Harvest Rescue Project                                                 551-1564         

Volunteer Orientation Package                         harvestrescue@yahoo.ca
Welcome to the Harvest Rescue project, a cooperative effort of the Nelson Food Cupboard Society and Earth Matters. This project is funded by the Columbia Basin Trust & overseen directly by the Food Cupboard. 

Thanks so much for being a volunteer. 
HOW THE PROJECT WORKS: 

The Basics

Farmers, backyard gardeners and fruit tree owners who have more fruit or vegetables than they need call harvest rescue. The harvest rescue coordinator calls volunteers, who pick the produce and divide it in one of two ways: 

1. Fruit Harvests are divided in three: 1/3 to the pickers, 1/3 to the tree owner (if requested), 1/3 to a social service agency such as the food cupboard (see: “Drop-off locations”);

2. Vegetable harvests are split into two portions: 1/3 to the pickers and 2/3 to a social service agency.

In addition to produce harvesting, there are other ways to volunteer with Harvest Rescue:  

· Join in on a work-trade day at a local farm.

· Pick-up or drop off produce donations.

· Become a ‘neighborhood captain’. We need produce drop points for neighborhoods, and then someone to ensure the produce is taken where it needs to go. 

· Help with canning bees. 

· Be a composter – pick up or accept drop offs of produce waste matter & add it to your home compost.
Logistics: equipment and transportation 

You do not need to have a car to be a volunteer, but it helps to coordinate with a driver in some way, e.g. you pick it and someone else transports it at a later time. We can send you out in teams if you like. Before you go, grab some grocery bags (cloth bags are sturdy), pails, or cardboard boxes in which to carry the fruit or vegetables. Ladders (belonging to Earth Matters) are available for your use if the landowner you're visiting doesn't have one. The ladders range in size from six to 12 feet. As well, there are picker-poles that work amazingly well for apples, pears and plums. For vegetables, depending on the crop you may need scissors, small pruners or a hand shovel for harvesting. If you need to borrow any of these tools from Harvest Rescue, they are stored at the Food Cupboard & you will need to speak with the coordinator to arrange using them.

Bear Concerns

One objective of Harvest Rescue is to reduce the number of human-bear confrontations in the Nelson area. Fruit is one of the major attractants of bears to our city, and to combat this problem we ask that you pick each tree as bare as possible (but don’t put yourself in danger!), and clean-up the ground around the tree, removing and securely disposing of all rotting and windfall fruit. Most fruit-tree owners have compost heaps where you can leave this inedible portion..

The risks   

It is important for you to keep in mind that there are risks involved when you pick fruit. Please read and sign the attached waiver, and return it to the coordinator as soon as you can. Please remember that your safety comes first. If a situation doesn't feel safe to you, you don't need to continue a job. Just let us know so that we can keep track. 

We also have a first aid kit, protective glasses and gardening gloves (belonging to Earth Matters), any or all of which you’re welcome to take with you. 

Communication:

This is key. If you have time to do a job, pick all the fruit that's there and make sure it gets to the drop-spot. If you can manage it, please keep track of roughly how long you spent completing a job, and how much produce ($ value or mass) was delivered to which agency. We like to be able to report the success of this program to our funder in these terms. (Don’t worry, we’ll remind you of all these things before you go out to pick). 
IF YOU DON’T HAVE TIME to complete a job, JUST TELL US. We won't be mad; we have lots of other pickers who can do it. Calling only takes a second. Getting back to us at Harvest Rescue to let us know when a job is done and how it went is really important too. If any part of the process is not working for you then tell us how things could run more smoothly for you.  

It is important to us that your picking experience is a pleasant one, and we would like to restate that you are in no way expected to pick any site that you deem to be unsafe for any reason. We also expect landowners to treat pickers with respect while picking (and vice versa) for the valuable service you are providing. Should you come across any situation that you find unsafe or uncomfortable, please notify the project coordinator immediately!

Drop-off spots

 Please see “Fruit Drop-Off Locations”, for a list of social service agencies that accept produce and the days and times when they accept it. Whenever possible (if it’s a Monday or Wednesday morning), please bring fruit and veggies to the Food Cupboard. This agency can distribute sooo much food, and from here the harvest rescue coordinator can oversee delivery of any unused produce to a compost location.  

Please keep windfall and scarred or bruised fruit separate from the good quality fruits and vegetables you deliver to the agencies. 

Gleaning guidelines

Determining when it is or isn’t worth anyone’s while to go and harvest produce (considering fossil fuel emissions, gas prices, as well as the time spent in transit) is likely to be more of a concern with vegetables than with the often plentiful fruit trees. It would be silly to drive between Nelson and Balfour, for example, to harvest $5 worth of salad greens. The coordinator can’t physically check every tree and garden, but she’ll do her best to assess each situation by phone with the tree or garden owner. It will then be up to you, the volunteer, to decide if a job is worth your time. 

Geographic scope of Harvest Rescue 

Although Harvest Rescue is committed to serving not only Nelson, but also the surrounding region - to Castlegar, Balfour, Salmo and as far up the Slocan Valley as Appledale - these areas may be trickier to serve because their volunteer bases tend to be small. Please, spread word of this project to anyone you think might be interested!  

A final note on harvesting

All fruit with stems is picked with a "twist and lift" method. Grab the fruit, encompass it in your hand, give it a turn and lift it up in the opposite direction or towards the base of the branch. Please avoid shaking a tree, as this may cause serious damage to the branches and root system. Tree-shaking also casts an unprofessional light on the project, and may cause landowners to back out of the project.  

In terms of ripeness, the deepness of colour, firmness and taste will all tell you whether the fruit is ready. Even if fruit isn't all perfectly ripe it's wise to just get it all at once because you likely won't want to keep going back. Many types of fruit ripen off the tree.

For more fruit harvesting tips, see the article “How to Pick Fruit,” by Abram Davis, which is included in this package. Harvest Rescue is also working on a resource document that will include tips for harvesting the many fruits and veggies you may come across in this area. 

HAPPY HARVESTING!
