
 

February 15, 2010 

Blend Price: The average 
price paid to the 233 produc-

ers in NB for January 2010 milk 

was $77.65/hl for milk con-
taining  BF 3.9311 kg/hl, Pro-
tein 3.3261kg/hl and LOS 5.6726 

kg/hl 
 

Quota Exchange Deadline: 
Monday, March 1, 2010  

 4:00 pm  

 
 

Quota Price Cap: 
Bids or offers above $28,000 

will be rejected. 
 

Credit Exchange Deadline: 
Friday, February 19, 2010  

4:00 pm 
  

Minimum Quota Holdings 
A Producer must hold ten (10) 

kilograms of Daily Quota to 

have his milk picked up by 

the Board. A minimum of one 

(1) kilogram must be sale-

able. 
      

DFNB Is On The Web! 
www.nbmilk.org 

   
Producer Email:  Please     

advise DFNB if you have an 

email  at nbmilk@nbmilk.org  

LMC Spring Meeting dates:  

April  1, 2010  Sussex Fairway Inn   10:30 a.m. 

April  6, 2010  Moncton Royal Canadian Legion, Sackville 10:30 a.m. 
April  7, 2010  Bathurst To Be Confirmed    10:00 a.m.  
April  7, 2010  Miramichi Napan Hall         6:30 p.m.  

April  8, 2010  Woodstock Mount Pleasant Hall    10:00 a.m. 

April  9, 2010  Fredericton Aggie’s Restaurant*    10:00 a.m. 
April 12,2010  Grand Falls Department of Agriculture office 10:00 a.m..  
*Aggie's Restaurant - 3696 on the old Trans Canada highway.  

 

Producers should brace themselves for lower blend prices in           
February, March, April and May if production continues at this pace. 
Even with production in January 1% below expected levels, New Brunswick is expected to 

exceed its continuous quota allowance of +0.5% by more than 1.2 Million litres during the 

next 4 months which is expected to reduce the blend price as follows: 

 February 2010  $3.00 per hl reduction 

 March 2010  $5.00 per hl reduction 

 April 2010  $3.00 per hl reduction 

 May 2010   $2.50 per hl reduction 

The Board decided against reducing quotas any further realizing that producers have 
more than 8 days of underproduction credits in their hands and that making drastic cuts 

might negatively impact next fall’s production.   

The Board can only recommend that producers reduce their current production levels 

over the next few months in order to avoid losing revenue and retain those underproduc-

tion credits until next fall. 

 

 

Board Meeting 
Directors held a conference call on January 22 and met on February 3 while in Ottawa to 

review production trends, deal with producer requests, discuss alternative methods to 

apply the 0.5% under-issuance within the P5 Quota Policy to those producers who have 
access to a credit exchange or quota leasing program within the P5, and decided to sup-

port the submission of a project that would identify factors affecting farm profitability. 

 

 
Dairy Farmers of Canada’s Annual Policy Conference  
Directors participated in DFC’s annual policy conference on February 3 & 4 in Ottawa.  

Provincial producer organizations from across the country sent their delegates to Ottawa 

on February 3 & 4 to give guidance to Dairy Farmers of Canada for the coming year on a 

number of topics ranging from Animal Health to International Trade.  The delegates 
quickly realized that most of the challenges the dairy industry is facing are national if not 

international in scope and require a more collective approach to decision making.  Dele-

gates instructed Dairy Farmers of Canada to bring forward options of a national govern-

ance body that could deal with common producer issues relative to marketing milk in a 

Canadian Supply Management System.  Delegates also had the opportunity to listen to 

Minister Ritz and the Chief Negotiator for Agriculture who both passionately voiced their 

support for supply management.  Delegates also heard from the Canadian Food Inspec-
tion Agency who spoke on their role in providing consumers with product standards and 

truth in labeling.  The CFIA urged producers and processors to work together in bringing 

forward any recommendations to change the current dairy product standards. 

 

 
 

       P.O. Box 5034, Sussex, NB   E4E 5L2  Tel: (506) 432-4330   Fax: (506) 432-4333   E-mail:  nbmilk@nbmilk.org 

Reginald Perry      

Chairman, Sussex   

433-5243 

Paul Gaunce 

Vice-Chair, At-Large 

832-4756 

Lisa Beaulieu  

Director-At-Large 

445-3032 

Philip Christie  

Fredericton 

466-4305 

Gerald Daley  

North East 

546-5969 

Reint-Jan Dykstra  

Moncton 

372-4685 

Fons De Jong 

Woodstock 

375-4049 

Fred Waddy 

Director-At-Large 

372-8812 

 

Marcel Daigle 

North-West 

736-9262 

BOARD OF DIRECTORS 



Page 2 

 

January 2010 Credit Exchange $9.25/kg    

         DFNB Mission 
To represent the interests of New Brunswick dairy farmers in their pursuit of operating  

sustainable dairy farms that produce high quality milk within a supply  management system. 



Quota Exchange Procedures 
Bids/Offers must be submitted on forms 
provided prior to 4:00 p.m. on 1st 

working day of month.   
All bids must be accompanied by 
confirmation of funds from your lending 
institution.   Bids without confirmation 
of funds will not be accepted. 
Bids or offers above $28,000 will not be 
accepted. 
Producers selling all of their quota on an 

exchange will be subject to a security 
deposit of $1000/kg that will be returned 
30 days after effective date of the transfer.  
Credit  Exchange Procedures 
Bids/Offers must be submitted on forms 

provided prior to 4:00 p.m. on the 4th 
working day after the 15th of the 
month.  Results are available morning of 
25th.  Producers exiting industry may 

purchase/sell credits one month 
following effective date of sale.  If you do 
not receive your statement  in time to 
review your credit position, please call 
the office and we will fax /email your 
statement to you.  
Milk Penalty Funding  
Re-active funding: Producers subject to  

milk quality penalty may access $100 
from  Milk Penalty Fund to offset, once 
per year,  cost of  visit from a milk quality 
technician.   

Pro-active funding:  Producers advised 
of second or subsequent milk quality 

infraction, prior to a penalty assessed, is 
allowed to offset, once per year, cost of a 
visit from milk quality technician to a 

maximum of $500.  Producers may 
apply for funding by forwarding paid 
invoices to DFNB office.  
Revised Minimum Quota Holdings 

Policy    
The Board will cease picking milk up 

at farms who hold less than ten (10) 
kilograms of daily quota or less than 
one (1) kilogram of saleable quota one 

month after a producer falls below 
these prescribed limits. 
 

Group Insurance 
Monthly Single Coverage July 1/09: 
$111.33 

Monthly Family Coverage July 1/09: 
$309.31 
Questions regarding claims or 

enrolment?  Please call: Emily Murphy 
of Alodium Financial at:  1-800-994-

5155 or 863-0580   

************************************* 
Weekend/After Hour Quality Milk 
Problems 
Should a producer require alternate 

transportation due to quality related 
concerns, R&G Transport Ltd. will now 

be the first contact (432-9170).  If no 
answer, please leave a message.  R&G 
personnel will advise of DFNB’s policy 
with respect to extra transportation costs.  

  

Weekend/After-Hour Service:   
Please call 432-4330.  The Answering 
Service will contact DFNB staff. 

Atlantic Dairy Farmers Emergency Management Plan  

Human Interventions 
What is a human intervention? And how do they fit into the Atlantic Dairy Emergency 
Management Plan? For this EMP, human interventions include accidental or deliber-

ate contamination, the threat of sabotage and other actions that could disrupt the 

milk supply from the farm to the processor. This covers events ranging from con-

taminating a bulk milk tank on farm to the threat of the contamination of a bulk milk 

tanker. These types of emergencies require an immediate response to maintain 

product quantity, quality, consumer confidence, and to protect producer revenues.  
 
Threats to the milk supply should always be taken seriously.  They may come from 

inside the dairy industry or from an outside source. The Atlantic Dairy Farmers EMP 
has a section designed to support the decision making process in the event of any 

negative human intervention affecting the production or transportation of milk. It is a 

guide to use when routine procedures are threatened or disrupted.  It is recognized 

that is impossible to totally eliminate every possibility for human interventions af-

fecting the dairy industry. However, the plans for dealing with the most likely nega-

tive human interventions may provide information and experience that can be trans-

ferred to disruptive human interventions not specifically identified in this plan.  
 
The goal of this section is to have producers and board staff prepared to respond 

rapidly when a negative human intervention occurs. Being aware of the questions to 
ask or the information to gather can save valuable time when a negative human in-

tervention is threatened or suspected. All producers should include potential human 

interventions as part of their risk assessment. Information on risk assessments is in-

cluded in the EMP. 
 
The information contained in this section is compatible with Board and government 

regulations in the Atlantic Provinces.   

Please contact Paul Gaunce or Steve Lyne through the Board office for more informa-

tion on the Atlantic Dairy Farmers EMP.   Written by Merridy Rankin, AgraPoint 

 

The Market Bulletin of the Canadian Dairy Commission  
The Market Bulletin published every month by the Canadian Dairy Commission 

(CDC) is now available on the Internet. This bulletin gives current information on 

milk production and demand, milk utilization by class, quota management, dairy 

products sales and returns, butter and cheese inventories, and more. It includes 

comments by CDC experts on the market and on stocks. The bulletin is normally 

published during the first week of each month and presents the most current avail-
able data, which are those of two months prior. The January 2010 Bulletin, for exam-

ple, contains the November 2009 data. 

It can be found in the “What's new" section of the CDC Web site at 

 http://www.cdc.ca/cdc/index_en.asp?caId=85&pgid=2229 
 

SUCCESSFUL INTRAMAMMARY INFUSION  
Intramammary treatment is an important part of the drying-off process. To achieve 

success, the following procedure is recommended: 

1. Milk-out the udder completely; 

2. Disinfect teat ends, starting with the farthest. Rub the teat ends for a few    
    seconds with an alcohol pad. Use a fresh pad for each teat; 

3. Insert the cannula in the teat canal to a maximum depth of 3 mm (1/8 of an  
    inch), starting with the nearest; 

4. Gently infuse the antibiotic preparation in the quarter;  

5. Once infusion is completed, dip each teat in an approved teat dip solution. 
 
Studies have shown that partial insertion of the cannula (to a maximum depth of 3 
mm or 1/8 of an inch) in the teat canal avoids damaging teat end tissue and reduces 

new infection cases by 50%. 

“For more practical information and resources about udder health, visit the Website 

www.mastitisnetwork.org and register right away to receive our Mastitis-Flash elec-

tronic bulletin.” 

 

 



ADS    
 
Advertising Rates:  Active producers will continue to be allowed 
to put dairy related word ads at no charge.  For other parties 
interested in advertising, the rates will be $400 (full page), $225 
(½ page), $120 (¼ page) and $65 (1/8 page).  Please Note:  Ads 
must be received by 8th of month and will be advertised for two 
months only unless otherwise notified. 

For Sale:  Pregnant heifers due to calve in Feb-March.  Please call 
485-5600 (day) and 485-0095 (evening) 

For Sale:  Bred heifers due February and March; 5 X 4 round bales 
of hay and 4 X 4 round bales of silage.  Contact Richard Hickman at 
485-5637. 

For Sale: (1)  Bull 1 1/2 years old “Final Cut” from Combination 
Carlton Mary (Ex).  ; (2) Embryos from DEEP PEDICREE cow 
families.  Price Range $400-$800/Embryo ;  (3) Cows—All ages 
and stages of lactation including FLUSH cows.  Contact:  Arthur 
Versloot 363-8902. 
 
For Sale:  Fine chopped straw bedding.  Large quantity available—
competitive price.  Can deliver by walking floor trailer.   
Please contact Gerben Klompmaker at 235-2316. 
 
*************************************************** **** 
Dairy Specialist:  Brian MacDonald 444-4951  Cell:433-0509 
IDCA: (Dairy Calibrations)  Eric Hope-Rapp 357-8399 
Quality Milk Management:  Don Anderson  433-3188; 433-4958; 
Cell: 432-5598 or email: udder1@nb.sympatico.ca 
Hoof Trimming: E. Duivenvoorden 433-1864 
Hoof Trimming:  Peter Jones 372-5215 
Custom Manure Spreading: 1-800-833-9899 or 433-0867 
Custom Manure Spreading:  756-3645  
Cull Cows:  Sussex Co-op taking cull cows 4 days/week, shipping 
to Yerxa Meats in Keswick Ridge.  Trucking arranged anywhere in 
NB.  Please call Sarah @ 432-1841 or Dave @ 432-1826 for infor-
mation and pricing.   
Atlantic Dairy & Forage Institute (ADFI) Should you have any 
research or task that ADFI could be of assistance, please contact the 
Research Farm at 1-506-368-6241 or email margilin@xplornet.com 
Website: www.adfiresearch.org.  The website is now bilingual. 

 

Upcoming Events 
 
DFNB Board Meeting:   February 25-26, 2010 
 
Valacta –Atlantic is offering the course: 

 “Knowledge to Act: Margin Over Feed Cost”  
February 18th – Holiday Inn Express, Mountain Rd, Moncton 
February 19th  - Fredericton Inn, Fredericton 
Course fee is $125 – The Improving Business Management element 
of the Business Development Program under the Canada New 
Brunswick Growing Forward Agreement will pay 60% of this fee 
per farm. More details on the course at www.valacta.com. To sign 
up contact your Valacta Technician. 
 
 
FCC Forum -"Big ideas for your future" - March 5th, 2010 

Moncton Wesleyan Church 945 St. George Blvd., Moncton 
10:00 am - 3:00 pm 

 Join us for this special free event. FCC Forums are an opportunity 
to learn, inspire big ideas and network with business owners and 
operators just like you.  Peter Mansbridge, award-winning anchor 
and interviewer, is keynote speaker at this year's FCC Forum.  For 
registration or additional information, please contact your local FCC 
field office or visit the FCC website at www.fcc-fac.ca. Buses avail-
able from select locations.   

 
28th Annual Western Canadian Dairy Seminar  
(March 8-12, 2010, in Red Deer, Alberta) 
4th Annual Growing the Margins and the 2nd Annual Biogas 
Conference & Exhibition (March 8-12, 2010, in London, Ont) 
The Atlantic Dairy and Forage Institute (ADFI) has received fund-
ing to assist 4 producer and/or industry representatives to attend 
either of these conferences. Registration ends February 15th, and 
those interested should contact Josh Lamont at (506) 453-3334 or 
josh.lamont@gnb.ca for more information and to register.  To 
learn more about either of these conferences visit 
www.wcds.afns.ualberta.ca or www.gtmconference.ca.  
 
The National Farmers Union in NB Convention: 
Saturday, March 20, 2010  10 - 4 (registration 9:30 am) at the 
Florenceville Royal Canadian Legion, Greenfield Road, Florence-
ville-Bristol.  For information / directions, email 
nfuinnb@gmail.com or call 1 888 246 5583. Everyone welcome.  
Members $15, family rate $40, non-members $25, includes dinner. 
 
Environmental Farm Plan:   
The EFP Coordinator will be in the Carleton-Victoria Region—
6—February 2010; and the Northwest Region—1—March 2010.   
Please contact Andi  Emrich at the Agricultural Alliance office 
(506-452-8101) prior to that month to schedule assistance. 
 
 
NB Dairy Hall of Fame 
The New Brunswick Dairy Hall of Fame was established in 1984 
as a means of honouring individuals for their outstanding contribu-
tions made to the New Brunswick dairy industry.  To qualify for 
induction, those nominating must provide a summary of the   
nominee’s significant contributions to the improvement of the New 
Brunswick dairy industry through local, provincial, national or 
international efforts in the fields of marketing, organization,       
production, breeding, research, policy, communication or          
education. 
Please forward any nominations for inductees to the 2010 Dairy 
Hall of Fame to your Local Milk Committee (below)  

  

Peter Kaye - Bathurst 
1517 Church Road 

Canobie, NB   E2A 5G5 

546-3914  (Fax :  546-1519)   

cows@nb.sympatico.ca 
 
Nick Duivenvoorden –  

Dalhousie  
P. O. Box 1009  

Belledune, NB    E8G 2X9  
237-2087    Fax:  237-2878  

shorview@nb.sympatico.ca 
                           
Jean-Marie Basque – Tracadie  
196 Rue Victor 

St.  Irénée, NB    E1X 3M9 

395-3794  Cell : 395-8852 

 

Richard Vanoord - Fredericton 
1365, Rte 615 

Springfield, NB     E6E 1V2 

463-2234  

jrvanoord@gmail.com  
 
John Schenkels - Miramichi 
992 Route 425 Hwy 

Whitney, NB   E1V 4K4  
622-6067  

schenkel@nb.sympatico.ca 

Debbie Mullin - Moncton 
47260 Homestead Road 

Steeves Mountain, NB  E1G 4P4 

852-3108 (fax : 852-3216) 

glenvist@hotmail.com 

 

Charles Anderson - Sussex 
1048 Wards Creek Road 

Wards Creek, NB  E4E 4T9   
433-5410 (Fax:  433-9015) 

crander@xplornet.ca 

 

Carol Cyr – Nord-Ouest 
29 Ch. Siegas # 1 

Siegas, NB     E7E 1T5  

445-2321    

Carol.Cyr@gnb.ca 

 

Dana Sherwood - Woodstock 
13 Tenhave Road 

Elmwood, NB    E7N 2C7  

277-1107  (Fax: 277-1107) 



 

 

Roasted Sweet Onion 
and Tomato Soup with  

Cheese Croutons 
 

Prep. Time 15 - 20 mins         Cooking Time 40 mins 

Yields 6 
 
Preparation 
Roasting the vegetables creates a depth of flavour in 
this soup and the cream adds a wonderful vel-

vety texture.  
6 cloves garlic, cut in half 

1 large sweet onion, chopped 

1 oblong or Yukon gold potato, peeled and diced 

2 tbsp (25 mL) butter, melted 

Salt and pepper 

28 oz (796 mL) can plum tomatoes, chopped 

2 cups (500 mL) vegetable or chicken stock 

1 tsp (5 mL) dried basil 

1 cup (250 mL) 35% whipping cream 

6 thin slices baguette 

1/4 cup (50 mL) shredded Canadian Asiago,  

Cheddar or Parmesan cheese 

 

Instructions 
On rimmed baking sheet, toss together garlic, 

onion, potato, butter and 1/4 tsp (1 mL) each salt 

and pepper. Roast in 450°F (230°C) oven for 25 

minutes, stirring twice, or until golden and sof-

tened. 

Meanwhile, in a pot combine tomatoes, stock and 

basil; bring to a boil over high heat. Add vegeta-

bles. Reduce heat; boil gently for 10 minutes. Pu-

rée until very smooth. Return to pot (if necessary) 

over medium-low heat. Stir in cream; season with 

salt and pepper. Heat, stirring often, until steam-

ing. 

On baking sheet, broil baguette slices until lightly 

toasted. Turn over and sprinkle with cheese; broil 

until cheese is melted. 

Lade soup into warmed bowls; float crouton on top 

of each serving. 

 

For Sale: 
    

Sawdust for bedding   
Available year round 

 
Larry Doherty 

TRIPLE J. BEDDING LTD. 
2887 Route 121 

Apohaqui, NB   E5P 3W9 
(506) 432-0560 


