Abat
t
oi
rFeas
i
bi
l
i
t
ySt
udy
f
ort
heCapi
t
alRegi
onal
Di
s
t
r
i
ctofBr
i
t
i
s
hCol
umbi
a
Fi
nalRepor
t

Apr
i
l18,2021
Del
i
ver
edBy:

Fundi
ngPr
ovi
dedBy:

Acknowledgements

South Island Prosperity Partnership is pleased to commission this report for the meat industry of South
Vancouver Island in order to help bolster the region's agriculture sector and create a more resilient food
economy.

Greenchain Consulting and Sustainability Ventures would like to thank South Island Prosperity Partnership (SIPP) for
their support. SIPP, through having close relationships with businesses in the region, identified the challenges local
meat producers are facing that needed to be addressed. They were key to obtaining funding for the project and
connecting the research team to industry stakeholders and related research. Finally, SIPP provided essential advice
and feedback on the work plan and the final report. The research team would also like to thank the
industry stakeholders, especially those who gave up their valued time and knowledge speaking to us.
This report was prepared by Darren Stott of Greenchain Consulting and David Van Seters of Sustainability Ventures.
Their information can be found below:
Darren Stott
Greenchain Consulting
darren@greenchainconsulting.ca
778 903 3663
David Van Seters
Sustainability Ventures
david@sustainabilityventures.ca
778 928 6010

Greenchain Consulting | South Vancouver Isl. Abattoir Feasibility Study – Final Report

1

Table of Contents

Greenchain Consulting | South Vancouver Isl. Abattoir Feasibility Study – Final Report

2

Executive Summary
Introduction
The South Island Prosperity Partnership is the economic development organization in the Capital Regional District (CRD)
of B.C., which is comprised of dozens of organizations including not for profits, First Nations, government institutions
and for profit businesses all working together to enhance the region’s economic and social prosperity. Through various
discussions with agri-food producers and organizations in the region, they have identified a lack of infrastructure in the
Capital Regional District for small and medium sized meat producers. To address this issue, the South Island Prosperity
Partnership hired Greenchain Consulting to determine the economic feasibility of establishing an abattoir in the Capital
Regional District.

Meat production and consumption in the CRD
The Capital Regional District has many small and medium-scale animal production operations. Typically, locally raised
livestock are slaughtered in an abattoir, processed by a butcher, and then sold through distributors to consumers,
restaurants and institutional buyers. Four abattoirs operate in the CRD and another four in the Cowichan Valley
Regional District (CVRD) to serve these meat producers. These are all class A abattoirs that are certified to do both
slaughter and processing.
Two of the four abattoirs in the CRD (Salt Spring and Saturna) generally only serve the island communities and are not
accessible to CRD producers located on the island. No Class A or B facility exists to slaughter hogs or sheep in the
Vancouver Island portion of the CRD so hog and cattle so CRD producers in must take them to the CVRD or outside of
the region for processing. No slaughtering facilities exist for ducks anywhere on Vancouver Island so they must be
transported to the mainland.
The number of farms in each of the census divisions within the CRD is provided in Table 1
Table 1. Number and types of farms within the CRD in 2016

The amount of meat consumed in British Columbia is tracked by Statistics Canada. The estimated total meat
consumption in the CRD is provided in Table 2.
This table shows that the estimated amount of number of animals consumed by CRD residents (2nd column from the
right) greatly exceeds the number of animals that are raised in the CRD (far right column). While no direct correlation
exists between the farm animals counted in 2016, and the number of animals consumed, it is very apparent that the
number of animals counted represents only a small fraction of the number of animals consumed.
Table 2. Comparison of the estimated number of animals consumed and produced in the CRD
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To assess the amount of meat production versus slaughtering capacity, it is important to look at both the CRD and
CVRD because a significant number of animals raised in the CRD are processed in the CVRD. There appears to be
enough slaughter capacity across the two regional districts given that a percentage of animals are slaughtered on
farm for personal use or shipped off island as live animals for slaughter at off-island facilities.

Findings from stakeholder interviews
We conducted phone interviews with about a dozen stakeholders to get an understanding of the meat industry in the
CRD and the views of these stakeholders on the need for a new abattoir in the CRD. Below is a summary of the findings
from the interviews.
A lack of abattoir capacity is not the primary challenge for CRD meat producers - While reduced abattoir capacity on
Vancouver Island has resulted in a decrease in meat producing farms, the main challenge for current CRD meat
producers (excluding poultry) is not a lack of abattoir capacity. Their financial viability is more impacted by high land
prices, weak farm status regulations, large processing facilities in Alberta that process meat for a much lower cost,
and so on.
Producers are concerned about future abattoir capacity in the CRD and CVRD - Meat producers are concerned
about the long-term continued operation of abattoirs in the region. Some abattoirs are operated by owners who are
nearing retirement with no clear succession plan. In addition, most regional abattoirs rely on an anchor farm and if
that farm took their business elsewhere or stopped operating then the abattoir would struggle to be financially
viable.
Cut and wrap services are lacking in the region - While all four abattoirs in the region are Class A and certified to
offer cut and wrap services to third parties, not all of them do. Even those that do are at capacity, primarily with their
own cut and wrapping and a lack of skilled labour. Most butcher shops are also at capacity.
Cold and frozen storage is lacking in the region - Most abattoirs do not have the capacity to offer cold or frozen
storage for outside third parties for more than a few days. Few have access to long term storage space that they can
rent.
Poultry processing capacity is limited for farms that direct market their products - Farmhouse Island Poultry is the
major processor of Vancouver Island produced poultry. However, they sell most of the product under their brand and
only process for poultry producers on a limited basis.
Producers identified butcher shops as their largest growth opportunity - While major grocery stores sell the most
meat in the region, most of it is not from the CRD. Producers felt that local butcher shops are their best growth
opportunity because they accept whole carcasses, which is what is all that most local producers can provide.
Running an abattoir profitably is challenging - It is challenging to make a profit running an abattoir, especially one in
the CRD. The reasons include: high capital costs for facility upgrades, extensive regulations, high land prices, low cost
competitors, and fluctuation processing volumes.
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Finding and retaining skilled labour is challenging - Because the number of abattoirs in BC has declined over the past
two decades, the number of post-secondary schools offering abattoir training programs has also declined. Abattoir
operators must bring in skilled labour from off Island and pay them a high salary to encourage them to move to
Vancouver Island.
Several abattoirs are reducing their custom slaughter activities - Half of the abattoirs in the CRD and CVRD are
focussing more on processing their own animals (or processing for existing customers only), which is reducing the
opportunities for outside parties to get their animals processed.
Sales of CRD produced meats are strong and increasing - Wholesale buyers (e.g. butchers, restaurants, markets and
grocery stores) report that sales of CRD produced meat sales are strong and have increased during the initial phases
of COVID-19. Some wholesale buyers state they cannot keep up with demand and do not have room to sell additional
CRD produced meats such as lamb.
Wholesale buyers face challenges selling CRD produced meat - Most CRD produced meat is sold by the producers as
whole carcass or in large portions (block ready). This means wholesale buyers must cut and wrap the meat for resale,
which is labour intensive and takes up a lot of space. The wholesale buyer also must sell all the portions, including the
unpopular cuts for which demand is limited.

Findings and conclusions
Abattoirs are surviving but their long-term survival is in doubt - Sufficient abattoir capacity exists in the region when
you include both CRD and CVRD abattoirs and all are important to meet the needs of local meat producers. However,
most operate under challenging conditions including rising costs, small margins, ALR regulations limiting production
and bureaucracy. Perhaps the biggest challenge is that at least three abattoirs are owned or operated by parties that
plan to retire soon or to reduce slaughtering for third parties and none appear to have succession plans.
Abattoir capacity is lacking for small scale poultry producers - Both poultry processing facilities in southern Vancouver
Island are focused on processing their own poultry. As a result, they are restricting or cutting back on processing
chickens for third parties.
Demand for locally produced meat is strong and growing - Even with a general decline of meat consumption due to
COVID 19 and a gradual increase in vegetarianism, CRD consumers are buying more locally produced meat. Most local
butchers and retailers report that sales were growing pre COVID and have been particularly strong during COVID to the
point they are struggling to keep up with demand.
A large market opportunity exists, but price is a key barrier - While sales are strong for locally produced meats, they
still represent a small percentage of overall meat consumption in the CRD. A key reason is that the price of locally
produced meats is much higher than imported meats. It appears that consumers are simply not sufficiently aware or
do not care enough about the benefits of buying local meat (e.g. supporting the local economy, creating local jobs,
avoiding meats injected with hormones) to pay a big premium.
A wide range of butchers, retailers and restaurants offer locally produced meats - Consumers have a wide range of
opportunities to buy locally produced meats in the CRD. With a population of just 419,000 the CRD has 12 butchers, 18
independent retailers, and 24 restaurants that offer locally produced meats.
Meat sellers prefer consistent supply of portioned meat - Meat sellers report that it is challenging to buy from local
buyers when their supply is inconsistent and when they can only supply whole animals or block portions that are
difficult to handle.
Custom cut and wrap services are lacking - While sufficient abattoir facilities exist in the region, there are not enough
cut and wrap services for local meat producers to get their carcasses cut into portion sizes. Cut and wrap services are
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labour intensive and it is hard/expensive to find trained staff to do this work. In addition to cut and wrap services,
other value-added services like smoking and drying are also lacking for similar reasons. Most value-added services are
predominantly implemented by butchers for products that they sell. Very few of these services are provided as a
custom service to local meat producers.
High land costs are restricting growth - Vancouver Island has had the greatest increase in farmland prices in BC, and
farmland currently sells for up to $100,000 per acre, an increase of almost 25% over two years. The high cost of land is
a barrier not only to new farmers, but also to those wanting to expand their business.

Recommendations from the findings
Do not pursue a new abattoir for larger animals unless an existing facility closes - Slaughter capacity is sufficient for
larger animals (hogs, cows, and lambs) produced in the CRD, although a significant number must be transported to the
CVRD. New abattoir facilities for large animals could jeopardise the financial viability of existing facilities unless one of
those facilities closes or consumer demand greatly increases.
Construct an abattoir for customer poultry slaughtering - A clear need exists for an abattoir for poultry as the existing
poultry abattoirs do not want to increase custom poultry slaughtering and even decrease the volume they do. Chicken
consumption is rising relative to other types of meats and the economics of poultry abattoirs are more favourable than
abattoirs that process other types of meats.
Support the expansion of value-added meat processing services - Given a shortage exists for value-added meatprocessing services in the CRD, it would be beneficial to support the expansion of facilities that offer custom cut and
wrap, smoking and drying and added value processing. This could involve increasing the capacity of current facilities
(mainly butcher shops) or creating a new facility.
Increase frozen food storage capacity in the region - Providing central, shared-frozen storage facilities in the region
will help producers manage their inventory more efficiently, allowing them to process in larger quantities and fill orders
more readily. Sharing the facilities will also help producers reduce their costs. Current abattoirs generally only have a
few days of cold and frozen storage capacity.
Strengthen abattoir services in the region - The local meat production sector in the region is a small, but growing
industry that relies on just a few abattoirs. If any one of these abattoirs reduced their capacity or ceased to exist (as
has happened in other parts of Vancouver Island) local meat producers will find it harder to process their animals and
be forced to transport them much longer distances. The viability of these businesses could be improved through
enhanced grant programs, free or subsidized business advice, enhanced job skills training in meat processing, and
reduced government bureaucracy.
Implement new services and facilities in phases - The industry is small and takes time to grow. Therefore, any
investment in meat slaughter/processing services or facilities will take a long time before it delivers financial returns.
We recommend that investments be made in phases to ensure each investment clearly helps the industry and delivers
good financial returns before any new major investments are made.
Provide shared distribution and marketing services to regional producers - Currently, multiple producers drive to the
same buyers to deliver their meat products. Therefore, a centralised distribution service that picks up and delivers meat
for multiple producers may help producers save money and time. Similarly, shared brokering and marketing services
could save producers time and increase their marketing success. An online portal where all local buyers can order from
a wide range of meat producers (and have it delivered), will also increase sales of local products.
Treat the CRD and CVRD as a combined region for meat processing purposes - Meat producers in the CRD often have
their meats slaughtered and/or processed in the CVRD and, to a lesser extent, the same happens in reverse. These two
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regions are intertwined and many producers operate in both regions. When services or facilities are added or expanded
in one region it will have benefits for producers and processers in both regions. The CVRD has lower operational costs
(e.g. rent, land and staff) and the CRD has a larger consumer base so it is important to view both districts as a combined
region for meat processing.
Explore strategies to make mobile abattoirs more cost effective - Current regulations in BC make it practically
impossible to provide financially viable mobile abattoir services. However, other jurisdictions in the United States,
Europe, and even other parts of Canada, mobile abattoirs have been implemented with success. Given the animal
welfare benefits of avoiding stressful transportation, we recommend that efforts be made to explore ways that BC
regulations can be modified to permit the use of mobile abattoirs.
Promote policies that make local farming more economical - While this study has focused on the feasibility of
establishing a new abattoir, many other ways exist to better support local meat producers, some of which are as
important if not more important that investing in abattoir facilities and services. These include enhancing farm status
regulations, implement fees on live animals being shipped off island for processing, and establishing a working group
to address barriers to meat processing.

High level strategy to enhance local meat processing
Based on the above recommendations, we have identified three high level strategies to enhance local meat processing
and expand local meat production and consumption in the CRD. These strategies include the following:
•

Establish a multi-stakeholder working group to identify the key barriers to local meat production and develop
strategies to overcome those barriers. The group would be comprised of local meat producers, meat processing
facility operators, local meat retailers/wholesalers/distributors, researchers, government regulators, first
nations, economic development/job creation enterprises, industry associations and community organizations.
Initially the South Island Prosperity would serve as the convenor and initial secretariat for the working group.
This initiative would require ~$9,500 to set up and up to $84,000 per year to operate, depending on projects.

•

Build a new poultry abattoir in the CRD or CVRD that enables small scale poultry producers to have their own
poultry slaughtered and processed for their own consumption or for retail sale. The goal would be to build
one large facility or multiple small, modular facilities that could process up to 80,000 birds per year. The capital
costs for a new facility are estimated to be about $1 million, or about $250,000 for one or more smaller,
modular units capable of processing 20,000 birds each. The abattoir would generate revenues of about
$400,000 by processing 50,000 and then build up to $800,000 to process 100,000 birds. The facility would be
cash flow positive after year one.

•

Establish a local meat processing and distribution food hub that incorporates many of the collaborative, cost
sharing aspects of a traditional food hub but focused on the local meat sector. It would be similar to a butcher
shop but would specialize in providing services exclusively to small producers. It would also provide an online
sales service, a distribution service, a marketing and brokering service, cold and frozen storage rentals,
equipment rentals and meat producer entrepreneur training and coaching. This initiative would likely to incur
$50,000 in planning costs and $200,000 to $300,000 in leasehold improvement costs. Year 1 revenues would
be somewhere between $350,000 and $400,000, building up to $1 million by the end of year 3.
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Introduction
1.1 Background
The South Island Prosperity Partnership is the economic development organization in the Capital Regional District (CRD)
of B.C., which is comprised of dozens of organizations including not for profits, First Nations, government institutions
and for profit businesses all working together to enhance the region’s economic and social prosperity. Their mission is
to facilitate the development of a strong, diversified, resilient economy on southern Vancouver Island, that fosters a
more collaborative region and a more vibrant place to work.
Through various discussions with agri-food producers and organizations in the region, they have identified a lack of
infrastructure in the Capital Regional District for small and medium sized meat producers. Some regional meat
producers either send their animals to the Mainland or further north on the Island for processing, resulting in animal
stress and additional costs and logistic barriers for farmers. Further, some of the existing processing facilities in the
region may close soon, leaving a further gap in the industry.
To address this issue, the South Island Prosperity Partnership hired Greenchain Consulting to determine the economic
feasibility of establishing an abattoir in the Capital Regional District.

1.2 Purpose and objectives of the project
The primary purpose of the project is to develop a Feasibility Study for the development of an abattoir in southern
Vancouver Island or other related meat processing services that are aligned with regional needs and strengthens the
local agricultural sector. Key objectives of the project are to:
•

Prepare a clear description, provided in a written report, of an abattoir model located in South Vancouver
Island, including description of infrastructure and services linked to industry needs/market demand.

•

Support SIPP in establishing partnerships, stakeholder support, and the ability to seek funding/investors based
on a comprehensive abattoir model and Feasibility Study.

•

Enable SIPP to make informed, industry needs driven, and financially sustainable decisions with respect to the
implementation of an abattoir in South Vancouver Island

1.3 Study Methods
The primary methods that we used to conduct this feasibility study included the following:
•

A review of abattoir related studies in BC and other relevant jurisdictions

•

Compilation of data on meat production and consumption within the CRD

•

Interviews with all the abattoir operators plus several meat processors in the District.
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Meat production and consumption in the CRD
2.1 General overview of the situation
The Capital Regional District has many small and medium-scale animal production operations. Typically, locally raised
livestock are slaughtered in an abattoir, processed by a butcher, and then sold through distributors to consumers,
restaurants, and institutional buyers. Many elements of this chain are in place today, and the demand for locally
sourced meat continues to grow. However, there are fewer animal production operations than there was 20 years ago
(post BSE crisis), and the supply is decreasing while demand is increasing.
One major reason for this is that health and safety regulations related to meat slaughtering have dramatically reduced
the options for livestock farmers to process their meats locally. In many cases, live animals (cattle, sheep, hogs, and
ducks) must be transported larger distances to be processed. This results in increased costs and increased stress to the
animals. An efficient and cost-effective way for farmers to slaughter and process their livestock (ideally closer to where
they were raised), will help reduce production costs to the farmer and enable them to increase their supply to local
butchers. This, in turn, may encourage more (or new) local farmers to raise animals for slaughter, further increasing
local supply.

2.2 Current abattoirs in the region
Four abattoirs operate in the CRD and another four in the Cowichan Valley Regional District (CVRD), which are listed in
Table 2.1. These are all class A abattoirs that are certified to do both slaughter and processing. Further details on these
abattoirs can be found in chapter 4.
Table 2.1 List of Class A Abattoirs in the Capital and Cowichan Valley Regional Districts
District
CRD

Name of facility
Maplewood Farms/
Metchosin Meats/
Parry Bay Farm

Location
Victoria

CRD
CRD
CRD

Kildonan Farms
Campbell Farm
Salt Spring Abattoir
Society
Braun Custom Meat
Processors
Hidden Valley
Processing
Island Farmhouse
Poultry
Westholme Meat
Packers

North Saanich
Saturna Island
Salt Spring
Island
Duncan

CVRD
CVRD
CVRD
CVRD

Poultry

Duck

Sheep/ Goat


Hogs

Cattle

Other




Duncan
Cowichan Bay



Westholme









Rabbit
Bison



















Source: https://www2.gov.bc.ca/assets/gov/farming-natural-resources-and-industry/agriculture-and-seafood/food-safety/meatinspection/bc_meat_plants_public_list_by_region.pdf

Two of the four abattoirs in the CRD (Salt Spring and Saturna) generally only serve the island communities and are not
accessible to CRD producers located on the island. No Class A or B facility exists to slaughter hogs or sheep in the
Vancouver Island portion of the CRD so hog and cattle so CRD producers in must take them to the CVRD or outside of
the region for processing. No slaughtering facilities exist for ducks anywhere on Vancouver Island so they must be
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transported to the mainland. Six other abattoirs exist on Vancouver Island (all Class A), which are in Gabriola Island,
Qualicum, Port Alberni, Courtenay and Black Creek (2). Given that 58 Class A or B abattoirs exist in the province,
Vancouver Island and the gulf islands has roughly one quarter of the abattoirs in BC, although their average size is
relatively small.
There are two other classes of abattoirs in BC. Their restrictions include the following:
•

A class D facility can slaughter (but not process) up to 25 of its own animals and other peoples’ animals and sell
them on a retail or direct to consumer basis within the same regional district. There are only 13 regions in BC
that can issue Class D licences (CRD is not one of the 13 regions).

•

A class E facility can slaughter (but not process) up to 10 of its own animals and other peoples’ animals and sell
them only through direct to consumer channels within the same regional district. 1 A facility can only be
awarded a licence if it is more than 1nhour drive from a class A or B abattoir.

All areas within the CRD excluding the area from Sooke to Port Renfrew are within an hours drive of an abattoir.
Producers along the Sooke to Port Renfrew corridor are a maximum of 1.75 hours drive. As the BC government does
not publish the names of Class D or E abattoirs in BC, we assume there are no or very few class E facilities in the CRD.
No federally inspected slaughterhouses exist on Vancouver Island, which means that any meat produced on Vancouver
Island cannot be sold outside of BC.

2.3 Meat production in the CRD
The number of farms in each of the census divisions within the CRD is provided in Table 2.2
Table 2.2 Number and types of farms within the CRD in 2016

Source: https://www150.statcan.gc.ca/t1/tbl1/en/tv.action?pid=3210040301&pickMembers%5B0%5D=1.2012

These figures, from the 2016 Federal Census of Agriculture, indicate that there were 287 livestock farms in the CRD.
While the population of the CRD in 2016 was 8.2% of the BC population, it has only 4.9% of the farms. The Juan de
Fuca census division had the greatest number of farms, followed by Saanich (which includes Victoria, Oak Bay,
Esquimalt, Langford, and Colwood). Poultry and egg farms were the most prevalent, representing 37% of total farms.
The second most prevalent group was sheep and goat farms. The least represented farms were dairy and hog farms,
each representing only 2% of total farms.

1

https://www2.gov.bc.ca/gov/content/industry/agriculture-seafood/food-safety/meat-inspection-licensing
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The BC Government conducts a census of farms as well as a census of livestock through a farm operator survey
conducted every five years. This information is presented in Table 2.3 for the three most recent survey reporting years.

Table 2.3 Census of farms that raise each type of livestock and no. of animals by type in the CRD 2006 - 2016

Source: https://www2.gov.bc.ca/assets/gov/farming-natural-resources-and-industry/agriculture-andseafood/statistics/census/census-2016/aginbrief_2016_all_province_region_regional_districts.pdf

This report shows that the number of livestock farms within the CRD increased by 14% over the 10-year period from
2006 to 2016. The total number of animals counted declined by a significant 64%. While this figure is based on the
count of animals on the day that the farms were surveyed, it nonetheless suggests that overall livestock production is
declining. The number of animals varied greatly by type of livestock. For example, the count of pigs more than tripled
from 283 to 880. This increase was probably due to the growth of Still Meadows Farm in Metchosin, which is now the
second largest hog farm on Vancouver Island. Specialty poultry also saw significant gains with the number of birds
counted more than doubling from 2006 to 2016. Other livestock species that increased in numbers included turkeys,
beef cows, and goats. The biggest declines in livestock over the 10-year period were chickens (66% decline), dairy cows
(-50%), llamas (-36%), and rabbits (-73%).

2.4 Meat consumption within the CRD
The amount of meat consumed in British Columbia is tracked by Statistics Canada. The estimated total meat
consumption in the CRD is provided in Table 2.4.
This table shows that the estimated amount of number of animals consumed by CRD residents (2nd column from the
right) greatly exceeds the number of animals that are raised in the CRD (far right column). While no direct correlation
exists between the farm animals counted in 2016, and the number of animals consumed, it is very apparent that the
number of animals counted represents only a small fraction of the number of animals consumed.
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Table 2.4 Comparison of the estimated number of animals consumed and produced in the CRD

Source 1
Source 2

From the BC Abattoir Association
http://www.agr.gc.ca/eng/animal-industry/poultry-and-eggs/poultry-and-egg-market-information/industryindicators/per-capita-disappearance/?id=1384971854413

Source 3
Source 4

Based on 2019 CRD population of 418,511
https://www2.gov.bc.ca/assets/gov/farming-natural-resources-and-industry/agriculture-andseafood/statistics/census/census-2016/aginbrief_2016_all_province_region_regional_districts.pdf

2.5 Meat production relative to slaughtering capacity
To assess the amount of meat production versus slaughtering capacity, it is important to look at both the CRD and CVRD
because a significant number of animals raised in the CRD are processed in the CVRD. In Table 2.5 we present the
census count of farm animals in both regional districts and compare it with the slaughtering capacity in both regions.
It is immediately obvious that the slaughtering capacity in the CRD is completely inadequate to meet the needs of local
producers. However, the slaughtering capacity is much larger in the Cowichan Valley even through the number of
animals raised is much smaller. This means that a significant number of the animals produced in the CRD are processed
in the CVRD. During this study we confirmed that the largest beef producer in the CRD slaughters 100 beef cows in the
CVRD every year and the largest hog farmer in the CRD slaughters his hogs in the CVRD.
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Table 2.5 Slaughtering Capacity relative to animal productions in the CRD and CVRD

Source 1
Source 2

Based on combined CRD and CVRD population of (418,511+83,739= 502,250)
http://www.agr.gc.ca/eng/animal-industry/poultry-and-eggs/poultry-and-egg-market-information/industryindicators/per-capita-disappearance/?id=1384971854413

Source 3

Interviews with abattoirs and industry participants (still needs to be updated)

We only have very rough estimates for the slaughter capacity in the CVRD but there appears to be enough slaughter
capacity across the two regional districts given that a percentage of animals are slaughtered on farm for personal use
or shipped off island as live animals for slaughter at off-island facilities.

2.6 Where CRD residents buy local meat
As identified in Table 2.4, most meat consumed in the CRD is produced off Island and, because more than 87% of BC
residents buy meat from supermarkets and grocery stores 2, we can assume that most meat is sold through major
retailers such as Save on Foods, Thrifty Foods, Safeway and Superstore. Local meat producers face numerous challenges
selling their products through major retailers, including:
•

Competing with imported meat prices that are lower than what local producers need to charge.

•

Not being able to provide year-round consistent supply to the retailer

•

Lack of butchering facilities in the stores

•

Low consumer awareness of the environmental and health benefits of local vs non-local meat.

There are some exceptions. For example, the Vancouver Island poultry industry is starting to make headway into the
larger retailer stores by working through larger processing and distribution facilities (e.g. Island Farmhouse Poultry).
Through previous research and interviews with key stakeholders, we identified about 65 businesses in the CRD that
have a strong commitment to buy local and appear to be the best source to buy meat produced in the CRD. These
retailers are listed in Appendix A and include about 18 independent grocery stores, 12 butchers, 11 markets, and 24
farm to table restaurants. Some butcher shops in the CRD highlight which BC producers they source from on their
website, and a selection of these BC producers are listed in Table 2.6 below.
While some of these meat producers are in southern Vancouver Island, most are in other parts of Vancouver Island or
even on the BC Mainland. Therefore, a good opportunity likely exists for more CRD meat producers to sell more to
local butchers, especially beef. Also, butchers tend to sell more local items than other food retailers, so we can only
assume that other retailers sell less locally produced meat.

2

https://www150.statcan.gc.ca/t1/tbl1/en/cv!recreate.action?pid=2010006601&selectedNodeIds=1D11,2D15,2D16,2D17,3D2&checke
dLevels=3D1&refPeriods=20180101,20180101&dimensionLayouts=layout2,layout3,layout2,layout2,layout2&vectorDisplay=false
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Table 2.6 Selection of BC meat producers that are sold in CRD butcher shops
Category CRD producers
Lamb & • Parry Bay Sheep Farm, Metchosin
Pork
• Still Meadow Farm, Metchosin
• Berryman Farm, Saanich
Poultry • Chix Poultry, Saanichton
• Ireland Farms, Saanichton
• Kildonan Farm, North Saanich

Vancouver Island producers
• Hertel Meats, Port Alberni
• Tannadice Farms, Courtenay

BC Mainland producers
• Johnston’s Pork, Chilliwack

• Cowichan Bay Farms
• Island Farmhouse Poultry,
Cowichan Bay

Beef

• Tannadice Farms, Courtenay
• Cowichan Bay Farms

• Maple Hill Farms, Abbtsfrd
• Fraser Valley Speciality Poultry,
Chilliwack
• Rossdown Farms, Abbtsfrd
• Yarrow Meadows, Fr. Valley
• Blue Goose Cattle Company,
Cariboo
• Cache Creek Beef
• Penguin Meats, Surrey

•

Michell’s Farm, Saanich

Mix

CRD farmers’ markets have very few Vancouver Island meat producers as vendors and even fewer producers within
the CRD. In the case of Moss Street market, they only accept certified organic producers, making it challenging to
offer an organic meat producer within the CRD as there are only a handful on the whole island. Most meat farmers
that we spoke with find farmers’ markets challenging because it takes them away from the farm for a large amount of
time and they do not sell enough to make it worthwhile. However, most start off selling at farmers’ markets to raise
brand awareness. Meat producers/processors that sell at CRD markets are presented in Table 2.7.
Table 2.7 Meat Vendors that sell at CRD Markets
Market
Victoria Public Market
Goldstream Farmers Market
James Bay Community Market
Moss Street Market
Oaklands Sunset Market
North Saanich Farm Market
Peninsula Country Market (Central Saanich)
Sooke Country Market
Metchosin Farmers Market
Salt Spring Tuesday Farmers’ Market
Pender Island Farmers’ Market

Meat producers, processors and wholesale buyers
Roast Meat Shop (reseller)
Lockwood Farms (Cobble Hill)
Boughneath Farm (North Saanich), Island Jerky (Sidney)
Kildara Farms (North Saanich), Lost Savana (Black Creek)
Terra Nossa (Mill Bay)
Fickle Fig (North Saanich)
Boughneath Farm (North Saanich)
No apparent meat producer
Henry Farm (Duncan)
Foxglove Farm, Windsor Farm, Pasture Meats Sausages (all on
Salt Spring Island)
Fir Hill Farm (Pender Island)

As well as the above outlets of locally produced meats, many producers also sell their meat direct to customers,
either through an onsite store such as Michell’s Farm and Parry Bay or in direct contact via Facebook, phone, e-mail
etc. According to Vancouver Island Farms and Food map there are around 40 farms that market their meat direct in
the CRD. These are highlighted in Table 2.8.
Table 2.8 CRD meat producers that direct market their products
CRD Meat Producer

Berryman Farm
Parry Bay Sheep Farm
Stillmeadow Farm
Wildslope Farm
Fir Hill Farm
Kildonan Farm

Location

Cordova Bay
Metchosin
Metchosin
Metchosin
Pender Island
Saanich

Beef
1

Hog
1
1
1
1

Poultry
& Egg

Sheep/
Goat

1
1
1
1
1

1
1
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Gusto! Organics/Red Damsel Farm
Healing Farm
Meadowbrook Farm
Phil's Farm
Boughneath Farm
Kildara Farms
White House Stables
Fickle Fig Farm
Chix Poultry
Michell's Farm
Ireland Farms
Omnivore Acres
Parsell Vineyard & Bannockburn Farm
Urban Bee Honey Farm
Alder Creek Farm
Bullock Lake Farm
Grandview Farms
Hope Hill Farm
Night Owl Farm
Northend Farm
Ruckle Farm
Sunset Farm
Wave Hill Farm
Foxglove Farm
Windsor Farm
Campbell Farms
Pasture Perfect Lamb
Bennett Farms
Cackleberry Hill Farm
Cast Iron Farm
Far Side Farm
InishOge Farm
Orveas Creek Organics
Mrs Lewers Farmhouse
Inlet Creek Farm
Ole Trails Farm

Saanich
Saanich
Saanich
Saanich
Saanich, North
Saanich, North
Saanich, North
Saanich, North
Saanichton
Saanichton
Saanichton
Saanichton
Saanichton
Saanichton
Salt Spring Island
Salt Spring Island
Salt Spring Island
Salt Spring Island
Salt Spring Island
Salt Spring Island
Salt Spring Island
Salt Spring Island
Salt Spring Island
Salt Spring Island
Salt Spring Island
Saturna Island
Sidney
Sooke
Sooke
Sooke
Sooke
Sooke
Sooke
Sooke
Sooke, East
Victoria

1
1
1
1

1
1

1

1

1
1
1

1
1
1
1

1
1
1

1
1

1

1

1

1
1
1
1

1
1
1

1
1

1
1
1
1

1
1

1
1
1

1
1

1
1
1
1
1
1
1
1
1
1
1
1
1

1

1
1
1
1
1

1
1
1

Source: https://bcfarmsandfood.com/farm-map/

2.7 Initiatives to increase production and sale of local meat
Several marketing initiatives have been established to promote the production and sale of locally produced meats on
Vancouver Island. These include:
•

Island Farm Fresh - Directory of over 70 local farmers from Victoria, Sooke and the Cowichan Valley which you
can buy direct from. Lead by Southern Vancouver Island Direct Farm Marketing Association.

•

Vancouver Island Farms & Food Map - Directory of farms across Vancouver Island presented in a map database,
lead by BC Farms and Food online magazine. See figure 2.1. below for an example of the map.

•

The Small-Scale Meat Producers Association - a non-profit society that represents British Columbia farmers
and ranchers who are raising meat outside of the conventional, industrial system. Members are primary
producers as well as supportive individuals and organizations. It was founded by a group of farmers and
ranchers to build greater stability and growth opportunities for small-scale meat producers in British Columbia.
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Figure 2.1. Screen shot of BC Farms and Food Map

Findings from stakeholder interviews
We conducted phone interviews with about a dozen stakeholders to get an understanding of the meat industry in the
CRD and the views of these stakeholders on the need for a new abattoir in the CRD. Below is a summary of the findings
from the interviews.

3.1 Feedback from producers
A lack of abattoir capacity is not the primary challenge for CRD meat producers
While reduced abattoir capacity on Vancouver Island has resulted in a decrease in meat producing farms, the main
challenge for current CRD meat producers (excluding poultry) is not a lack of abattoir capacity. Their financial viability
is more impacted by the following:
•

Land prices are generally too high. One farmer said land is available for a low rental rate in Saanich, but it
takes time to secure.

•

Weak farm status regulations result in ALR land being used for hobby farms and large estates where little
farming occurs.
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•

Large processing facilities in Alberta can process meat for a much lower cost:
o

It costs an extra $70/ton for grain to be shipped to the Island ($420 versus $350/ton).

o

Labour costs for small farms are much higher than intensive livestock operations (e.g. $50/pig for
small lot labour versus $1.50 for intensive livestock operations).

•

Lack of consumer awareness about the difference between local and nonlocal meats.

•

No centralised distribution services.

Producers are concerned about future abattoir capacity in the CRD and CVRD
Meat producers are concerned about the long-term continued operation of abattoirs in the region. Some abattoirs
are operated by owners who are nearing retirement with no clear succession plan. One sheep slaughtering facility is
rented to an operator who does not want to expand its capacity, either to process more sheep or to process other
animals such as pigs and chickens. Another is located on ALR land and therefore is not allowed to process more
animals from outside parties than are processed from his own operations. Additionally, most regional abattoirs rely
on an anchor farm and if that farm took their business elsewhere or stopped operating then the abattoir would
struggle to be financially viable. Several major meat producers in the CRD are close to retiring and supply will go
down if they cannot find someone to take over their operations.

Cut and wrap services are lacking in the region
While all four abattoirs in the region are Class A and certified to offer cut and wrap services to third parties, not all of
them do. Even those that do are at capacity, primarily with their own cut and wrapping and a lack of skilled labour.
Most butcher shops are also at capacity. This limits the number of customers producers can sell too, because
wholesale buyers (e.g. retail stores and restaurants) are doing less butchering in-house because, they too, face a lack
of skilled labour and space. Meat that is slaughtered but not cut and wrapped could be sold direct to consumers but
few households in the region have cold storage capacity for large portions of meat. Producers recognise that there is
a risk to cutting and wrapping because you must sell all the different portions of meat and some cuts are hard to sell.

Cold and frozen storage is lacking in the region
Most abattoirs do not have the capacity to offer cold or frozen storage for outside third parties for more than a few
days. Few have access to long term storage space that they can rent. This means that the farmers must make
frequent trips to the abattoir and to store product at their farm. If they are lucky the farmer can take the processed
product directly to their customers from the abattoir.

Poultry processing capacity is limited for farms that direct market their products
Farmhouse Island Poultry is the major processor of Vancouver Island produced poultry. However, they only work with
producers of a certain size and sell most of the product under their brand. Smaller CRD poultry producers that want
to sell under their own brand are therefore limited to where they can get their chickens processed. Major suppliers of
chicks report that they have hardly sold any chicks to producers in the CRD due to the lack of processing capacity.

Producers prefer a one stop shop abattoir that is close to their farm
Producers greatly prefer an abattoir that provides all the services they need, including slaughtering, storage, cut and
wrap, smoking, drying, distribution and brokering. Producers liked the convenience and close relationship of a one
stop shop. Others like the idea of a centralised organization that handles different varieties of cuts from multiple
producers to meet the needs of different customer channels. Some producers spend tens of thousands of dollars a
year transporting their product to and from abattoirs and would greatly prefer abattoir facilities closer to their farm.
However, in general, most slaughter facilities are within a 1-hour travel distance on Vancouver Island, which is less
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than many other areas of the province where meat producers often have twice the travel time to the nearest
abattoir.

Producers are happy with their sales, but would like to do more
In general, the producers interviewed were happy with their sales and demand is high, especially over the last two
months during the initial phases of COVID-19. Some have plans to increase production and sales, but in a slow,
careful manner. To expand, producers said they would need to make a major investment in their farm first before
seeing significant sales growth, creating a certain amount of financial risk. Producers generally felt that any increase
in their sales would mainly be through local butchers or their own farmgate sales (the latter where they earn better
margins).

Producers identified butcher shops as their largest growth opportunity
While major grocery stores sell the most meat in the region, most of it is not from the CRD. Producers felt that local
butcher shops are their best growth opportunity because they accept whole carcasses, which is what is all that most
local producers can provide. Butchers also take the time to educate the consumer on the benefits of local meat and
why it costs more. Butcher shops also attract customers looking for meats produced within the CRD.

3.2 Feedback from abattoir operators
Running an abattoir profitably is challenging
It is challenging to make a profit running an abattoir, especially one in the CRD. The reasons include:
•

Capital costs for facility upgrades and maintenance costs are high.

•

There is a large amount of bureaucracy required from the federal level (Canadian Food Inspection Agency,
Canadian Cattle Identification Agency, Canadian Pork Council) through provincial bodies (BC Ministry of
Agriculture Food Safety & Inspection Branch, Ministry of Health, supply management marketing boards),
regional groups (regional health authorities, regional district governments) and right down to municipal
government bylaws.

•

Land prices and labour costs are high because living costs are high in the CRD.

•

Operators are under constant pressure to keep prices low because the price of imported meat is much lower,
and producers are trying to be as competitive as possible.

•

Processing volumes fluctuate widely during a week and over the season, leading to down times with little or
no revenues to offset fixed costs.

Finding and retaining skilled labour is challenging
Because the number of abattoirs in BC has been declining over the past two decades, the number of post secondary
schools offering abattoir training programs has also declined to only one in BC, Thomson River University in Kamloops.
Abattoir operators we spoke to said they must bring in skilled labour from off Island and pay them a high salary to
encourage them to move to Vancouver Island. Also due to the seasonality of the business, it is hard to offer full time
jobs to staff.

Several abattoirs are reducing their custom slaughter activities
Half of the abattoirs in the CRD and CVRD (Kildonan Farms, Westholme, Island Farmhouse Poultry, and Maplewood
Farms) are focussing more on processing their own animals (or processing for existing customers only), which is
reducing the opportunities for outside parties to get their animals processed. This is particularly true for Island
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Farmhouse Poultry and Kildonan Poultry Farm, creating a need for a new poultry processing facility. Capacity still exists
to process sheep and pigs in the CVRD although slaughtering volumes have increased with the COVID-19 pandemic,
which has caused consumers to shift to buying more local meat.
Additional abattoir capacity is needed, but for certain needs
One abattoir suggested that a new abattoir, possibly in Duncan, for all species with a new layout and tied to an
educational institution such as VIU for training would be good for the industry. It is estimated a new facility would cost
around $1.5m to build. However, any facility that has significant government funding would have an unfair advantage
over facilities that do not. Another abattoir suggested that a small poultry processing facility was desperately needed,
especially for custom processing. It was suggested it only needed to be 2,000 sq. ft. in size and probably located near
Ladysmith.

Demand for cutting and wrapping is growing but is challenging to manage
Those abattoirs that provide cut and wrap services stated there is a high demand for it. However, it is challenging to
manage because it is hard to hire the skilled labour required and it is much more labour intensive than slaughtering.
For example, it takes 4 hours to slaughter a cow but 2.5 days to process it. Cutting and wrapping also requires an
additional separated processing area, additional equipment, and extra storage space.

3.3 Feedback from wholesale buyers
Sales of CRD produced meats are strong and increasing
Wholesale buyers (e.g. butchers, restaurants, markets and grocery stores) report that CRD produced meat sales are
strong and have increased recently during the initial phases of COVID-19. Some wholesale buyers stated they cannot
keep up with demand and do not have room to sell additional CRD produced meats such as lamb. Chicken is the biggest
seller and offers the highest profit to both the wholesale buyer and farmer. There are also strong sales for pork, lamb
and beef produced in the CRD. Wholesale buyers state that an increase in marketing and education of local meats will
further help increase sales.

Wholesale buyers supplement with imported meats to satisfy customer demand
Some wholesale buyers interviewed stated that they supplement their local meat sales by selling non-local meats to
keep customers happy. This is because imported meats, especially from Alberta, are considerably cheaper and it allows
them to keep a consistent supply of popular cuts of meat (e.g. chops). Some wholesale buyers import meat cuts from
as far away as New Zealand and Australia.

Wholesale buyers have challenges selling CRD produced meat
Most CRD produced meat is sold by the producers as whole carcass or in large portions (block ready). This means
wholesale buyers must cut and wrap the meat for resale. Cutting and wrapping is labour intensive and takes up a lot of
space. It also means that to make it profitable to deal with CRD produced meat the wholesale buyer must sell all the
portions, including the unpopular cuts. This means the wholesale buyer must be creative, such as educating customers,
selling packs of assorted cuts, processing the cuts into sausages, ground or dried/smoked products, or selling the meat
is a prepared food item in a meal or sandwich. For restaurants, it means producing menus that use up a variety of meat
cuts.

Wholesale buyers want to offer more CRD produced meats, especially speciality products
Wholesale buyers, especially butchers, want to offer more CRD produced meats, especially speciality products. These
include certified organic meats, goat, ostrich, rabbit, geese, duck, wild boar and turkey. Some wholesale buyers are
also interested in processed local meats using a smoking facility.
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Wholesale buyers like dealing directly with local producers
Wholesale buyers stated there are several benefits to dealing directly with local producers, namely building a trusting
relationship with the producer. Wholesale buyers were not put off by having to deal with several different suppliers
instead of one distributor.

Overview of abattoirs
4.1 Overview of the BC abattoir industry
Most of the information below is from two reports:
•

BC Meat Processing Sector 'Cut to the bone', Labour Market Partnership Engagement Funding provided
through the Canada - Final Report, December 2016. BC Abattoir Association

•

Local Meat Production and Inspection in BC, Select Standing Committee on Agriculture, Fish and Food, 2018.

Meat production in BC is an important part of the agricultural industry, with nearly 20,000 farms producing meat. In
2015, abattoirs in BC had revenues of $1.6 billion and employed nearly 70,000 workers. While the overall industry is
large, it is mainly comprised of small, craft type abattoirs, especially compared with the large plants in Alberta which
can process the annual production of BC beef in 6 days. Before 2004, there were only a few inspected abattoirs and
hundreds of uninspected ones. With the impact of BSE in 2004, a licensing program was implemented by the Provincial
Government. Most of the small, previously uninspected abattoirs shut down and only 11 moved to the new inspection
system. Since then the Provincial Government has taken over the licencing and inspection of abattoirs and cut and
wrap facilities. However, a need still exists for craft abattoirs and butchers, especially in rural areas. In 2016, there were
63 licenced abattoirs in BC, an increase from 40 in 2014. There are also 66 licensed Rural Slaughter Establishments
(Class D & E). However, smaller family owned abattoirs continue to close. In March 2020, an abattoir in Nanaimo, Plecas
Meats, closed and it is rumoured Whiskey Creek Farm in Coombs is going to stop their chicken processing.
Challenges facing the industry:
•

Shortness in skilled labour due to:
o competition from other industries, such as oil and gas.
o low wages because large processing facilities (e.g. Cargill in High River, Alberta) changed the process to
low skilled low pay jobs.
o Unpleasant working conditions (e.g. long hours, high risk of injury, stressful and seasonal work).
o Only one institution, Thomson River University, offers abattoir courses in BC.

•

High cost of operations, (e.g. labour costs, facility rent or mortgage costs, insurance, transportation, and waste
disposal.

•

Bureaucracy, as abattoirs need to answer to 5 different government agencies.

•

Declining number of customers as the number of meat producing farms decreases due to cheaper off-island
competition and rising costs.
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Opportunities within the industry:
•

Growing demand of locally produced and processed meats, especially since March 2020 and the increased in
awareness of food security since the onset of COVID-19.

•

Opportunities for smaller facilities as larger facilities face challenges such as outbreaks of COVID-19 in their
plants.

•

Opportunity to create new jobs because automation is difficult in this industry.

•

Growing movement and awareness for animals to be slaughtered close to the point of production to improve
animal welfare and support local businesses.

•

Innovation in the industry such as improving the financial performance of mobile abattoirs.

•

Growing demand for halal meat as Canada’s Muslim population grows.

•

Launch of Foodlands Co-operative to help new farmers access farmland.

The Provincial Government is highly aware of the challenges and opportunities in the industry. Through the Select
Standing Committee on Agriculture, Fish and Food it engaged with the industry in 2018 and made 21 recommendations
to strengthen and support the growth of the industry. Two years after the report, the Provincial Government
implemented one recommendation, which was to allow 3 more rural regions in BC to issue Class D and E licences. To
increase local slaughter capacity and local food security, the Ministry of Agriculture also reduced the travel time
restriction associated with Class E applications from 2 hours to 1 hour.

4.2 Abattoirs within the CRD
Salt Spring Island Abattoir
This Class A abattoir was built in 2012 by a new, non-profit organization called the Salt Spring Abattoir Society. It was
built for a cost of about $500,000 and currently generates revenues of about $100,000 per year. It incurs a small loss
each year and therefore needs to do a modest amount of fundraising annually to maintain operations. It was originally
built as a mobile abattoir, that could serve other gulf island and Vancouver Island communities but due to government
health regulations, it is now a stationary facility. Its revenues have not changed significantly in recent years.

Campbell Farm Abattoir
The Class A abattoir on Saturna Island is owned and operated by the owners of Campbell Farm. They have been
producing beef on the farm since 1945 and established the abattoir in 1959. It generates about $60,000 in revenues
per year and offers both slaughter and custom cut and wrap services. They slaughter and process about 18 beef cows
and about 100 sheep each year.

Kildonan Farm Abattoir
Kildonan Farm operates a 5-acre poultry and turkey farm on ALR. In 2013, it established an abattoir on its property
under the ALR stipulation that 50% of the slaughter product was produced on their farm. At the time of their application,
they were raising about 400 laying birds, 2,000 broilers, and 1,500 turkeys per year. 3 This means that the maximum
amount that they could slaughter would be about 4,000 broilers, and 3,000 turkeys. They mostly process just 2 days
per week and not through the year. They process their own chickens and other farms they have worked with over the
years. It does not appear they have much interest in expanding their production.

3

http://northsaanich.ca.granicus.com/MetaViewer.php?view_id=&clip_id=239&meta_id=10949
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Maplewood Farms Abattoir
Maplewood Farms Abattoir is in Metchosin on the property of the Nichols Family, who have retired from farming but
still own the building. The Nichols Family were the original operators of the abattoir until they sold the operations to
The Village Butcher, in Victoria and more recently to Parry Bay Farm. The abattoir is a class A abattoir but does not
offer cut and wrap services. The abattoir only processes sheep and goats and has no plans to process other animals.
While the current operators would like to expand the building, the owner has no interest in expanding the operation
and especially being able to process other animals due to concerns about noise and odour.
The operators are on a month to month lease and operate the abattoir 1 or 2 days per week. Abattoir staff also work
at neighbouring farms to give them more employment Income. The abattoir operators (Parry Bay) distribute the
processed meat to customers (included in the slaughtering fees) because they are distributing their own processed
meat. The abattoir generates between $120,000 to $140,000 in annual revenues (which includes about $20,000 in
delivery and marketing revenues). They generate net profits of $5,000 to $10,000 (4-8%) per year.

4.3 Abattoirs outside the CRD
Several Class A abattoirs operate in the CVRD that slaughter for many CRD producers. These are briefly described
below.

Braun Custom Meat Processing
Braun Custom Meat Processing in Duncan is owned and operated by husband and wife John and Catherine Gowans.
The Gowans also own and operate Omnivore Acres Farm in Saanich where they raise pigs. The Gowans bought Braun
because they were worried that if it were to cease operation then they and other neighbouring farms would find it
challenging to have their meat processed. The nearest similar operation was in Nanaimo, which has since closed. The
abattoir processes beef, sheep, goats, pigs and rabbits, and offers cut and wrapping, freezing and smoking services, but
no distribution. Animals are processed 3 days per week (Monday, Wednesday and Friday) with pickups on Tuesday
and Thursdays.
The abattoir is operated by a general manager, who was recruited off island. The Gowans have invested heavily in the
plant and only became profitable in the spring of 2020. They considered poultry processing, but do not have the space
for it as it is a different process than other meats and needs to be kept separate due to high risk of food contamination.
While business is good and they are near capacity, they find it challenging to keep staff, especially for cutting and
wrapping. Annual revenues are no more than $500,000.

Hidden Valley Processing, Duncan
This is one of the larger operators in south Vancouver Island and processes cattle from Michell Farm, the largest cattle
farm in the CRD with 100 head of cattle. The owners also raise cattle of their own on multiple parcels of land throughout
Vancouver Island. They have been involved in the slaughter industry for many years. They indicate that their processing
volumes have declined in recent years and have the capacity to slaughter significantly more animals that they use to
slaughter. They slaughter mostly cattle, sheep and pigs. They also offer custom cut and wrap services.

Island Farmhouse Poultry, Cowichan Bay
Island Farmhouse Poultry is a poultry only processing facility that was originally founded by a poultry grower and has
since been sold to Rossdown Farms & Natural Foods, based in Abbotsford but do own 2 poultry farms on Vancouver
Island. Mainly processes poultry bought from contracted growers and sells poultry under its own brand to major
retailers and other larger wholesale buyers. Also does custom processes for those growers who sell their own processed
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chicken direct to customers such as gate sales and farmers’ markets. The business is focused on growing their own
processing under the Island Farmhouse Poultry and have grown from processing 3,500 birds per day to up to 7,000
birds per day, 5 days per week, 52 weeks a year. Three to four days per week they process their own chicken and the
remainder of the time do custom processing. For custom processing they process around 3,500 birds per week and, in
some cases, turn away business due to lack of capacity. They recently built a $4 million processing plant. Their major
commercial customers are independent grocery stores (e.g. Market on Yates, Country Grocer), butcher shops and
restaurants (mainly through B&C Foods

Westholme Meat Packers, Westholme
Current estimates show this company has annual revenues of about $500,000 and employs a staff of approximately 4 4.
Industry participants indicate that they focus almost exclusively on slaughter animals that they have raised, especially
poultry. They are also the primary slaughter facility for Berryman Meats. They reportedly are not taking on new
customers and are even cutting back their slaughtering volumes.

4.4 Regional abattoir case study in BC
Windermere Farmer’s Institute Abattoir
This abattoir was built in 2016 by the Windermere District Farmer’s Institute (WDFI) for an initial cost of about $630,000.
This does not include any cost for land, as the WDFI contributed the land (estimated value $250,000) It was built on
land owned by the WDFI and is leased to the Columbia Valley Meat and Sausage Company for $5,000 per month. It is
a Class A facility that is licensed to slaughter and process beef cattle, pigs, goats, and sheep. It was built because the
only abattoirs that existed were in Creston and Cranbrook (100 - 300 km travel distance) and those abattoirs did not
offer slaughter only services (producers also had to have the meat processed there as well). 5 The facility is 1,328 square
feet and was constructed for a cost of about $150/square feet.

4.5 Abattoir feasibility studies
Lillooet Abattoir Feasibility Study
This study was conducted in 2018 for the Lillooet Agriculture and Food Society by the BC Association of Abattoirs. The
closest abattoir is in Clinton, 96 kilometres from Lillooet and there is no stand-alone butcher shop in the Lillooet area
nor any licensed gam cutting facilities. This study indicated that while a 1,700 square foot abattoir could be constructed
for $200,000, six 40-x 8 foot shipping containers (providing 1,920 sf of space) could be purchased for about $30,000$40,000 and a pre-fabricated steel building of similar size could be bought for $50,000. 6

Port Alberni Abattoir Feasibility Study
This study was conducted in 2016 for the Alberni Clayoquot Regional District by Janco Associates Business Consultants.
It called for a 2,000 square foot facility to be construction at a total cost of about $550,000. It was projected to generate
about $140,000 in revenues in Year 1, then build up to $223,000 in revenues by year 5. Since the study was completed
no new facility has opened or is planned to open due to lack of funding, management and inadequate production
volume. Additionally, the nearest red meat Class A or B abattoir to Port Alberni was Plecas Meats in Nanaimo which

4
5
6

https://www.manta.com/ic/mt6yckd/ca/westholme-meat-packers-ltd
http://www.wdfi.ca/Abattoir/Abattoir-History/Abattoir-Business-Plan---Econ-Impact-Analysis---Sep-2013-sf.pdf

https://www.lillooetagricultureandfood.org/wp-content/uploads/pdf/Abattoir-Feasibility-Final-Report-Nov-2018.pdf
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closed its doors on March 16, 2020. The nearest red meat Class A and B facilities now are in Courtenay (103km) and
Duncan (134km).
Further, since the study was conducted, Alberni Farmers’ Institute, the Alberni-Clayoquot Regional District (ACRD)
and local farmers have been asking the B.C. government to allow Class D and E licences, to be permitted to do onfarm animal slaughter in the Alberni Valley. In June 2020, ACRD is one of 3 new regions in BC now permitted to issue
Class D licences. Class D licensees are permitted to slaughter up to 25 of their own or other people’s animals for
direct sale to consumers or retail outlets like restaurants and meat shops in the region where the meat was
slaughtered. There are only 13 provincially designated regions that permit such licences, all rural regions. The region
was successful in obtaining the designation due to the ongoing persistence of the region’s industry, the all-partisan
Select Standing Committee on Agriculture, Fish and Food that was formed in April 2018 and the onset of COVID-19
shining a light on local food security.
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Findings and conclusions
Abattoirs are surviving but their long-term survival is in doubt
Sufficient abattoir capacity exists in the region when you include both CRD and CVRD abattoirs and all are very
important to meet the needs of local meat producers. However, most operate under challenging conditions including
rising costs, small margins, ALR regulations limiting production and bureaucracy. Perhaps the biggest challenge is that
at least three abattoirs are owned or operated by parties that plan to retire soon or to reduce slaughtering for third
parties and none appear to have succession plans. This creates considerable vulnerability and future risk for local meat
producers. To address this risk, one farmer, Omnivore Acres, went so far as to buy an abattoir, Braun’s, so that the
farmer and other local meat producers would have continued access to a local slaughter facility.

Abattoir capacity is lacking for small scale poultry producers
Farmhouse Poultry is the major processing facility for custom processing of poultry in southern Vancouver Island.
However, their primary focus is processing their own poultry, which is growing. As a result, they are cutting back and
ultimately want to reduce processing chickens for third parties. The only other processor, Kildonan Farm, is also
primarily focused on processing its own birds and has cut back its third party slaughtering to two days per week. Finally,
some producers have resorted to transporting their chickens off island at a significant time and cost and logistical
challenges when the ferries are running behind schedule.

Demand for locally produced meat is strong and growing
Even with a general decline of meat consumption due to COVID 19 and a gradual increase in vegetarianism, CRD
consumers are increasingly buying locally produced meat. Most local butchers and retailers that we interviewed, stated
that sales were growing pre COVID and have been particularly strong during COVID to the point they are struggling to
keep up with demand.

A large market opportunity exists, but price is a key barrier
While sales are strong for locally produced meats, they still represent a small percentage of overall meat consumption
in the CRD. Table 2.4 shows that local meat consumption greatly exceeds local meat production. As such, if more CRD
consumers were willing to buy local meat, production volumes could be greatly increased. However, one reason the
market share is small is that the price of locally produced meats is significantly higher than imported meats, except
chickens. Local meat prices are 25%-30% higher than non-local meats processed at industrial-scale processing plants.
While many consumers are willing to pay 10% more for local, their willingness declines rapidly as the price differential
rises beyond that.
It appears that consumers are simply not sufficiently aware or do not care enough about the benefits of buying local
meat (e.g. supporting the local economy, providing jobs for local residents, being more aware of where their food
comes from, possible health benefits of avoiding meats injected with hormones etc.). Fortunately, the COVID-19
pandemic is helping to change those views.

A wide range of butchers, retailers and restaurants offer locally produced meats
Consumers have a wide range of opportunities to buy locally produced meats in the CRD. With a population of just
419,000 the CRD has at least 12 butchers, 18 independent retailers, and 24 restaurants that offer locally produced
meats, not including farmers selling direct to consumers at their farmgate or online. While some retailers or butchers,
are at capacity, many could increase supply if demand increased.
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Butchers, retailers, and restaurants prefer consistent supply of portioned meat
Meat sellers we spoke with, as well as those identified in other reports, say that buying, managing, and processing
whole animals or block portions is costly and challenging. They therefore prefer to buy meat that is already cut into
portions and to be able to order those portions consistently throughout the year. This contrasts with local meat
producers who prefer (and in some cases can only) supply meat as whole animals or block portions and only in certain
seasons, when the animals are ready for slaughter. Further, local producers can only provide portions of meat relative
to the number of animals they produce and may not be able to meet the demand for popular portions such as pork
chops and prime rib.

Regional farmers’ markets typically have very few local meat vendors
Surprisingly, even though many successful farmers’ markets exist in the CRD, most have very few local meat vendors.
One market operator stated that this was a gap they have identified but have struggled to find suitable meat vendors.
Some meat producers highlighted that they earn more money selling their meat through other channels such as
farmgate sales or wholesale to butchers.

Custom cut and wrap services are lacking
While sufficient abattoir facilities exist in the region, there are not enough cut and wrap services for local meat
producers to get their carcasses cut into portion sizes. Cut and wrap services are labour intensive and it is
hard/expensive to find trained staff to do this work. Most butchers only have enough staff to do cut and wrap for the
meat they sell and even though all abattoirs in the region are certified to provide cut and wrap services, some of them
have decided not to offer this service and others only do cut and wrap for the meat that they slaughter. This restricts
local producers to just selling whole carcasses or blocks, which as mentioned above, limits the number of buyers they
can sell to.

Value-add services such as smoking, sausage making, and drying are lacking
In addition to cut and wrap services, other value-added services like smoking and drying are also lacking for similar
reasons. Most value-added services are predominantly implemented by operators for products that they sell. Very few
of these services are provided as a custom service to local meat producers.

An abattoir can be built economically with shipping containers
Abattoirs have been economically built in shipping containers and you can buy turnkey abattoirs in shipping containers.
For example, Plant In A Box is a company that sells a 500 chicken per hour abattoir in a single 40-foot shipping
container. 7 An abattoir was recently built in Abbotsford using six containers.
Another low-cost option for expanding slaughter capacity at a low cost is to re-open one of the abattoirs that was
closed when the government regulations were made more stringent in 2003. According to one operator an estimated
20 abattoirs were closed in the CRD and CVRD and a number of these are still standing empty.

High land costs are restricting growth
Vancouver Island has had the greatest increase in farmland prices in BC, and farmland currently sells for up to $100,000
per acre, an increase of almost 25% over two years. The high cost of land is a barrier not only to new farmers, but also
to those wanting to expand their business. This is due in part to agricultural lands being purchased by non-farmers and

7

https://www.plantinabox.com/plant-in-a-box-design-basics
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held for speculative purposes 8. Initiatives such as the Foodlands Co-operative of BC 9 have been established to support
farmers accessing farmland. The Lohbrunner Community Farm Cooperative 10 is one example of their success.

A large portion of animals are not processed at the region’s 8 class A facilities
It appears that a significant percentage of lambs, pigs and cows raised in the region are not being slaughtered at any
one of the 8 regional abattoirs in the CRD and CVRD. This suggests they are being slaughtered on farm, they are being
exported out of the region as live animals for slaughter elsewhere or they are being illegally processed. If it is the latter
reason, and this activity is stopped, it could result in new demand for slaughtering facilities.

8

https://www.crd.bc.ca/docs/default-source/regional-planning-pdf/food-agriculture/crd-foodlandaccessexecsumm.pdf?sfvrsn=8e5bc7ca_4
9
http://www.foodlands.org/
10
https://www.lohbrunnercommunityfarm.org/
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Recommendations from findings
6.1 Recommendations related to meat processing facilities
Do not pursue a new abattoir for larger animals unless an existing facility closes
Our analysis indicates that slaughter capacity is sufficient for larger animals (hogs, cows, and lambs) produced in the
CRD, although a significant number must be transported to the CVRD which is about 1 hour travel distance for most
producers. New abattoir facilities for larger animals could jeopardise the financial viability of current abattoir facilities
unless one of those facilities closes or consumer demand greatly increases. A new abattoir for large animals could cost
up to $1.5m to build and, based on previous studies and current abattoirs, this level of investment would require the
new abattoir to generate annual revenues of ~$500,000 for it to be financially viable. This size of facility would
significantly reduce the demand for existing facilities unless one of those facilities closed.

Construct an abattoir for customer poultry slaughtering
A clear need exists for an abattoir for poultry as the existing poultry abattoirs do not want to increase custom poultry
slaughtering and even decrease the volume they do. However, because the next nearest poultry abattoir is in Qualicum,
it may be advantageous to locate the poultry abattoir in the CVRD. The CVRD has lower land prices and apparently has
several vacant abattoirs that could be potentially revived. However, it may also make sense to locate a poultry abattoir
in the CRD and one in the CVRD using a smaller, lower costs abattoir in a shipping container 11. Chicken consumption is
rising relative to other types of meats and the economics of poultry abattoirs are more favourable than abattoirs that
process other types of meats.

Support the expansion of value-added meat processing services
Given a shortage exists for value-added meat-processing services in the CRD, it would be beneficial to support the
expansion of facilities that offer custom cut and wrap, smoking and drying and added value processing. This could
include an increase in the capacity of current facilities (mainly butcher shops) or create new facilities. New facilities
could be independently run businesses or potentially shared facilities. The economics of a new facility would likely be
improved if the facility also had a retail butcher shop where local meat products were sold. The only butcher focused
exclusively only local meats (Omnivore Meats) is not able to keep up with the demand for its products.

Increase frozen food storage capacity in the region
Providing central, shared-frozen storage facilities in the region will help producers manage their inventory more
efficiently, allowing them to process in larger quantities and fill orders more readily. Sharing the facilities will also help
producers reduce their costs. Current abattoirs generally only have a few days of cold and frozen storage capacity.

6.2 Recommendations related to abattoir services
Strengthen abattoir services in the region
The local meat production sector in the region is a small, but growing industry that relies on just a few abattoirs. If any
one of these abattoirs reduced their capacity or ceased to exist (as has happened in neighbouring regions and other
11

https://www.greenbiz.com/article/sustainable-meat-made-box
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parts of Vancouver Island) then local meat producers will find it harder to process their animals and be forced to
transport them much longer distances. It is essential that these abattoirs, not only survive, but able to increase their
capacity and services as consumer demand rises. Operating an abattoir in the region is a particularly challenging
business, as identified previously in the report. The viability of these businesses could be improved through the
following programs and initiatives:
•

Enhance grant programs for investments in new meat processing equipment and facilities or for business
advice.

•

Expand job skill training programs to increase the number of skilled workers.

•

Reduce bureaucracy and paperwork to reduce costs and free up time for the operators to run their business.

•

Conduct randomized meat inspections based on a risk ranking system developed by meat inspectors, where
lower risk rankings result in less frequent, random inspections.

Implement new services and facilities in phases
The industry is small and takes time to grow. Therefore, any investment in meat slaughter/processing services or
facilities will take a long time before it delivers financial returns. We recommend that investments be made in phases
to ensure each investment clearly helps the industry and delivers good financial returns before any new major
investments are made.

Provide shared distribution to regional producers
Currently, multiple producers drive to the same buyers to deliver their meat products. Therefore, a centralised
distribution service that picks up and delivers meat for multiple producers may help producers save money and time.
This is also more attractive to buyers as they will receive more meat products on one order and, ideally, pay just one
invoice. The distribution service could also provide a more consistent supply of local product to the buyers, as the
distribution service will supply product from multiple suppliers.

Provide shared brokering and marketing services
As with distribution, most producers are doing their own marketing and brokering. Centralising this activity could save
producers time and increase their marketing success. In some cases where the producers are not skilled in marketing
or brokering, a centralised service with qualified and experienced staff will potentially be more effective. An online
portal where all local buyers can order from a wide range of meat producers (and have it delivered), will also increase
sales of local products.

Treat the CRD and CVRD as a combined region for meat processing purposes
Meat producers in the CRD often have their meats slaughtered and/or processed in the CVRD and, to a lesser extent,
the same happens in reverse (particularly for meat processing). These two regions are very intertwined and many
producers have operations in both regions.
When services or facilities are added or expanded in one region it will have benefits for producers and processers in
both regions. The CVRD has the benefits of lower operational costs (e.g. rent, land and staff) and the CRD has the
benefits of a larger consumer base. Therefore, it is important to view both districts as a combined region from a meat
slaughtering and processing perspective.
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6.3 Recommendations related to meat processing policies
Explore strategies to make mobile abattoirs more cost effective
Current regulations in BC make it practically impossible to provide financially viable mobile abattoir services. However,
other jurisdictions in the United States, Europe, and even other parts of Canada, mobile abattoirs have been
implemented with success. A 2014 Ontario study on mobile abattoirs concluded that mobile abattoirs can be as safe
as their conventional counterparts and that mobile poultry abattoirs face fewer challenges related to logistics and
operating costs than red meat mobile abattoirs 12. Given the animal welfare benefits of avoiding stressful transportation,
we recommend that efforts be made to explore ways that BC regulations can be modified to permit the use of mobile
abattoirs in BC.

Promote policies that make local farming more economical
While this study has focused on the feasibility of establishing a new abattoir, many other ways exist to better support
local meat producers, some of which are as important if not more important that investing in abattoir facilities and
services. These include:
•

Enhance farm status regulations so that only owners whose land is used for a meaningful and ongoing amount
of farming can claim farm status. This, in turn, will reduce competition farmers face accessing farmland from
property owners not interested in farming and make farmland less expensive.

•

To the extent that this is allowed, implement levies on live animals being shipped off Island when there is
enough capacity to have them slaughtered on island, making meat produced on the Island more price
competitive. This may also encourage farmers to process and sell their meat on the Island instead of shipping
it off Island. Another advantage to this policy is improving the treatment of animals by reducing the transport
time and distance to off-island slaughter facilities.

•

Establish a working group comprised of producers and abattoir operators to establish a variable pricing system
for slaughtering animals so that animals processed during the off-peak times of year for a particular animal
type have a lower fee than animals processed at other times of year. This will have the effect of significantly
reducing processing bottlenecks as more producers will take steps to have their animals ready for slaughter at
non-peak times. This will also reduce supply fluctuations, which meat buyers prefer.

•

Establish a southern Vancouver Island branch of the BC Small Scale Meat Producers Association that represents
the producers in the region and can lobby for enhancements to regulations that specifically impact them, as
well as coordinate any initiatives that enhance the abattoir services in the region.

6.4 High level strategy to enhance local meat processing
Based on the above recommendations, we have identified three high level strategies to enhance local meat processing
and expand local meat production and consumption in the CRD. These strategies include the following:
•

12

Establish a multi-stakeholder working group to identify the key barriers to local meat production and develop
strategies to overcome those barriers.

http://www.waynecaldwell.ca/Projects/mobilefoodprocessingfacilities/Mobile%20Processing%20Report%20FINAL.pdf
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•

Build a new poultry abattoir in the CRD or CVRD that enables small scale poultry producers to have their own
poultry slaughtered and processed for their own consumption or for retail sale.

•

Establish a local meat processing and distribution food hub that incorporates many of the collaborative, cost
sharing aspects of a traditional food hub but focused on the local meat sector.

We present a high level business case for each of these strategies in the following three chapters.
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Strategy to develop local meat working group
A number of opportunities and barriers exist to expand local meat production including, and extending beyond, the
potential establishment or expansion of meat processing facilities. Therefore, the idea is to establish a local meat
working group to pursue these goals. The group would be comprised of local meat producers, meat processing facility
operators, local meat retailers/wholesalers/distributors, researchers, government regulators, first nations, economic
development/job creation enterprises, industry associations and community organizations. A potential list of key
stakeholders is provided in Appendix B. Members would primarily by located in the CRD and CVRD or have interests in
these two regions. Small scale meat producers in BC are already represented by the Small-Scale Meat Producers
Association, and have similar goals to producers in the CRD & CVRD, however this working group would focus on
opportunities and barriers specific to the region.

7.1 Goals and objectives
The primary goal of the local meat working group is to meet on a regular basis to identify both barriers and
opportunities to expand local meat production and consumption that are specific to the CRD and southern Vancouver
Island. Supporting objectives of the working group include:
•

Identify barriers to expanded local meat production and recommend strategies to overcome those barriers.

•

Identify opportunities to expand local meat production and recommend strategies to capitalize on those
opportunities (e.g. a meat food hub and poultry abattoir, see below).

•

Share information on the current state of local meat production so everyone is aware of the key issues facing
the sector.

•

Facilitate collaborations between the local meat stakeholders that will improve the efficiency and financial
viability of local meat production.

•

Collaborate with the Small-Scale Meat Producers Association and other similar organizations (e.g. BC
Association of Abattoirs, Small Scale Food Processors Association, BC Turkey Farmers and BC Chicken Marketing
Board) to pursue aligned objectives. These objectives could include the following:
o

Update the farm status to allow abattoirs without restrictions.

o

Update abattoir regulations to allow more local slaughtering and direct to consumer sales.

o

Add a tariff on animals being transported live off Island for processing.

o

Propose regulations that allow mobile abattoirs to be financially viable.

7.2 Operational considerations
Initially the South Island Prosperity would serve as the convenor and initial secretariat for the working group. This
would include the following activities:
•

Identify and invite an initial group of stakeholders to an online or in person meeting to discuss the merits of
establishing a working group and to refine its goals and objectives.
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•

Prepare terms of reference for the working group and issuing formal invitations to specific parties to become
members of the working group.

•

Convene an initial set of online or in-person meetings to determine the groups vision and goals and identify
specific strategies to enhance local meat production and record the minutes of those meetings. It is
recommended this initial meeting is facilitated by a outside facilitator who is experienced in strategic planning.

•

With help from the working group, identify a funding strategy to hire an organization to provide ongoing
secretariat services to the group so that the group can continue to meet and advance strategies to expand local
meat production and consumption in the CRD.

7.3 Financial projections
Some preliminary financial projections to set up and operate the working group for one year are presented in Table
7.1
Table 7.1 Setup and First Year Operational Costs for Meat Hub Working Group

Setup Costs
Stakeholder invitation
Initial terms of reference development
Initial meeting facility costs
Facilitator recruitment
Initial meeting conduct and follow up
Total setup costs

$1,000
$3,000
$400
$100
$5,000
$9,500

First Year Operational Costs
Working group coordinator/manager
Secretariat administration, note taking
Travel and facility costs for 4 meetings
Working group research
Working group communications
Total Year One Operational Costs

$40,000
$10,000
$4,000
$20,000
$10,000
$84,000

It is possible that a number of these costs can be significantly reduced if participating organizations are willing to
provide staff resources and access to facilities on a no-charge basis.

7.4 Risk assessment
Some potential risks of establishing a meat working group are presented below along with possible strategies to address
those risks.
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Potential risk

Strategies to address the risk

Obtaining sufficient capital funding to run the
working group for at least a year

Identify a source of funds to cover all the start-up costs plus
one year of operational costs.

Identifying experienced and skilled
coordinator/manager to facilitate the working
group meetings and act on the recommendations

Identify and confirm a suitable candidate very early on in the
process, preferably even before the working group has its
first full stakeholder gathering.

Potential duplication and jurisdictional conflicts
with other groups pursuing similar objectives

Identify all organizations pursuing similar objectives and
either include them in the working group or establish
reporting relationships to make all the groups aware of each
other’s activities and coordinate on common interests.
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Strategy to establish a new poultry abattoir
The findings in the previous chapters indicate that consumer demand in the CRD for locally produced poultry is strong
and increasing. This demand is primarily being met by Island Farmhouse Poultry, which has expanded its processing
facilities and its grower base in the region. Independent growers are also seeing strong sales from a combination of
farmgate sales, butcher shops, farmers markets and some grocery stores. Independent poultry producers report that
demand exceeds supply and that they face challenges finding enough processing capacity. Island Farmhouse Poultry,
one of the major custom processing facilities in the region, would like to reduce its custom processing to free up
capacity to process its own birds. The only other processor in the region has also limited their custom poultry
processing volumes. Moreover, locally grown poultry still only makes up a small share of the CRD market (over 8 million
chickens per annum) with most of the poultry imported from the Lower Mainland. This creates an opportunity to
establish a new poultry processing facility in the CRD and/or the CVRD to support current and new small scale
independent producers that need custom poultry processing and slaughter services. Table 8.1 below outlines some
examples of these types of facilities around BC. Table 8.2 provides a summary of typical fees charged.
Table 8.1 Examples of poultry only processing facilities for small scale growers in BC
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Table 8.2 Typical prices charged for poultry processing

Figure 1 Newsat Farms Poultry Processing facility (courtesy Newsat
Farms website)

Figure 2 Stonecroft Farm, Black Creek (courtesy of Stonecroft Farm
Facebook page)

8.1 Key goals and objectives
The key goal of the poultry abattoir is to make it much easier for small scale poultry producers in the CRD and CVRD
to get their poultry processed on a custom processing basis (where they sell the birds after processing).
Supporting objectives of the poultry abattoir hub include:
•

Increase the amount of CRD produced poultry by 10% per year.

•

Increase the number of new CRD poultry producers by 5% per year.

•

Increase the number of CRD butcher shops, grocery stores, restaurants and farmers’ markets that sell poultry
from CRD producers by 2% per year.

•

Raise awareness among CRD residents of the benefits of poultry from small scale local producers.

8.2 Overview of potential services
The poultry abattoir will provide the following services to small scale poultry producers in the CRD and CVRD:
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Poultry slaughtering services - Producers request their flocks to be processed into whole defeathered carcasses.
Services will be charged by the pound. Bird varieties include:
• White feathered chickens
• Dark feathered chickens
• White feathered turkeys
• Dark feathered turkeys
• Ducks
• Game birds
• Organic and conventional birds
• Halal/kosher birds
Cut and wrap - Producers request their poultry to be butchered into portions for their own use, for wholesale
customers or direct sales to consumers. Final products could include breasts, legs, thighs and wings. Services will be
charged by the pound.
Value add services – Producers request further processing of their poultry meat (e.g. by smoking, drying, grinding,
seasoning) to produce a wide range of products such as jerky, sausages, ground meat, patties, sausages and
marinated products. Services will be charged by the pound.

8.3 Operational considerations
Facilities and logistics
To provide the above services the poultry abattoir will need the following facilities and basic operational procedures.
Live birds are delivered in crates and kept in a holding area. The birds are then directly placed in funnel-shaped cones
and killed. After, the birds are removed from the killing cones for scalding (immersed in hot water to loosen the
feathers). Figure 8.1. indicates the stages involved in the operation of a poultry processing plant.
The feathers are then removed from the carcass, then the head cut off, then oil glands, and feet. The birds are then
put on evisceration shackles for evisceration with scissors, knife, or handheld vent-cutter gun with a circular blade.
The guts remain attached so that the inspector can see both the inside and outside of the bird as they look for
disease or other problems. If the gut is torn, microbial contamination can occur. Washing can be done at different
points in the slaughter process but is most commonly done before chilling, when the carcass is washed in-side and
out using food-grade hoses and sprayers. The next steps include cooling, cutting, and deboning the chicken. The final
step is to package the processed chickens and place them in cold storage. From there producers can pick up their
processed poultry or the poultry can be further processed; cut, wrapping and value add processing. Equipment
needed for a typical small-scale poultry abattoir is listed in Appendices C & D.
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Figure 8.1 Poultry abattoir process flow diagram
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A poultry abattoir of about 2,000 square feet that can process a few hundred birds per day (up to 150,000 per year)
will include the following work areas for efficient operations:
•

Receiving/holding area (100 sq. ft.): unloading crates and hanging birds or putting them in cones.

•

Dressing area (200 sq. ft.): killing, bleeding, scalding, and picking.

•

Eviscerating area (250 sq. ft.): eviscerating, inspecting, & chilling (separated from dressing area).

•

Packing area (100 sq. ft.): for packing and sometimes cutting up.

•

Refrigerated area (100 sq. ft.): for cold storing the meat.

•

Blast freezer (100 sq. ft.): for freezing meat quickly and storing.

•

Cut and wrap area (200 sq. ft.): for cut and wrapping.

•

Value add area (200 sq. ft.): for drying, smoking, marinating, meat grinding and other processes.

•

Shipping area (150 sq. ft.): for moving product onto trucks.

•

Other areas (600 sq. ft.): inedible, cleaning, maintenance, toilets, dressing, lunch, and supplies.

Human resource needs
A small-scale poultry processing plant has few employees. In a small-scale plant, birds are processed in batches.
Processors usually do one activity at a time. For example, all the birds may be killed, eviscerated, and chilled during
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the first hours of operation, and packaged during the last hours. Workers usually perform a variety of duties, so the
plant needs fewer employees. The key staff roles include:
•

Plant owner/manager, to manage the business, operations, process and staff.

•

5 to 7 production line workers, for killing, plucking, evisceration.

•

Workers for chilling, packaging and labelling.

•

Skilled butcher for cutting, wrapping and value add processing.

Ownership options
The ownership structure of the abattoir is determined by the party or parties wanting to invest and run it. Below we
outline three recommended ownership options with pros and cons of each:
Governance Overview
Regional poultry producers buy
Producer
membership shares and have 1 equal
co-op

•

Operations directed by
producers, equally

•

Available capital (including
grants)

•

Motivated parties

•

Mission to support local
producers is baked into the
ownership structure

Interested parties enter into a
partnership agreement and invest
money which equates to how much
control they have on the business.
Additionally, partners maybe required
to invest their time in the business. An
owner or owners tend to also be the
general manager.

•

Varied experience of owners

•

Higher chances of raising
capital

•

More entrepreneurial

Single owner/family invests and
operates the abattoir. Typically, a small
scale poultry producer.

•

Very experienced and
entrepreneurial

•

Most common structure for
small scale poultry abattoir

vote that directs the abattoir’s
operations. Investment shares are also
available to producers (and potentially
other investors) to help raise capital for.
Members employ and direct a manager
to operate the abattoir.

Partnership

Private

Pros

Cons
•

Less entrepreneurial

•

Can be difficult to raise
enough capital from the
member-owners.

•

Potentially less
experience than a co-op

•

Mission could be
potentially diluted

•

Ability to raise capital
depends on the fund
raising ability of the
owner

Marketing and promotions
Revenues of the abattoir are generated from the processing of poultry from small scale poultry producers within the
CRD and CVRD. Because it is a tight knit community, most of the business will come from word of mouth. Therefore,
the owners and/or operators of the abattoir will need to be part of the community and build relationships with as
many regional small-scale producers as they can. To support the partnership strategy, the abattoir will have a website
outlining its vision, ownership, and services, as well as highlighting key customers. The abattoir will also need a social
media presence that will include an e-newsletter, Facebook page and Instagram account. The social media accounts
will be intrinsically linked to social media accounts of the abattoir’s customers. To further promote the abattoir,
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traditional advertising in industry publications and websites may be used (e.g. BC Hobby Farm Network and Country
Life as well as paid social media ads (e.g. Google and Facebook). The abattoir will start off with a marketing and
promotions budget of 3% of revenues.

Other operational considerations
Licences and certificates – The abattoir will obtain a Class A BC Provincial Abattoir Licence so it can do both
slaughtering and processing (e.g. cut and wrap) for local producers. A Class A facility is required to have a trained
government meat inspector inspect each flock before and after slaughter. The abattoir will also obtain a Hazard
Analysis Critical Control Point (HACCP) certification 13 as well as organic certification and halal/kosher certification.
These certifications will allow producers to sell their product through all revenue channels, including butcher shops,
farmers’ markets, institutions, and major grocery retailers. The facility will also secure a local business licence and
agreement of operation from the local municipality. The facility will be licenced to operate as a food processing
facility and follow the Food Safety Act 14, administered by the BC Ministry of Health.
Waste management - (water and solid waste) facilities, protocols and procedures will be implemented based on the
Code of Practice for the Slaughter and Poultry Processing Industries 15. This includes not discharging wastewater into
groundwater or a watercourse and using a rendering company to dispose of solid waste or, if the location allows it,
using a compost facility. The hub will contact The Ministry of Health and Island Health, that regulate potable water, to
determine water requirements for the proposed facility.
Location - Ideally the abattoir will be centrally located so it has good access to small scale poultry growers in the CRD
and CVRD. Because the abattoir will process poultry from multiple farms, it cannot be located on ALR land, which
requires the farm owner to be the primary processor. Therefore, it will need to be located on commercial or
industrial zoned land with good access to transportation routes that link throughout southern Vancouver Island.
Building an abattoir from the ground up can be expensive, so if a suitable building could be found that could be
converted into an abattoir without too much modification, it would likely reduce the start-up capital requirements. If
any of the poultry abattoirs that were closed in the early 2000s (when the new government slaughter regulations
were introduced) still exist, they could be a low cost option to consider. Another consideration is for one of the
current abattoirs in the region, identified in Chapter 4, to expand.

8.4 Financial projections
In Table 8.3 we present some preliminary construction costs and 3-year projections for a poultry abattoir.

13
14
15

https://www2.gov.bc.ca/assets/gov/farming-natural-resources-andindustry/agriculture-and-seafood/food-safety/meat-inspection/meatplanthaccpmanual.pdf

https://www.bclaws.ca/EPLibraries/bclaws_new/document/ID/freeside/00_02028_01
https://www.bclaws.ca/Recon/document/ID/freeside/18_246_2007#part3
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Table 8.3 Construction Costs and Financial Projections for a poultry abattoir

In the construction costs section, we present 2 options. The first is the cost to buy land and build a typical steel
structure abattoir that is about 2,000 square feet and that can process up to 150,000 birds per year. We estimate
that total construction costs will be about $1 million dollars. The second is the estimated cost to purchase 3 - 5
turnkey poultry abattoirs that are made in shipping containers, and that process about 20,000 birds per year each.
The total cost per abattoir is about $250,000 and includes transportation, site development, hook ups to water and
sewer but no land cost as the idea would be to install the shipping container on an existing site. To reach an
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equivalent processing capacity as the new build option, you would need 5 abattoirs although unit cost would be less
if the containers are located on the same site. At the lower volumes, the modular abattoirs would be more
economical whereas at volumes over 80,000 birds per year, the new build facility would be cheaper.
In terms of the financial projections, assuming that there is enough demand for 50,000 birds, it should be possible to
reach financial breakeven in year one. We caution that the various revenues and costs are based on other abattoir
projects and will need to be further verified once a specific location is identified and an experienced poultry abattoir
operator is hired to develop more accurate costing. Under the projections outlined in Table 8.3, if the capital costs
for the land and building are obtained through a construction mortgage, the year one surplus may not be sufficient to
cover the mortgage payments, unless grant funding is obtained. As the volume of bird processed rises in subsequent
years, the net profit increases and should be able to cover the mortgage payments from cash flows. The goal will be
to try to obtain advance commitments from existing poultry producers to ensure that the first-year processing
volume could reach 50,000 birds. Of course, if the shipping container option was selected, it would be prudent to
start with just two shipping containers and then add more as volumes increase.

8.5 Risk assessment
The poultry abattoir will face a range of risks typical of many small business start-ups. These are presented below along
with possible strategies to address them.
Potential risk

Strategies to address the risk

Identifying interested parties to own and operate
the poultry abattoir.

Form a working group of key stakeholders to liaise with local
poultry producers to identify interest.

Obtaining sufficient capital funding, including
government grants, investments and/or
construction loans.

Obtain enough funds to cover all the start-up capital costs
plus any expected first year losses before proceeding.

Being able to find a suitable, affordable location
for the business.

Create a list of potential locations and facilities with key
information such as cost, cost of renovations, access,
planning zone and current owner.

Hiring an experienced and skilled manager and
qualified staff to run the abattoir.

Recruit staff through the working group and job sites (e.g.
B.C. farm, fish, and food job connector 16). Sponsor students
to take poultry processing courses.

Obtaining the required licences and certificates to
operate a poultry abattoir (e.g. from BC ministry of
Agriculture, Health Authority, and local
municipality).

Obtain input from BC Ministry of Agriculture, BC Association
of Abattoirs, BC Turkey Marketing Board, The British
Columbia Chicken Marketing Board, Interior Health
inspectors and municipal planners on regulatory
requirements before proceeding.

Attracting enough poultry producers in the region
to have their poultry processed at the facility on a
consistent basis year-round.

Obtain letters of intent from local poultry producers stating
they are interested in processing their birds at the facility
when it opens.

Developing and growing enough demand for
locally produced poultry.

Build close relationships with buyers and support their
initiatives to increase demand.

16

https://bcagjobs.gov.bc.ca/job-opportunities/
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Getting to financial breakeven as soon as possible
and then maintaining positive cash flow.

Build relationships with local small-scale poultry producers
early on to increase revenues and understand the
operational efficiency metrics of the business.

Facing competition from existing or new abattoirs
(e.g. lower fees, increased capacity, quicker lead
times, higher quality of work, wider selection of
services).

Provide an excellent service to customers, supporting their
businesses, and building close relationships with them. Be
innovative and invest in staff training and new machinery
and facilities where applicable.
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Strategy to establish a meat processing hub
Demand from CRD residents for meat produced in the CRD is strong and growing. Even before COVID-19 demand
exceeded supply, but since the start of the pandemic, producers, abattoirs, and butcher shops in the region say they
are struggling to keep. Additional demand exists for speciality products, such as bison and ducks, that are only produced
in small quantities. The major challenge for producers is being able to process their meats into portion sizes and valueadd products such as pepperoni, sausages, and jerky. Most CRD wholesale buyers (butcher shops, restaurants, and
grocery stores) prefer to buy portioned local meat instead of in whole carcases or blocks.
An obvious solution to address this is to expand current butcher shop and abattoir facilities so they can offer more
custom cut, wrap and value-added services. However, many existing abattoirs and butcher shops focus primarily on
processing meats that they have raised or that they will directly sell and are less interested in processing meat for third
parties, which are typically small-scale producers. One way to give small scale producers greater access to and control
over the meat processing component is to establish a meat processing hub that primarily serves small scale meat
producers in the CRD and CVRD. Good examples of this model in BC are Two River Meats 17 in North Vancouver and
Columbia Valley Meat & Sausage Company in Invermere.
Two River Meats is a family owned operation located in North Vancouver. Husband and wife team, Margot and Jason
Pleym, have close connections to BC meat producers and launched Two River Meats in 2007 to connect local farmers
and meat eaters. Their partner farms are small local farms located throughout western Canada — mostly in British
Columbia, with a few in Alberta. They do not do any slaughtering, but process meat on-site and then distribute it to
retailers and restaurants throughout western Canada, including Vancouver Island. At their facility in North Vancouver
they also have a retail butcher shop, café and online home delivery service.
Columbia Valley Meat & Sausage Company is also a for-profit business that leases facilities from Windermere District
Farmers Institute. The facility is a class A abattoir that is licensed to slaughter and process beef cattle, pigs, goats, and
sheep. Processing includes smoking, drying, meat grinding, sausage, and patty making. In addition to providing custom
slaughter and processing, they also supply local restaurants and have a small retail outlet at their abattoir. The facilities
and services are used by producers in the East Kootenay region and surrounding areas.

9.1 Key goals and objectives
The primary goal of the meat processing hub is to make it much easier for small scale meat producers (particularly
those that raise cattle, pigs, and sheep) in the CRD and CVRD to get their meat processed. The hub will also provide
services and facilities that will increase the financial viability of these producers and increase their market access.
Supporting objectives of the meat processing hub include:

17

•

Increase the amount of CRD produced meat by 10% per year.

•

Increase the number of new CRD meat producers by 5% per year.

•

Increase the number of meat vendors at farmers’ markets by 5 in the next 5 years.

•

Ensure that the members have access to skilled staff through training and certification programs.

•

Expand the range of commercially available local meats in the CRD (including bison and duck).

https://tworiversmeats.ca/
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•

Increase the number of grocery stores, and restaurants that sell local meat by 1% per year.

•

Raise awareness among CRD residents of the benefits of locally produced meats.

9.2 Overview of potential services
The hub will provide the following services to small scale meat producers in the CRD and CVRD:
Cut and wrap services - Producers supply whole carcases or block portions of meat and have them butchered into
portions for their own use, for wholesale customers or direct sales to consumers. Final products could include steaks,
chops, ribs and stir-fry pieces. Services will be charged by the pound.
Value add services – Producers request further processing of their meats (e.g. by smoking, drying, grinding,
seasoning) to produce a wide range of products such as jerky, sausages, ground meat, patties, garlic rings and
smokies. Services will be charged by the pound.
Storage and dry aging services - Refrigerated and freezer storage for rent per cubic foot per week for whole carcases,
portioned meats, and value-added meats. Dry aging services for whole beef carcasses or sub primal meat cuts (larger
than steaks or roasts but smaller than sides of meat) including de-boning and storing the meat for several days under
certain conditions. Services will be charged by the day and any additional handling per hour.
Retail services – The hub could sell meat on behalf of the producers at the processing facility through a retail outlet
and/or selling online for pick up at the facility or delivery to customers for an additional fee. Services will be charged
as a percentage of the final selling price.
Distribution services – The hub could either co-ordinate distribution between meat producers, working with third
party distributors in the region and/or providing aggregation and distribution services from the hub. The distribution
service will primarily supply butcher shops, grocery stores, restaurants, and institutions in the CRD and CVRD.
Services will be charged as a percentage of the selling price plus a delivery fee.
Sales and marketing services - The hub could facilitate sales between wholesale buyers and producers by providing
an on-line sales platform or through direct brokerage transactions. The sales and brokerage service could be
supported by marketing services to raise awareness of locally produced meat to consumers and wholesale buyers.
Services will be charged as a percentage of the selling price.

9.3 Operational considerations
Facilities and logistics
To provide the above services the hub will need to find a 3,000 square foot commercial space to rent to implement
the following basic operational procedures:
Cut and wrap services are labour intensive and require highly trained and skilled staff. The services will be done in a
400 sq. ft. temperature-controlled room, which will have several tables for butchering, wrapping equipment and
relevant butchering tools (see Appendix C for a comprehensive list), plus a 150 sq. ft. blast freezer. The butchering
room will be able to process a ~2,000 lb of meat per day and will need 2 FTE skilled butchering staff.
Value add services will be processed in a separate 500 sq. ft. temperature-controlled room plus 100 sq. ft. spice
room. The room will contain equipment such as sausage and patty making machines, meat grinding, drying unit and
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smoking unit (see a more comprehensive list in Appendix D). It is expected the value add processing room will be able
to process ~1,000lb per day and will require 1 FTE trained staff person per annum.
Storage services will be to receive meat from producers and to store it in either a 600 sq. ft. cooler or 300 sq. ft.
freezer. Both storage rooms will contain shelves, racks, hooks and other equipment to help store either whole
carcases or portioned meat. The storage services will require 0.2 FTE junior staff person per year.
Dry aging services is a traditional process of placing either an entire carcass or sub primal (without covering or
packaging) in a refrigerated room for 14 to 21 days at 80 – 85% relative humidity and with an air velocity of 0.5 – 2.5
m/sec. In some cases, shrouds may be used to cover the carcass. Beforehand carcasses need to be boned within 48
hours of slaughter and the specific sub primal to be dry aged will be placed on either a rack or hung from the rails on
a tree in the carcass hold cooler for the prescribed number of days. It is expected the hub will handle around 20
carcases per year in a room that is 200 sq. ft. and handled by 0.25 FTE.
Retail services, initially, will be a 500 square foot storefront (or even just a space in the warehouse or office) that will
have refrigerated and freezer display units and point of sale systems for retail transactions. The store will be open,
initially, for just a few hours per week with the goal to expand opening hours as sales increase. The store will also
operate the online store and fill online orders. Orders will be packed in insulated packaging and shipped using a
courier service. Staff hours will be determined by the demand of the sales, but are estimated to be between 10 to 20
hours per week in year one.
As a general rule of thumb, a retail outlet needs to generate a gross profit margin of 3 times the wages of the store
staff for each retail period to cover overhead costs. For example, if the gross margin on sales is 35% then $3,000 in
sales will generate $1,050 in gross profit. A staff member who is paid $23 per hour including payroll costs and
benefits, working 15 hours would generate $345 in wages. Three times that amount is $1,035, so the numbers work.
As sales increase, the opening hours can be increased.
Distribution services will require a full time delivery driver and a refrigerated truck. The truck will be equipped with a
GPS tracking device and routes planned on a software program (e.g. Routific). Ideally the hub will have an elevated
receiving dock to make it easier to load and unload the delivery trucks. The delivery truck and any coordination
between producers and 3rd party distributors will be managed by a part time logistics co-ordinator. Orders will be
packed and stage in a 400 sq. ft. distribution area.
Equipment/facility rentals could represent an additional revenue stream. Qualified meat processors could be
allowed to rent equipment or space in the facility to do their own processing.
Sales and marketing services will be co-ordinated by an experienced broker and marketer, who will either be the
hubs general manager, staff person working remotely or a 3rd party. Depending on demand it is estimated the role we
need around 10 hours per week, with more hours at launch of the hub to establish partnerships and develop a
marketing campaign.

9.4 Ownership options
The ownership structure of the hub will be determined by the parties wanting to invest and run it. Below we outline
three recommended ownership options with pros and cons of each:
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Governance Overview
Producer
Local meat producers buy
co-op
membership shares and direct the
hub’s operations. Investment
shares can also be purchased by
producers (and potentially other
investors) to help raise capital for
the hub. A general manager is
hired to operate the hub.
Partnership

Private

Major pros
•

Producers own and
operate hub, giving them
full control.

•

Ability to raise funds
from memberships,
investments and grants

•

Motivated parties

Parties create partnership
agreement and invest money,
which equates to how much
control they have on the business.
Partners may also be required to
invest their time in the business.

•

Single owner invests and operates
the hub.

Major cons
•

Less entrepreneurial than
a single owner operator
because of shared
decision-making

•

Can be challenging for coops to raise enough capital

Varied experience of
owners

•

Potentially less experience
than co-op

•

Higher chances of raising
capital

•

Mission could be
potentially diluted

•

More entrepreneurial

•

Very entrepreneurial

•

Potentially less experience
than co-op

•

Mission could be
potentially diluted

•

Raised capital will be
determined by the
capacity of the owner

Marketing and promotions
Most revenues of the hub will be generated from the processing of meats from local meat producers. Because it is a
tight knit community most of the business will come from word of mouth. Therefore, the owners and/or operators of
the hub will need to be part of the community and build relationships with as many regional small scale producers as
they can. To support the partnership strategy, the hub will have a website outlining its vision, ownership, and
services, as well as highlighting key customers. The hub will also have a social media presence that will include an enewsletter, Facebook page and Instagram account. The social media accounts will be intrinsically linked to social
media accounts of local meat producers and foodies. The hub will also have printed materials such as pamphlets,
labels for private label products and POS materials for the store. To help promote retail sales the hub may also pay
for traditional advertising (e.g. print ads and radio) as well as paid social media ads (e.g. Google and Facebook). It is
estimated that the hub will start off with a $10,000 marketing and promotions budget plus 3% of revenues.

9.5 Other operational considerations
Waste management (water and solid waste) facilities, protocols and procedures will be implemented based on the
Code of Practice for the Slaughter and Poultry Processing Industries 18. This includes not discharging wastewater into
groundwater or a watercourse and using a rendering company to dispose of solid waste or, if the location allows it,
using a compost facility. The hub will contact The Ministry of Health and Island Health, that regulate potable water, to
determine water requirements for the proposed facility.
Other facilities for the building include office space for a maximum of 2 desks, washrooms, a supply room, equipment
storage, maintenance room and hallways.

18

https://www.bclaws.ca/Recon/document/ID/freeside/18_246_2007#part3
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Hazard Analysis Critical Control Point (HACCP) certification 19 will be planned for and obtained by the processing
facility so processed meats can be sold to customers that require the certification (e.g. hospitals and major grocery
retailers). The facility will also secure a local business licence and agreement of operation from the local municipality.
The facility will also follow the Food Safety Act 20, administered by the BC Ministry of Health, and will be licenced to
operate as a food processing facility.
Location
Ideally the hub will be centrally located so it has good access to abattoirs, meat producers and large customer
markets. Because the hub will be processing meat from multiple farms, it cannot be located on ALR land, which
requires the farm owner to be the primary processor. Therefore, it will need to be located on commercial or
industrial zoned land with good access to transportation routes that link throughout southern Vancouver Island.
Establishing a new meat processing hub can be expensive, so if an existing building that had a similar purpose was
available, it would greatly reduce start-up capital costs. Another consideration is for one of the current abattoirs in
the region, identified in chapter 4, to expand.

9.6 Financial projections
Some preliminary setup costs and 3-year projections for a meat hub are provided in Table 9.1.

19

https://www2.gov.bc.ca/assets/gov/farming-natural-resources-andindustry/agriculture-and-seafood/food-safety/meatinspection/meatplanthaccpmanual.pdf
20

https://www.bclaws.ca/EPLibraries/bclaws_new/document/ID/freeside/00_02028_01
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Table 9.1 Setup Costs and Financial Projections for a meat processing hub

We estimate that there will be about $50,000 in planning costs given that the governance structure and range of
services is more uncertain for the meat hub than it is for a poultry abattoir. The amount of leasehold costs depends
on how many elements are developed but even if the retail outlet and walk-in freezers and coolers were delayed
until the core elements of the business are profitable, the initial leasehold costs will be at least $200,000 unless an
opportunity exists to take over an existing facility that was previously used as a butcher shop or meat processing
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facility. The projections assume that the meat hub will operate out of a rented space in an existing commercial
building.
It is very difficult to estimate the financial projections without knowing the specific range of services to be offered but
most butcher shops are able to generate at least $350,000 in revenues in their first year and then build up to $1
million in revenues once they become established. Given that demand is so strong and given that the meat hub will
be processing meat provided by local meat producers who currently cannot find any place to process their meat, it
should be possible to keep marketing costs low and to reach a financial breakeven within the first year. However, the
economics of the business will depend heavily on the labour costs associated with the specific service provided so it
will be important to firm up producer commitments for specific services to confirm if the economics will work well
enough to enable the hub to reach a financial breakeven in year one.

9.7 Risk assessment
The meat processing hub will face several risks typical of many small business start-ups. These are presented below
along with possible strategies to address those risks.
Potential risk

Strategies to address the risk

Identifying interested parties to own and operate
the meat processing hub.

Form working group of key stakeholders and actively
connect with the producers, butchers, investors, and others
in the region’s meat producing community.

Obtaining sufficient funding for start up planning
and leasehold improvements, including grants,
investments and/or loans.

Obtain enough funding to cover all start-up cost plus any
first year expected losses before proceeding.

Being able to find a suitable, affordable location
for the business.

Identify potential locations and facilities, and consider key
information such as cost, cost of renovations, access,
planning zone and current owner.

Hiring an experienced manager and skilled meat
processing staff.

Make connections in the industry (e.g. associations, colleges,
operators and producers) and put the word out the facility is
looking for skilled staff in the future. Advertise roles in
industry job listing websites (e.g. B.C. farm, fish and food job
connector 21). Sponsor students to take the relevant meat
processing courses.

Obtaining the required licences and certificates to
operate a meat processing facility from different
parties (e.g. Health Authority and local
municipality).

Build relationships with Health Authority inspectors and
municipal planners before a location or facility is established
and plan the facility with them.

Attracting enough small-scale meat producers in
the region to have their meat processed at the
facility on a consistent basis year-round.

Obtain letters of interest from local meat producers stating
they are very interested in using the facility’s services when
it opens. Build a CRM database of local meat producers and
begin to build relationships.

21

https://bcagjobs.gov.bc.ca/job-opportunities/
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Developing and growing the demand for locally
produced meat.

Develop a marketing strategy to raise awareness of the
benefits of locally produced meat.

Encouraging enough local grocery stores,
institutions, and restaurants to carry locally
produced meat.

Build a CRM database of local grocery stores, institutions,
and restaurants and begin to build relationships. Understand
their business and how sales of local meat can help them.

Meeting the needs of small-scale meat producers
while remaining profitable.

Understand the operational costs of the business and set
certain minimums for processing that are small, but still
profitable. Supporting the sales of meat from small-scale
meat producers.

Getting to a financial breakeven as soon as
possible and then maintaining positive cash flow.

Invest heavily in business development and marketing in the
early stages to drive customers and keep a close eye on cash
flow on a weekly basis.

Rising competition (e.g. existing and new
competitors offering lower fees, increased
capacity, quicker lead times, quality of work, wider
selection of services).

Provide an excellent service to customers, supporting their
businesses, and build close relationships with them. Be
innovative and investing in staff training and new machinery
and facilities where applicable.
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Appendix A. List of CRD wholesale, retail, and restaurant buyers
Independent grocery stores
Victoria
• Peppers Foods
• Michell's Farm Market
• Lifestyles Market
• Dan's Market
• Aubergine Specialty Foods
• Niagara Market

•
•
•
•
•
•

The Local General Store
The Root Cellar/Chop Shop
Peninsula Co-op Food Centre
Oceanic Market
Market on Millstream
Market on Yates

•
•

Farm & Field Butchers
McLennan’s Island Meat and
Seafood
Glenwood Meats
M&M Food Market
Berryman Brother Butcheries

Multiple locations in CRD
• Red Barn
• Daystar Market
• Country Grocer
Gulf Islands
• Daystar Market
• Tru Value Foods
• Harbour Food Market

Butcher shops
Victoria
• Village Butcher
• The Whole Beast
• Alia Halal Meat
• Bold Butchery & Grill
• Harvest Valley Meats Ltd
• Slater's First Class Meats

•
•
•

Saanich Peninsula
• Four Quarters Meats
• Carnivore Meats and More
• Fraser Orr's Butcher & Deli

There are no butcher shops on the CRD Gulf Islands.

Farm to Table Restaurants

Victoria
• Roast
• 10 Acres Bistro/Commons/Kitchen
• Spinnakers Gastro Brewpub & Guesthouse
• Vista 18 Westcoast Grill & Wine Bar
• Shine Café
• Zambri's Restaurant
• Butchart Gardens
• Harvest Road - Farm to Table Grill
• Artisan Bistro
• Pagliaccis
• Pizzaria Prima Strada
• Salt and Pepper Fox
• The London Chef

•
•
•
•
•
•
•
•

Cottage Bakery & Café
Axe and Barrel Brewpub
Blighty's Bistro
Clive's Classic Lounge
Delta Ocean Pointe Hotel
Fairmont Empress Hotel
Nourish Kitchen and Café
Oak Bay Marina Dockside Eatery

Metchosin
• Glenrosa Restaurant
Sooke
• Sooke Harbour House
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Appendix B. Potential Stakeholders for Local Meat Working Group
Org. Type

Name of Organization

Name of Contact

Job Title

Association

BC Association of Abattoirs

Nova Woodbury

Exec Director

Abattoir

Salt Spring Island Abattoir

Anne Macey & David Astill

Owners

Farm/abattoir

Campbell Farms

Jacques Campbell

Owner

Farm/Abattoir

Kildonan Farm

Murray Hull

Owner

Farm/Abattoir

Maplewood Farms

John and Lorraine Buchanan

Owners

Abattoir

Island Farmhouse Poultry

Doug Pernevest

Production Manager

Abattoir

Westholme Meat Packers

Doug Quist

Owner

Abattoir

Braun Custom Meats

Jim & Catherine Gowans

Owner

Abattoir

Hidden Valley Processing

Mark Cardin

Owner

Butcher

Carnivore Meats and More

Ian MacDonald

Owner

Butcher

The Whole Beast

Cory Pelan

Owner

Butcher

Village Butcher

Retail

Red Barn Market

Vaughn McColl

Manager, West Saanich

Retail

Root Cellar/Chop Shop

Restaurant

10 Acres Bistro/Commons

Market

Moss Street Market

Kyle Goulet

ED

Farm

Parry Bay Sheep Farm

John and Lorraine Buchanan

Owners

Farm/distributor

Berryman Farm

Justin Berryman

Co- owner

Farm

Michell's Farm

Greg Michell

Co-owner

Farm

Ireland Farms

Dan Ireland

Owner

Farm

Omnivore Acres

Jim & Catherine Gowans

Owners

Farm

Sandown Farm

Jen Rasleigh

Coordinator

Farm

Stillmeadow Farm

Tom Henry

Owner

Government

BC Ministry of Agriculture

Abattoir licensing

Government

Capital Regional District

Food & Ag Strategy Rep

Government

Island Health

Health Regulations Rep

First Nations

VICCIFN

Indigenous Foods Rep

Non-Profit

CRFair

Linda Geggie
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Appendix C. Typical small-scale poultry abattoir equipment
Processing Stage
Pre-slaughter: catching and
transport
Hand unloading and holding
Immobilizing, killing and bleeding
Feather removal

Manual removal of head, oil glands
and feet.
Evisceration

Washing the carcass
Chilling

Cut-up, deboning and further
processing
Aging and packaging

Clean up
Other equipment

Equipment Needed
50 plastic transport crates (8-10 birds each)
No special equipment needed. Birds can be held in plant in transport
crates.
1 kill trough (4 station per side) with 4 kill cones
4 hanging shackles
10 knives for kill (cutting throats)
2 gas-fired scalders with a dunking mechanism (12-bird capacity)
1 singeing burner
1 tub or batch picker (12-bird capacity)
12 evisceration shackle
10 knives for removal of head, oil glands and feet
4 scissors for evisceration
1 handheld vent cutter
1 lung puller
1 gut trough (stainless steel)
5 barrels (non-flow-away Method)
1 food-grade hose and sprayer system with chlorinator
1 carcass wash sink w/sideboard
Air chill
1 probe-type, calibrated thermometer
1 insulated room with a temperature of 20-35 degrees
Rack system to hold birds
Water chill (backup and extremely small batches):
2 food-grade plastic or stainless steel bins (with bottom drainage holes)
Ice machine (crushed, not cubed, ice) 300-lb capacity
10 knives
Whole birds:
Special shrink-wrap bags (that shrink when dipped in hot water)
1 stainless steel hot water tub
1 clip machine to close bags
Whole birds and parts: dry pack trays and wrapper
2 pressure washers
11 wire rack shelves (5 ft by 2 ft)
1 three-basin sink
2 sterilizers (or sanitizers)
2 stainless steel tables (2’ x 6’)
4 stainless steel tables (3’ x 6’)
1 stainless steel table (3’ x 4’)
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Appendix D. Typical meat processing facility equipment
Butchering
Splitting saw
Brisket saw
Band saw
Trolleys and carts
Plastic barrels
Head racking & washing
Electronic rail scale
Sterilizers
S.S. desk
Knives, steel, scabbard
Knife sharpener
Steel tables
Cutting boards
Shipping & distribution
Pallet jack
Refrigerated truck

Coolers
2-way switches
Railing
Rail hangers
Lactic acid sprayer
General
Hand wash sink
Rotary screen
Tools
Wall thermometers
Temperature recorder
Miscellaneous equipment
Hot water heater
Foamer
Pressure washer
Skid steer loader
Lockers
Miscellaneous staff equipment

Value adding
Meat mixer/grinder
Mixer
Various totes and s.s. containers
Portioner for grinder
Stainless steel tables
Sausage stuffer w/ linker
Meat injectors
Vacuum tumbler
Bacon slicer
2-truck smoker/cooker
Portion weight scales
Packaging
Misc. freezer carts and baskets
Roll stock packaging machine
Chamber vacuum packaging machine
Dip tank or steam tunnel
Floor scale
Scale labeler
Box strapper
Box scale labeler
Ice machine
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