as long as 
the teamster has a loving and 
respectful relationship with his 

bulls, they are not being exploit-
ed or abused. In addition, seeing 
that the bulls fearlessly allow 
the teamster to approach them 
the following day and prepare 
them for the work ahead is also 
a sign that working just isn’t that 
bad of an experience for them. 
After all, just as cows who are 
being milked allow their milker 
to milk them, the bull allowing 
his teamster to work with him is 
a sign of acceptance on the part 
of the bull.  

Conclusion 

In my conclusion to this article I 
would like to refer to a state-
ment made by a friend of mine, 
Samita Sarkar, as I found it very 
profound. She said that because 
today the only known relation-
ship between humans and cattle 
is a relationship of exploitation, it 
makes it hard for  people to im-
agine that there could be anoth-
er type of relationship and, 
therefore, they completely ne-
gate the notion of a relationship 
altogether.  

Many vegans, who legitimately 
fight for animal rights, think that 
cattle should be allowed to live 
freely and happily, and for them 
this means with absolutely no 
human interference or interac-
tion. In this article, I suggest that 
because something is not work-
ing under contemporary circum-
stances does not mean that it 
cannot work at all. As the fact 
that some parents abuse their 
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children does not mean that 
there are no loving, trusting, and 
healthy relationships between 
children and their parents, we 
can say the same about relation-
ships between people and ani-
mals. I do not think anyone 
would deny that there are loving 
relationships between dogs and 
people, cats and people, and 
horses and people. Similarly, 
there can be loving relationships 
between cattle and people, and 
it is our responsibility to do all 
that we can to make sure that 
such a loving relationship has 
room to flourish.  
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Before entering the farming world, I 
had no idea about how the vegeta-
bles that I buy weekly at the local 
grocery shop arrive there. To have 
an unlimited supply of all varieties of 
vegetables all year round was so 
natural and familiar that I never 
questioned it. Broccoli on the hottest 
days of summer and the coldest 
days of winter, eggplant, tomatoes 
and peppers during the freezing 
months of January and fruits from all 
over the word all year long were 
regular offerings.  

What a learning experience it has 
been when Fil and I decided to start 
our own vegetable operation and 
not just any operation, but an organ-
ic one! In fact, just before the season 
began Fil met a farmer at the local 
co-op (an agricultural supply shop). 
When Fil mentioned that he wanted 
to start growing vegetables organi-
cally, the farmer literally laughed at 
him and wished him good luck. Ap-
parently this farmer was a tomato 
grower and even doing it non-
organically, he experienced a lot of 
difficulties every year.  

While Fil was working his 4 acres of 
organic land on one side of the road, 
on the opposite side we were able 
to see firsthand the wonders of 
modern day agriculture. An 80-acre 
field was transformed within a day 
from a vacant piece of land to a 

thriving canola crop field. It was 
amazing to witness how the cash 
crop industry makes agriculture 
look like child’s play.  

Sometime during the month of April, 
as Fil was just getting his field ready 
for seeding, the farmer next door 
entered his big, open field with a 
larger-than-life tractor and a very 
long attachment, the disk harrow. 
With the help of this equipment, 
within a day the field was complete-
ly disked (all weeds and previously 
planted crop were removed from 
the soil, and the field was ready to 
be replanted). Later in the day, the 
same farmer entered the field with 
yet a new attachment, a seed drill, 
and within a few hours the seeds 
were safely placed within the soil 
and ready to do their job.  
Now the amazing thing about ge-
netically modified crops is the magi-
cal way in which they grow. We did-
n’t see the farmer back in his field 
for at least a month; however, within 
weeks, and with no help and hardly 
any rain, small plants started 
emerging from the ground. When 
the farmer did return, once again 
with his gigantic tractor, he noncha-
lantly trampled all the “tender” 
plants with the big tractor wheels 
while spreading fertilizer and pesti-
cides all over the crop. We were 
amazed to see how this brutal act 
did not affect the canola plants in 
the least as they continued to grow 
vigorously, bigger and bigger, as the 

Organic Farming 
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days went by. That same farmer 
was not seen again until it was time 
for harvest some months later. How 
different our story is to this one! 

While GMO crops grow without 
need for intervention, organic vege-
table crops need all the care one 
can give. On an organic field, and 
especially on our field where we 
use no chemicals at all, a day’s work 
cannot be missed. First the land 
must be cultivated and prepared for 
seeding, meaning that all weeds 
and unwanted plants most be re-
moved. Normally this is accom-
plished with the help of a tractor, 
the harrow disk, cultivator, or tiller.  

Once the field is ready, seeding and 
planting can commence. Since we 
wanted to use as little machinery as 
possible, we did all our seeding and 
planting by hand. Other organic 
farmers might resort to using the 
tractor and some seeding attach-
ments for these purposes. Once the 
seeds and plants are in the ground 
and if there is insufficient rain, irriga-
tion must be provided. I was 
amazed to see how the canola 
plants were able to survive and 

grow so rapidly during the dry 
month of May while our organic, non
-GMO plants were struggling to 
even germinate. I keep wondering 
what they put in those seeds to 
make them so resilient.  

Once the plants start to grow, one 
must watch for pests and weeds. 
Organic farmers cannot just spray 
the plants with whatever pesticide is 
available because, on the one hand, 
they might be harmful to the actual 
crop, being so potent, but also since 
many of these products contain 
chemicals that are not approved by 
standards laid down by the organic 
farming organizations. Fil and I de-
cided to go the completely natural 
way and, even though there are ap-
proved organic pesticides, we de-
cided not to spray our plants with 
anything that might be harmful to 
other living entities. Therefore, we 
only used harmless substances that 
repel the pest, such as neem oil and 
cayenne pepper, and removed all 
the weeds by hand.  

Weeding was indeed the hardest 
part of farming as the weeds seem 
to have the ability to grow faster and 
stronger than the crop that we were 
trying to cultivate. On top of all of 
this hard work, some plants, such as 
the tomatoes, have to be staked in 
order to prevent decay and to pro-
mote higher yields. Finally, we har-
vested our produce by hand, unlike 
the cash crop fields that are at once 
harvested with the help of large ma-
chines.  

Becoming a farmer this year really 
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made me appreciate the food I eat 
daily. I realized that those vegeta-
bles that are so easily accessible at 
the shop are not so easily grown, 
especially if they are organic. In Can-
ada, with its cold climate, there are 
so few months in the year in which 
vegetables can be grown and har-
vested. And during those short 
months there is so much work to be 
done in order to be able to actually 
provide the expected goods.  

Organic farming is so different from 
cash crop farming, which seems 
almost like a relaxing hobby. Organic 
farming is a daily job with long hours 
full of hard physical labour; it is a job 
full of anxiety because we depend 
on nature so much, and weather 
conditions are unpredictable. How-
ever, it is very much worth all these 
challenges as the results feed and 
nourish us without the apprehension 
that we may be consuming danger-
ous chemicals or additional un-
known substances.  

Farming is not meant to be a fast 
and easy cash making machine; it is 
meant to provide the food that sus-
tains us, nourishes our bodies and 
gives us essential vitamins and fi-
bres. In the farming business today, 
crops have become an economic 
commodity produced in ever-
growing quantities as quickly as pos-
sible. Their genetic makeup has 
been altered to meet these de-
mands, and harmful substances are 
sprayed all over the plants to pre-
vent crop loss. While such crops are 
easy and fast to produce, they are 
no longer nourishing and, even more 
worrisome, our own food has be-
come a medical hazard, possibly 

causing  cancer and other diseases 
[1]. 

Fil and I chose to grow our vegeta-
bles the hard way, the natural way, 

not using any substances that may 
harm even the pests that attack our 
plants. After all, these pests are liv-
ing entities themselves and have 
their role in the environment, 
whether we are aware of it or not. In 
fact, the serious reduction in the 
global bee populations has been 
attributed to modern agriculture 
and the use of chemical pesticides.  

We took it as our mission to provide 
people with healthy, safe, and nour-
ishing food. And even though this 
kind of farming venture brings with 
it incredible struggles and we can 
never know how much yield we will 
get during the season, we would 
never choose to do it any other way. 
For us, the benefits far exceed the 
hardships.  
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