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beneath the TREES

Non-Timber Forest Products (NTFPs) are:

Botanical products and associated services of the forest other than timber, pulpwood, shakes or other wood
products.  Examples include wild mushrooms, floral greenery, craft products, herbs, ethnobotanical workshops
and forest tours
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Project Leader’s message

To borrow the imagery from a seasonal classic, the
year 2002 drew to an end in the spirit of NTFPs past,
present and future.  As Royal Roads University prepares
to launch the first full offering of its new Certificate Pro-
gram, North Island experts in both traditional and con-
temporary uses of non-timber resources joined forces with
experienced instructors and course designers to plan an
exciting series of courses that will appeal to a wide range
of learners (page  9).   Both the floral greens (Issue 7) and
wild mushroom workshops (page 2 and 3) have borne fruit:
wreath-making machines have started to hum on the North
Island and several participants have become seriously ad-
dicted to harvesting wild mushrooms for sale and home
use.  Estimated shipments of mushrooms from the North
Island tripled in 2002 over the previous year as both quan-
tities and range of species have increased.

In working toward the sustainable development and
diversification of the NTFP sector, research has contin-
ued toward creating the information necessary to estimate
wild mushroom abundance and value, assess the ways in
which forest management can influence mushroom pro-
duction, and encourage new employment and investment
opportunities (page 4 and 5).  With newly approved fund-
ing from the Forest Innovation Investment Program, re-
searchers have expanded the investigation of sustainable
harvesting of native plants from areas slated for both log-
ging road development and timber harvesting.  Ferns are
the main target species and are already showing excellent
market potential.  This project employs a number of local
harvesters and will make a significant contribution to our
understanding of the effects of whole plant salvage on re-
generation of target species and the well-being of their
habitat.

Finally, work is underway to create the necessary
capacity to maintain and expand research, policy analy-

sis, education and training, community development and in-
dustry liaison necessary to support a mature NTFP sector.
The first two steps in this long-term process are the creation
of strategic plans for a multi-disciplinary, collaborative Centre
for Non-Timber Forest Resources to be based at Royal Roads
University (page 9) and for a regional NTFP Innovation
Centre, to be located on Northern Vancouver Island. Our
thanks to Western Economic Diversification for contribut-
ing funds to Royal Roads University to develop a proposal
to the Canadian Foundation for Innovation and to the Com-
munity Development Corporation of Mt. Waddington to de-
velop a business plan for the North Island Innovation Cen-
tre.  We are also grateful to Human Resources Development
Canada through the Industrial Adjustment Strategy for pro-
viding support to the North Island planning process.

To all the members of the NTFP project team, to our
collaborators and partners, and to the NTFP community
around the world, very best wishes for a peaceful and fulfill-
ing New Year.  A special greeting to our friends from
Kamchatka whom we had the pleasure to meet during their
visit in October (page 6).

Darcy A. Mitchell , Ph.D.
Adjunct Professor
Royal Roads University
Project Leader
Sointula, BC
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The first of two wild mushroom workshops was
held October 5 and 6 near the shore of the Nimpkish River.
Most of the participants in the mushroom workshop had also
attended the two floral green modules as well.  Shannon
Berch, Ph.D., research scientist with the B.C. Ministry of
Forests and Rob Countess, M.Sc, a
local mycyologist, nature tour guide
and caver, introduced the 15 par-
ticipants to the mushroom world.
The biology of fungus, the ecologi-
cal role of mushrooms, when to find
mushrooms and how to identify
them were the focus of the two-day
workshop entitled “Identifying Ed-
ible Wild Mushrooms”.

The Saturday morning class
began with Shannon introducing
the mushroom using a unique visual
aid; a volunteer holding an um-
brella represented the mushroom
stem and cap, string spreading out
from her feet represented the root-
ing system, or hyphae and a hand-
ful of confetti blown about became
the spores.  The rest of the morn-
ing Rob and Shannon introduced
basic mushroom terminology, six
mushroom groups, anatomy, basic
identification, illustrated with slides
and specimens. The passion the two
instructors have for the topic came
through clearly as they spoke.

Some participants had never
picked mushrooms while others had
picked commercially or
recreationally, at least once. On day
one we learned about the first three
major mushroom groups:

· chanterelles
· the boletes
· teeth fungi

 Morning class time was followed by an afternoon of
hands-on work in the field.  Because the focus of this work-
shop was on identification, we picked the whole fruiting body
and learned how to take spore prints in the field for later key
identification.  It was the first time that many of the partici-

pants had picked so they had never experienced the adrena-
line rush particular to mushroom picking; it was fascinating
to watch the excitement grow.  We collected both poisonous
and edibles and then returned to the classroom to identify
what we had picked.  For those of us who had no back-

ground with fungi and for the oth-
ers who were rusty with their skills
there was a thrill of pleasure to dis-
cover that we could use binomial
keys successfully!
On day two, we were introduced to
the remaining major mushroom
groups
· gilled mushrooms
· morels
· the polypores.

This was followed by another
field session. Upon our return to
class, Darcy Mitchell, project
leader of the North Island NTFP
Demonstration project from which
the workshops originated together
with volunteer participants, cooked
up all the edible fungus we had
picked over the two days.  We ate
hedgehogs, boletes, gypsies, lob-
sters, and Darcy made her version
of Tim Brigham’s gourmet
chanterelles.  It was a mushroom
feast.

The workshop cleared up some
fallacies about mushroom
sustainability; for example it was
noted that next year’s crop will not
be affected when the mushroom is
picked since it is a fruiting body
similar to an apple, and unless one
disturbs the mycelium and habitat,
the fruit will return. During the field
portion of the workshop many par-

ticipants commented that they had never before noticed the
varieties of mushrooms on the forest floor nor did they real-
ize how many are edible.  The group agreed that from then
on foraging in the forest would include mushrooms and with
the next mushroom workshop two weeks away, some mush-
room picking was definitely on the agenda.

Introduction to Wild Mushrooms Workshop
by Stephanie Coe
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Mushroom season was in full swing by the time
the second workshop “Wild Mushrooms: Commercial
Development and Resource Management” began on the
weekend of October 26. Biologist Tyson Ehlers, one of two
instructors, introduced the Saturday morning session with
this warning; “you will find that you are entering a field that
is highly addictive”.

A quick look around the room confirmed that I
wasn’t the only one that agreed
with that statement.  There is
something about wild
mushrooms, specifically
chanterelles, pines and other
edibles, that brings out
previously unknown passions
and eccentricities in people.
It’s a strange but common
phenomenon.  A person can be
normal one day then after the
first successful weekend
picking, you’re hooked.  Life
suddenly revolves around
mushroom season and you’re
tempted to quit your day job.

While the first work-
shop focused on the biology
and identification of the mush-
room, the second one focused
on the organization and opera-
tion of the international wild
mushroom industry, how to
find productive mushroom
ground, and how to go about
starting and operating a suc-
cessful mushroom buying busi-
ness.

Tyson began the work-
shop by talking about the ecological characteristics of com-
mercially productive habitat and how to find potentially pro-
ductive sites.  For the afternoon field session, he led work-
shop participants to the Nimpkish Valley.  Using a forest
cover map, he explained how to read the polygons and how
to use the maps to identify good mushroom habitat.

The two locations he chose proved to be good spots.
The first was a sixty year old fir stand, prime chanterelle

ground, and the second location was old growth where pine
mushrooms were discovered within seconds of walking into
the forest.  It was a good day; the weather was perfect, we
learned a lot, we filled our buckets with mushrooms and we
had fun.

The following morning focused on the mushroom
business.  Betty Shore, who also taught the floral green value-
added workshop, returned to explain how to develop a mush-

room buying station and how
to process mushrooms.  She
began Betty’s Best Mushrooms
in the mid 1970’s during a par-
ticularly good pine year.  She
spoke of the history and struc-
ture of the wild mushroom in-
dustry in British Columbia, the
early export and processing of
chanterelles on Vancouver Is-
land, pines and morels, and the
huge world wide demand for
our mushrooms, especially this
past season as the result of poor
production in many parts of the
world.

Betty Anne explained
how to set up a mushroom buy-
ing station, how to store and
ship, and how to process by
brining, drying and freezing.
The class learned many inter-
esting things such as that there
are 46 edible and medicinal
mushrooms on Vancouver Is-
land.  She explained how to
grade chanterelles, pines,
boletes and morels, and every-
thing you need to know to run

a mushroom business including a sample of a buyer’s agree-
ment, a list of Vancouver Island buyers, and an overview of
the 2002 season.

Both mushroom workshops were excellent.  Lis-
tening to Betty Anne’s story of how she began her mush-
room buying company and developed her business was an
inspiration and helped to further open the door to new eco-
nomic opportunities in the mushroom world for this region.

Wild Mushrooms: Commercial Development and Resource Management”
by Stephanie Coe
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Each fall over the past 3 years, we have organised
mushroom hunting trips on Northern Vancouver Island
(NVI). Participants have included forest ecologists, mycolo-
gists, members of local First Nations and others with an in-
terest in wild mushrooms. The intent is to investigate NTFP
mushroom resources that are present and collect data to de-
scribe the ecological characteristics of habitats for the spe-
cies we encounter. This information serves to enhance our
understanding of the local fungi in general and provides
details on species distributions and habitat preferences. It
will also benefit a developing NTFP industry as it leads to
estimates of abundance and value, exploring how forest
management can influence or sustain mushroom production
and fostering new or existing businesses by identifying the
suite of opportunities that are present. This year we added
substantially to our existing database, including new records
for species and more de-
tailed habitat information
with an emphasis on de-
scribing highly productive
habitats for the most widely
harvested species from the
area, the Pacific golden
chanterelle (Cantharellus
formosus).

2002 was a poor
year for mushrooms in gen-
eral across BC. The fruiting
season was exceptionally
dry and warm, with most ar-
eas experiencing a hard frost
in late October that considerably slowed mushroom produc-
tion. However, it was impressive that the rainforests of NVI
were still relatively productive for a wide range of mush-
rooms.  While the commercial mushroom season was virtu-
ally a write-off for most of the southern part of Vancouver
Island, pickers and buyers were active on NVI. Our timing
could not have been better as chanterelle production peaked
during the 2 weeks of forays from mid to late October.

We added several new species to our list of NTFP
mushrooms this year. We have now documented over 50
species with NTFP value. This is from a total of around 180
fungus species or species groups identified across more than
a hundred sites.

The most common edible mushroom in the habi-
tats we surveyed is the Winter Chanterelle (Craterellus
tubaeformis). The Pacific golden chanterelle was the next
most frequently encountered NTFP mushroom on the sites

we searched. The Gypsy mushroom (Rozites caperata)  was
notably abundant this year. Along with being quite delicious,
this species was recently found to have antiviral properties
(Piraino and Brandt 1999). Other noteworthy species that
were quite common included: Velvet Top or Admirable
Bolete (Boletus mirabilis), Shrimp Russula (Russula
xerampelina), Hedgehog mushroom (Hydnum repandum),
Honey mushroom (Armillaria ostoyae and A. mellea grp.)
and the Pine mushroom (Tricholoma magnivelare) . The
latter species does not seem to be as prolific as in other ar-
eas of the province, but we did find it on 18 sites. It is pri-
marily associated with older Douglas-fir stands on drier sites
on NVI.

Some interesting finds included the Blue
Chanterelle (Polyozellus multiplex), King Bolete (Boletus
edulis) and Cauliflower mushroom (Sparassis crispa). These

were relatively rare, but can
be locally abundant and
quite valuable.

Many fungi are re-
ported to have medicinal
properties; the Red-belted
conk (Fomitopsis pinicola),
Kurotake (Boletopsis
leucomelas), and Turkey
Tail (Trametes versicolor)
are some examples from the
North Island.

Mushrooms used
for making natural dyes
abound on the North Island

(see NTFP Newsletter Issue No.4). Dermocybe spp.,
Sarcodon spp., and Phaeolus schweinitzii produce a range
of colours and are highly sought-after by those wishing to
make natural dyes. Dermocybe phoenicea var. occidentalis
was particularly common in the habitats we surveyed this
year. Someone wishing to experiment with making natural
dyes or selling the mushrooms has access to a good supply
on NVI.

The most valuable commercial mushroom on
Northern Vancouver Island in terms of total harvest value is
the Pacific golden chanterelle. Every fall one can spot indi-
viduals carrying buckets with holes in the bottom furtively
scurrying in and out of the woods. At one highly productive
site, it was estimated we could feasibly have picked 50 -
100 pounds of chanterelles. With the price at the time being
$4/lb, it might have been possible for a commercial har-
vester to make $400 for his efforts from this one site. Of

Where do the Mushrooms Grow?
by Tyson Ehlers
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course, there are many other factors that conspire to influ-
ence a picker’s wage, such as access, competition with other
pickers and time between flushes. Suffice to say that for most
people, picking mushrooms is a recreational activity that
can supplement their income.

So, what are the habitats that produce the best
chanterelle crops? A good picker knows how to identify
likely habitats by using intuition based on experience. But
how do we translate this knowledge into useful information
for forest managers and newcomers to picking? How much
productive habitat is there in total across the landscape? How
much will there be in the future under different forest man-
agement regimes? What is the potential value of the
chanterelle resource
from an area over
time? To answer
these and other ques-
tions we need to
know a little bit about
the ecology of the
chanterelle at the site
and stand level and
apply this knowledge
to the landscape. Just
as resource managers
do for other organ-
isms and their habi-
tats, such as deer win-
ter ranges for exam-
ple, we can look for
linkages between pro-
ductive chanterelle habitats and forest cover and ecosystem
characteristics that can be mapped.

By finding and describing numerous productive
chanterelle sites, we are beginning to build an ecological
profile of highly productive chanterelle habitat. So far, we
have found chanterelles on 74 sites, ranging in age from 18
years to greater than 250 years, with a variety of tree spe-
cies. Only about 30 of these sites would be considered com-
mercially productive. Stands on productive sites tended to
be age class 4 (60 – 80 years) or younger, and comprised
predominantly of western hemlock (Tsuga heterophylla) and
Douglas-fir (Pseudotsuga menziesii). Other habitat attributes
that we described included soil characteristics, associated
vegetation and ecosystem classification. We are in the proc-

ess of preparing a report detailing our findings this year.

Conclusions
    The North Island Non-timber Forest Products Demon-
stration Project (2001-2003) and its predecessor project
(2000-2001) have provided this opportunity to study the
NTFP mushroom resources of Northern Vancouver Island.
After 3 years, we are just beginning to build an inventory of
NTFP fungus species on NVI. Yet, with less than 1% of the
macrofungi (those visible to the naked eye) having been
documented for most of B.C. (Redhead 1997), the data col-
lected represent some of the most extensive habitat infor-
mation for valuable mushroom species from any area in B.C.

We have identified a
wide range of NTFP
mushrooms, some that
are widely harvested
such as chanterelles
and others that are
lesser known but might
have commercial po-
tential given their abun-
dance. Information we
recorded includes the
Biogeoclimatic Eco-
system Classification
(BEC) and forest cover
characteristics for each
site where NTFP
mushrooms were
found. This informa-

tion can be used to predict their distributions and incorpo-
rate mushroom production with other forest management
goals.
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The Russians are coming:
Kamchatka NTFP Project members visit the North Island

by Tim Brigham

Maybe it was a sign. How else to explain the small,
eerily familiar photograph hanging in the library, a former
Communist Party headquarters, in the village of Esso, central
Kamchatka? The picture was of Alert Bay, circa 1900, and
was taken by an anthropologist studying the Aboriginal
culture of the Peoples of the North Pacific. One hundred
years later, twenty time zones and thousands of kilometres
away, residents of that small Kamchatka village would make
the trip to Alert Bay on a study of their own – to learn about
the Canadian experience of utilizing NTFPs in community
economic development.

The group of six Russians on the tour – four from
Kamchatka, one from
Sakhalin Island, and one
from Moscow – work with
the World Conservation
Union (IUCN)-Canadian
International Development
Agency NTFP project in
the Russian Far East (see
the article in the February,
2001 Beneath The Trees
for more information on
the Russian project).
Indigenous entrepreneurs,
NGO leaders, community
members, and a
representative of the
United Nations Development Program project on Kamchatka
were all represented on the tour. Although different criteria
were used in selecting tour participants, all shared the
important attribute of an ability and willingness to
disseminate the knowledge gained, upon returning to Russia.

The North Island NTFP project kindly organized a
‘show and tell’ session at the Inner Coast Natural Resource
Centre in Alert Bay. Both North Island and Russian Far East
NTFP entrepreneurs displayed their wares, with exchanges
and sales of products going both ways. Popular products
from Russia included birch bark weavings created by Nikolay
Shishkin, a Kamchadal (equivalent to our Metis people),
and necklaces made from Reindeer antlers and bone
produced by the Eveni People, one of the Aboriginal Nations
of the Peninsula. Apart from learning about the approach of
the North Island Project to the management and development
of NTFPs, the tour group also found some time for cultural
pursuits. The group visited the U’mista Centre, attended the

unveiling of a ceremonial pole, and participated in the
Potlatch at the Big House where they feasted on a familiar
(and extremely popular) food – wild salmon.

One of the highlights of the visit to the North Island
was a guided herbal medicine walk provided by Wata
(Christine Joseph), a traditional teacher and healer who also
works with the North Island Project. Wata’s warmth and
extensive knowledge of the traditional use of medicinal plants
found on the North Island led to a spirited exchange of ideas
on medicinal plants, and discussions of the respective
situation of Aboriginal People in both the Russian Far East
and British Columbia. Although separated by the Pacific

Ocean, and with a recent
history of living under the
significantly different
systems of capitalism and
communism, Aboriginal
People on both sides of the
North Pacific share many
of the same views and face
a number of the same
challenges. Both are
striving to maintain and in
many cases re-build their
traditional ways; both see
what the outside World has
dubbed ‘non-timber forest
products’ as playing a role

in the restoration of Indigenous culture.
Without question, the knowledge gained and the

new contacts made will assist tour participants in their quest
to establish and promote sustainable NTFP-based businesses
in the Russian Far East. One exciting development from the
tour was the establishment of numerous marketing contacts
with Canadian businesses interested in products from
Kamchatka and Sakhalin. The gift shop at U’mista purchased
a number of products for test-marketing, and tour participants
are eager to hear how well their crafts sell. Hopefully, the
Aboriginal entrepreneurs of Kamchatka and Sakhalin will
be able to develop a long-term arrangement supplying their
unique crafts to U’mista.

Finally, tour participants would like to say ‘spasiba
bal’shoye!’ (thanks very much) to all the people of the North
Island who welcomed the group with open arms, and they
extend their own invitation to come and visit them soon in
the Russian Far East.
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Common names: lanky moss; beaked moss; running club moss, peat moss
Latin names: Rhytidiadelphus loreus; Kindbergia spp; Lycopodium clavatum, Sphagnum spp.

Life form:   moss
Plant part used:  whole plant

Where do I find these species?
Mosses often cover the ground of the rainforests of the North Island.  Lanky and step moss tend to be
the predominant mosses, and peat moss is found in boggy depressions within the forest.  All are found
low to mid-elevation in mature forests; young forests tend to have too closed a canopy to allow for
good moss growth.

How is the species used?
Mosses are used in both the floral and the craft industry. As a floral product, moss must be a uniform
blanket and have a good green colouring.  Lanky moss (Rhytidiadelphus loreus) is the preferred moss.
It is desired for both aesthetic purposes and to hold moisture.  It is used to line hanging baskets and to
cover potted plant soils.

As a craft product it is dried and sold in small packages in retail craft stores.  If you are selling to the
craft market,  be creative.  The potential for products is unlimited, and the more creative you are, the
more money you can make from a little bit of moss.  There are many easy value-added ideas such as
dying, making into wreaths, pre-packaging, or combining species.  You can also diversify types of
moss used (as long as they are clean and green), or sell moss-covered twigs.

When should I harvest mosses?
Moss is generally picked February to September, however, you must be aware of the seasonal demand.
In the spring, it is used mostly in the floral industry, and therefore there are some buyers who do not
need the moss to be dried (it can be purchased wet by the bag).  The rest of the year, moss tends to be
used for the craft market, and therefore should be dried.  It is picked in the summer months because this
decreases the drying process.  It is possible to pick moss all year round but it must be dried, and often
there is little demand outside of the spring and summer.

How should I harvest mosses?
It’s important to check with the buyer prior to harvest, as there are hundreds of moss species in the
North Island woods.  Check if the buyer prefers the moss to be fresh or dried, the type of moss, and
what qualities of moss the buyer is particularly looking for. Each buyer has specific requirements for
what they will buy.  A buyer will also provide information on how to treat and store the moss once
picked.  Ask the buyer for bag size specifications.

NTFP Spotlight - Mosses
 (an excerpt from A Year Beneath the Trees: A Guide to Commercial Non-Timber Forest

Products by Wendy Cocksedge)
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To purchase a copy of A Year Beneath the Trees, please contact Darcy Mitchell at (250) 973-6880 or
darcy.mitchell@royalroads.ca

To ensure cleanliness of the moss, it can be picked from tree bases and branches, and off of rocks.  It
can be picked from the ground as well.

Moss and lichen covered sticks can be collected from anywhere in the forest and dried.  Sticks should
be 24-30” long.

Cautions:  Moss is part of a very sensitive ecosystem, and contributes greatly to the soil moisture and
the many organisms that live on and around it.  Try to pick in areas which are slated for development,
such as road or logging.  Never clean out an area – be selective and pick in small patches or rows so that
the moss will be able to re-establish.  Take moss from tree trunks and branches wherever possible
instead of the ground.  Try to focus on value-added rather than bulk when harvesting mosses.

How do I store and transport this product?
Both wet and dry bulk moss are stored and transported in large plastic bags (about garbage bag size –
ask buyer for specifications).

If selling wet moss, it must be sold within a day or two to avoid rot.

If selling dry moss, it can be stored for a longer period before taking it to the buyer.  Once completely
dry, moss is packaged into large clear plastic bags.  Small holes are punched in the bags to allow the
condensation moisture to escape, and the bags must be stored in a dark place to maintain the moss
colour.

How much will I be paid?
If selling to a buyer:
· Wet moss is purchased for about $3-4 per bag (bags are about 20” x 30”).
· Dried moss is usually sold by weight, and is about $0.35/pound.  Some buyers buy dry moss by the

bag, and prices are around $4-5 per bag.

If selling to a wholesaler or retailer:
· Prices will be slightly higher than the normal bulk products, and will range considerably for anything

else.  For example, dyed moss might sell for $10 a bag.

Mosses (continued)

letter Issue 3letter Issue 3letter Issue 3letter Issue 3letter Issue 3letter Issue 3letter Issue 3letter Issue 3letter Issue 3letter Issue 3

If picking for the floral industry in the spring, the moss can be sold either wet (price per bag) or dry
(price per pound).  Select clean, uniform, green moss which forms a blanket-like covering.  When
putting the moss into a bag, try to avoid including any debris or soil.
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Branding Our Future; First Nations Agriculture and
Foods Conference 2002.  Prince George, BC. September
25 & 26

Project team member Wendy Cocksedge was hon-
oured to  speak on NTFPs at this very well organized con-
ference put on by the First Nations Agricultural Associa-
tion, in partnership with the Aboriginal Business Develop-
ment Centre.

Wendy gave an introduction to NTFPs and spoke
about the main issues currently surrounding the NTFP in-
dustry, such as lack of knowledge about the existing levels
of NTFP harvesting and what sort of regulations, if any,
should apply to the industry.  She also outlined the current
research taking place on Northern Vancouver Island and how
the North Island NTFP Demonstration project is working
with a number of partner groups to develop an ecologically
and economically sustainable NTFP industry.

Much of the Branding Our Furture conference dealt
with conventional agricultural issues, such as agricultural
policies, exports, packaging safety, equipment, and 4-H youth
programs.  There was quite a bit of discussion on funding,
including available funding programs and services, expla-
nation of the BC Economic Measures Fund, and capacity
building through the Department of Indian Affairs and North-
ern Development.

The most fascinating discussions were (as always, of
course!)  on non-timber forest products.  Denise Sparrow,
who created Salishan Catering in Vancouver, spoke of her
tremendous success and the demand for her various wild
foods and traditional preparations.  Michael Keefer, repre-
senting the A’Qam Native Plant Nursery in Cranbrook also
spoke of their successful and expanding business with na-
tive plant propagation.

Chief Fred Sampson of the Siska Indian Band in
Lytton spoke with great passion of the potentials of NTFPs.
Their NTFP enterprise, working with soaps, herbs, and
medicinals, “gave a purpose to people”.  As with the other
NTFP businesses mentioned, the key to success was simply
dedication and perseverance.  He spoke of the Siska Band’s
current project of designing their own certification program
based largely on elders’ teachings, and of the importance of
looking within the community for all resources rather than
outside it.

NTFP news in brief

Centre for Non-Timber Forest Resources – Royal
Roads University

On November 21, 2002, more than 40 members of
the growing “NTFP community” in British Columbia met
to begin the process of creating a mandate and setting stra-
tegic priorities for a Centre for Non-Timber Forest Resources
to be established at Royal Roads University.  British Co-
lumbia representatives of the forest industry, all levels of
government, community organizations, First Nations and
both university and government researchers joined forces
with colleagues from the U.S. Pacific North West, Alberta
and Northern Manitoba to debate needs and priorities in the
areas of research, education and training, community ca-
pacity building, policy development, industry liaison, and
advocacy of NTFP issues and opportunities.

Highlights of the meeting were a presentation by Dave
Buck, NTFP Project Manager for the Northern Forest Di-
versification Centre in the Pas, Manitoba and enlightening
commentaries from U.S. colleagues on the successes and
challenges of NTFP management and research south of our
border.  The first meeting of a steering group to develop a
detailed business plan for the Centre will take place on Janu-
ary 24, 2003 in Victoria.

Instructors’ Workshop – NTFP Certificate Program

When the new Royal Roads NTFP Certificate Pro-
gram is launched on Northern Vancouver Island in the spring
of 2003, a majority of the phase 1 courses will be taught or
co-taught by local experts in fields as diverse as wild foods,
medicinals, harvesting and processing cedar bark, and natu-
ral and cultural heritage interpretation.   In October and
November of 2002, intensive workshops were held in the
community of Alert Bay to develop both course content and
instructional approaches in collaboration with potential in-
structors, advisors and mentors.  About three-quarters of the
workshop participants were of Indigenous ancestry and all
are respected as leaders in their fields of expertise.

The workshops were made possible by funding from
the Indian Studies Support Program (through the ‘Namgis
First Nation) and were organized and led by staff from the
‘Namgis First Nation NTFP program and the North Island
NTFP project, assisted by the Royal Roads University Learn-
ing Facilitation Program.
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The majority of the funding for this
project is by:

Where The NTFP Project is Based

Harry Alfred, Diane Carley, Tyson Ehlers

Tim Brigham, Diane Carley, Wendy Cocksedge, Stephanie
Coe, Tyson Ehlers, Darcy Mitchell

Newsletter Contributors

Photo Credits

Service; Mt. Waddington Regional District; Quatsino First Na-
tion; Kwakiutl First Nation; Port McNeill Forest District; Uni-
versity of Victoria; Coastal Forestry Extension and Research
Partnership.

Project Partners

Western Forest Products;  Community Futures Development Cor-
poration of Mt. Waddington; BC Ministry of Forests, Victoria;
‘Namgis First Nation; CanFor; Musgamagw Tswataineuk Tribal
Council.

.

Inner Coast Natural Resource Centre; Ecotrust Canada;
Weyerhauser; Centre for Curriculum, Transfer and Technology;
Human Resources Development Corporation;  Canadian Forest

For  further  information or to provide input on this newsletter
please contact Diane Carley, dhcarley@island.net

Contact Info

The Forestry Innovation Investment Research Program

Our Website
www.island.net/~ntfp
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NTFP Team

Management Team
Project Leader Darcy Mitchell   Darcy.Mitchell@royalroads.ca
Director of Research, Royal Roads Mary Bernard   Mary.Bernard@royalroads.ca
Professor, Science, Technology and       Bill Dushenko   Bill.dushenko@royalroads.ca
Environment Division, Royal Roads
University

Resource Inventory and Research
Researcher Signy Fredrickson    tysig@uniserve.com
Researcher Tyson Ehlers     tysig@uniserve.com
Researcher Wendy Cocksedge    frog@uvic.ca
Researcher Evan Mckenzie    emck@netidea.com
Certification Specialist Patrick Mallet     pmallet@netidea.com

Capacity Building and Extension
Project Co-Manager Tim Brigham     tbrigham@islandnet.com
Project Co-Manager, First Nations
Capacity Building and Extension Kelly Vodden    kmvodden@sfu.ca

Business Development
Project Manager Ramsay Farran   farran@uniserve.com

Communications
Communications Coordinator Diane Carley    dhcarley@island.net

North Island Organizations  -
Team members
Community FuturesDevelopment
Corporation of Mt. Waddington       Cathy Denham                cdenham@island.net
‘Namgis First Nation Ed Jackson    edwardj@namgis.bc.ca

Team Associates

Ministry of Forests       Shannon Berch Shannon.Berch@gems7.gov.bc.ca
Miinistry of Forests       Sinclair Tedder Sinclair.Tedder@gems1.gov.bc.ca
Canadian Forest Service       AlanThomson athomson@pfc.forestry.ca
Canadian Forest Service       Brian Titus btitus@pfc.forestry.ca


