
FARM SHOW 
BRUNCH,    

BANQUET &  
FARM TOUR 
SEPTEMBER 13 & 14, 2018 
WOODSTOCK, ONTARIO

REGISTRATION (3 OPTIONS)
1. Mail registration form and cheque (payable to 
Progressive Dairy Operators) before September 4 to:
PDO
c/o Nicole Perkins
16 Blue Forest Crescent, Guelph, ON N1E 0P2

2. Scan/fax form with Visa or M/C payment to
admin@pdo-ontario.ca before September 4 

3. Register online securely at pdo-ontario.ca
Name(s) of Participants: 

1.______________________________________________ 

2.______________________________________________ 

Business/Farm Name: 
_______________________________________________ 

Mailing Address: 
________________________________________________
________________________________________________
________________________________________________ 

Phone:________________________________________ 

Email:_________________________________________ 

If paying by Visa or M/C, please provide: 

Card Number: ____________________________________ 

Expiry Date: _____________________________________ 

Signature: _______________________________________ 

PRICE (Per person, includes HST) 

Thursday Buffet Dinner & Program ($35) ________ 

Friday Bus Tour (includes lunch) ($75)     ________ 
Non-PDO Members ADD 10%                   ________ 

TOTAL 

ACCOMMODATIONS 
Please arrange your accommodations before 
Monday, September 10, 2018. 

Quality Inn: (519) 537-5586

Available for Thursday, September 13 only. 
Includes full buffet breakfast. 

Mention ‘Progressive Dairy Operators’ to 
receive our special PDO rate of $12499. 

Super 8: (519) 421-4588

Holiday Inn: (519) 539-9828

Best Western: (519) 537-2320

QUESTIONS? 
• Visit our website at pdo-ontario.ca
• Call (519) 515-9956
• Email admin@pdo-ontario.ca

PDO is a volunteer, not-for-profit organization 
dedicated to introducing innovative dairy 

technology and contributing a progressive commercial 
viewpoint to industry dialogue. For more information 

about PDO, please contact: 

Nicole Perkins 
Executive Coordinator 
Tel: (519) 515-9956 
Cell: (519) 829-5432 
Fax: (519) 265-0684 

admin@pdo-ontario.ca
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FRIDAY, SEPTEMBER 14
FARM BUS TOUR
Space is limited to 100 seats, register early. The tour bus
departs from the lower parking lot of the Quality Inn at 7:45
AM sharp. The Inn is located in Woodstock at 580 Bruin Blvd. 
(exit 232, Hwy 401 and Hwy 59 North).

Harcolm Farms
Rob & Rachel McKinlay
This farm was bought by Rachel’s grandfather in the 1950s 
and has been family worked since then. Shortly after taking 
over the family dairy farm, which was originally a 36 cow tie 
stall barn, Rob and Rachel built a new facility. In 2010, their 
new Lely A3 robotic free stall dairy barn completed its     
construction. In 2017, a second A3 robot was added into their
75 cow operation with 40kg of quota. They value the     
philosophy of a carbon neutral farm, and are also involved in 
the digestor project. On site is a small scale anaerobic 
digestor that captures methane gas released from manure,
which leads to an approximate reduction of 110 tonnes of 
carbon monoxide emissions per year. The digestor also helps
separate the solid and liquid digestates. They use an over-
head automated bedding system to deliver these solids into 
the barn to be used as a bedding material, while the liquids
can be used as a nitrogen fertilizer.

Celmar Farms

Marcel & Annika Steen
In 2006, Marcel and Annika started a dairy on a new property 
after splitting up the home farm. The barn featured 2 Lely A3 
milking robots in a free stall barn with slatted floors with  
robotic scrapers. Their operation continued to grow resulting 
in the addition of another Lely A3 robot in 2011. In         
September of 2017, they replaced all three of their robots 
with the new Lely A5s. They use a Lely Vector feeding system 
coupled to Harvestore silos to deliver fresh feed to the cows. 
Currently, Celmar Dairy milks a herd of 170 cows, with 235 kg 
of quota. Celmar dairy was awarded the Premier’s Award for 
Agri-Food Innovation Excellence, for their customized forage 
filling system, which uses a concrete in-ground pit, a 200-
horsepower electric driven blower, and a conveying system 
to fill silos quickly. Recently, flex stalls and deep bedding 
were added into their operation.

THURSDAY, SEPTEMBER 13
Note: PDO producer members will receive their brunch    
tickets in our upcoming August mailing. 

 BRUNCH: begins at 8:30 AM
Held in the Special Events Tent  located north of the Ducks 
Unlimited Wetland Farm Pond in the Canadian Energy Expo. 
Thank you to all the sponsors of this event.  
 PDO Banquet
Thursday evening, enjoy a full course dinner and renew ac-
quaintances in the Vansittart Room at the Quality Inn in 
Woodstock.  
 Happy Hour: 5:30 PM (CASH BAR) 

 Buffet Dinner: 6:30 PM
 Guest Speaker: Dairy in Australia: The deregulation expe-

rience and other lessons learned on the PDO tour.
Jack Rodenburg and Harold House,
DairyLogix

BUFFET DINNER SPONSOR 

FARM BUS TOUR SPONSORS 

Compass Dairy
Teun De Beer & Sylvia De Beer-Veen, Ben & Heidi De Beer
After moving from the Netherlands in 1999, the family built 
a freestall barn with mattresses and began milking 120 cows. 
Since then, Compass Dairy has continued to grow and have 
since added two more barns onto their property. Currently, 
the De Beer’s house their milking herd, consisting of 480 
cows, in a new facility built in February 2018, which features 
inflated roof panels. This new barn consists of a 50 stall 
outside GEA rotary, deep beds with sand, a parlour flush 
system, activity and rumination monitoring systems. All 
three of the barns are still used today, with the original barn 
being used for housing young stock. Lunch will be enjoyed at 
this stop. 

Banner Hill Dairy
Kim Schryver
Kim Schryver is a new entrant into the dairy industry in   
Ontario. After the construction of his farm in the summer of 
2017, Banner Hill Dairy began milking in November with 50 
cows and 67kg of quota. His new facility has a Double 8 GEA 
parlour, as well as a newer style of barns. Banner Hill Dairy 
has a steel structure with laminated wood beams, and I 
beams along the roof. Additionally, the steel and the ceiling
structure are built and attached as one piece. Kim works 
with his Dad’s operation, which involves Kim raising his dad’s 
weaned calves and pregnant heifers until they go dry, after 
which they are sent back to the other farm. Kim uses his 
dad’s feeding equipment and feed to run his operation, 
while his father uses the land surrounding Kim’s operation to 
raise crops. 

McCorquodale Farms
Murray & Cassie McCorquodale & Family
McCorquodale Farms has been family owned since 1938, 
when Murray’s grandfather purchased the farm. Since then, 
this family operation has been operating in a tie-stall milking 
barn. In January of 2017, Murray and his wife Cassie, began 
the process of transition planning with his uncle, with whom 
Murray has been partners with since 1989. On June 12, 
2018, the McCorquodale family opened their new compost 
pack barn, with 2 GEA monobox robots to support their 70 
cow herd. Their new facility is approximately 45,000 square 
feet BriteSpan facility, a fabric covered barn. This design will  
allow more light to enter the barn than traditional building 
materials. 
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