
THE 2019 OLD FARMER’S ALMANAC CANADIAN EDITION: 
A COMFORTING CONSTANT IN A CHANGING WORLD

The 227th edition of North America’s best Almanac invites readers to  
adopt a pooch, eat a “dragon dog,” wear seat belts, learn a new meaning for “cross-checking,”  

and consider the (amusing) challenges of raising livestock.

As sure as the Sun rises and sets, The Old Farmer’s Almanac is back. 
Get ready: The 2019 Old Farmer’s Almanac Canadian Edition is available 
everywhere—digitally and in print—on September 10!

A comforting constant in a 
changing world, The Old Farmer’s 
Almanac has been going strong for 
227 years by focusing on what’s 
useful, timeless, tried, and true. The 
2019 Canadian Edition continues 

this tradition with all-new information on gardening, 
food, home, and weather, along with life advice that’s 
practical but doesn’t take itself (too) seriously. 

The 2019 Canadian Edition begins with its trends 
forecast. During the coming year, we can expect 
an increased emphasis on health, with exercise 
classes at the grocery store and DNA kits to 
help us choose the best foods. Prepare to see 
“meatless” on a lot of menus: 43% of Canadians say 
that they plan to eat more plant-based proteins!

Also, look for social media–ready plants,  
paw-ternity leave for new pet parents, collectors 
seeking simple tech (think rotary phones,  
View-Masters), toilets that flush on command,  
citizen science projects, and more. 

Dig deeper into the 2019 Almanac to find:

• The pros and cons of backyard livestock. Do 
zoning laws say “no” to chickens? Some people 
put them in dog costumes. (Yes, we’re serious.) 
Learn practical considerations for raising chickens, 
horses, goats, pigs, and cows—all presented with 
our traditional “pleasant degree of humour.”

• The “father” of hockey. Les Costello was a 
priest, Stanley Cup winner, and founding member 
of the Flying Fathers, an exhibition hockey team. 
Find out more about this winger who “cross-
checked” every day. 

TO SCHEDULE AN INTERVIEW OR REQUEST VISUALS, PLEASE CONTACT:

Ginger Vaughan, ginger@quinnbrein.com, 206-842-8922

Turn over for more.
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S M A R T  F O O D S
Consumers are seeking 
potent energy sources 
to power their brains.
–Kara Nielsen, VP, trends and 
marketing, CCD Innovation, 
Emeryville, California 

• coffee creamer made 
with grass-fed butter 

• beverages made with 
reishi mushrooms

P E O P L E  A R E  T A L K I N G 
A B O U T  .  .  . 

• nutritionists in res-
taurants to help patrons 
choose healthy foods

• commuters bringing 
cutlery and ingredients 
to work to create  
gourmet lunches

• exercising at grocery 
stores 

• DNA kits that help us 
to choose foods based 
on genetics

M E N U S  A R E  G O I N G 
M E A T L E S S
Top-end restaurants 
used to serve steak  
and potatoes, but  
now they have lentil 
dishes and other  
plant-based proteins.
–Mike von Massow, associate 
professor, University of Guelph, 
Ontario

•  43% of Canadians plan 
to eat more plant-based 
proteins (soya, lentils, 
and chia seeds are 
growing in popularity)

P R O O F  I S  A  P R I O R I T Y
People want proof of 
food sources:

• scannable packages  
linking to videos of 
producer animals being 
well treated

• ice cream made with 
“traceable” milk (to 
identify the source farm)

• restaurants certified 
as “green” that, e.g., 
use recyclable contain-
ers, solar panels, food 
from local sources;  
reduce waste and  
water use; compost

• menus “augmented” 
with apps that show 
food prep and/or  
ingredients used

E A T I N G  I S  E X T R A 
Average time spent 
preparing, presenting, 
and cleaning up food 
each day by generation 
(in minutes): 

• Traditionalists: 101

• Baby boomers: 136 

• Gen Xers: 143 

• Millennials: 88 

F R E S H N E S S  F I R S T

• Produce is being 
grown indoors at  

restaurants, then 
served to diners. 

• Mini-farms are 
appearing in grocery 
store aisles and on 
rooftops. 

• Greenhouses are 
being built adjacent to 
supermarkets. 

F R O M  D I S C A R D E D  T O 
D E L I C I O U S 

• Imperfect fruit is  
being pressed into juice.

• Fruit pulp is being 
made into chips.

• Plant leaves and 
stems are being used in 
“root-to-stem” cooking.

F L A V O R S  W E  C R A V E

• sugar-free syrups 
made from dates,  
sorghum, and yacon root

• banana milk and flour

• fish-free tomato “sushi”

• bacon-flavor seaweed

“ G R O C E R A N T ”  G R O W T H
Convenience has more 
currency than ever, 
with restaurants and 
food markets colliding 
in the ready-to-eat  
spaces at grocery stores.

–Sylvain Charlebois, professor, 
Dalhousie University, Halifax, 
Nova Scotia        

(continued)

2019 TRENDS FORECASTS, FACTS, AND FASCINATING IDEAS THAT DEFINE OUR LIFE AND TIMES
Compiled by Stacey Kusterbeck

WHAT’S COOKING?

Instead of scheduling our days around 
mealtimes, we’re scheduling our meals 

around everything else going on in our days.
–Laurie Demeritt, CEO, The Hartman Group, Bellevue, Washington

B Y  T H E  N U M B E R S 

22%  
of U.S. vegetable 

buyers want 
produce grown on 

store premises

20% 
of Canadians 
trust health 

claims on food 
packages

40%  
of Canadians have 

fallen victim to 
“food fraud” (e.g., 

honey, saffron,  
or olive oil diluted 

with cheaper 
ingredients) 

70%  
of U.S. consumers 

want to 
understand an 
ingredients list

B U Z Z W O R D

Eatertainment: 

a restaurant 

that offers 

board games  

or arcades

GARDEN ING
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FOOLPROOF ADVICE FOR BEGINNERS,  
“BLACK THUMBS,” AND ANYONE  

TRYING TO GROW FOOD. 

R
emember back to last fall or maybe winter. You were 
thinking, “I want a garden!” You scrutinized seed cata-
logs and ordered beautiful things, some with Latin 

names that you couldn’t pronounce. You strolled down nursery 
aisles and arrived home with trays of cute, tender seedlings.

When the days got warmer, you marked off a spot, cleared the 
ground, and turned over the dirt with muscles you didn’t know 
that you had. Dropped seeds into knuckle-deep holes in neat 
rows. Tamped the earth around the eager seedlings to help them 
settle into their new digs. 

Through the summer, you yanked weeds, beat back bugs, cursed 
rampaging rabbits or woodchucks, and toted watering cans or 
hoses (how much is enough?). You got dirty, sweaty, hungry, and 
tired, watching and waiting for your plot to become . . . picture- 
perfect. Like those in magazines and on Facebook and Pinterest. 

Then, in August—or maybe even earlier, in July—you bought 
vegetables at a farm stand, thinking: “Why aren’t my tomatoes 
(beans, carrots, squash—whatever) like this?”

Sound familiar? Feeling frustrated just thinking about it?
Take a deep breath. We’ve all been there. This season will be dif-

ferent. Follow this guidance to go from grief to glory in the garden! 
(continued)
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You waited for your plot to become picture-perfect, like this one.

BY SUSAN PEERY
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g r e e n  
    t h u m b
  club

join the
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A M U S E M E N T

CELEBRATING 
UNSUNG 

WONDERS

BRITISH COLUMBIA’S  
HELMCKEN FALLS  

ARE ALMOST THREE  
TIMES HIGHER  

THAN NIAGARA FALLS.  
SEE PAGE 210.

Little do we know how  
little we know about some  

of our coolest places.

BY ANN THURLOW
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BY KAREN DAVIDSON

SECRETS OF 

GIANT 
PUMPKINS

Just days away from the  
weigh-off, John Nieuwenhoff’s 

giant pumpkin can be a  
tough cucurbit to get your 
arms—and head—around.



• Why owning a dog is the best medicine. This treatise 
on Man’s Best Friend offers medical evidence of why Fido 
is far better than the proverbial apple-a-day, plus canine 
health tips. 

• The man (and the military experiments) that made 
us safer. Ever wonder how we got seat belts in cars? 
Buckle up: This story is a wild ride. 

• The best way to eat a bouquet. Flowers as food! 
Consider stuffed zucchini blossoms, pot marigolds 
sprinkled on omelets, and lemony lilacs candied to  
sit atop showstopping cakes. 

• Canada’s coolest places. Where else but here can 
you visit a museum dedicated to stuffed gophers, play 
a game in which players get thrown, buy a musk ox 
sweater, and appreciate the splendor of the world’s 
largest axe and Easter egg? 

Along with our special report on growing giant 
pumpkins, look for how-to’s on gardening 
successfully, perfect pickling, making sausage, 
preparing for full Moon chaos (hint: do nothing), and 
soil-testing with (clean) underwear. Oh, and don’t 
forget to eat your “dragon dog.”

Last but never least, the weather! According to our 
forecast, most Canadians will have a very cold winter, 
and everywhere will be snowier. Pacific Canada and the 
southern two-thirds of Ontario will see “normal” temperatures (it will still be cold!), while northern 
Atlantic Canada’s temps will be “above normal” (again, still cold). 

The Old Farmer’s Almanac Canadian Edition comes to you from Yankee Publishing Inc. in Dublin, 
New Hampshire. The Almanac’s editors also produce the Garden Guide, digital monthly magazine 
EXTRA!, The Old Farmer’s Almanac for Kids, calendars, and cookbooks such as Readers’ Best Recipes. 
Daily Almanac wit and wisdom is available through Almanac.ca, Facebook, Pinterest, Instagram, 
and the Amazon Echo and Google Home voice assistants. 

Print editions of The 2019 Old Farmer’s Almanac Canadian Edition are available for just $6.99  
everywhere books and magazines are sold, as well as at Almanac.ca/Shop or by calling 
800-ALMANAC. Save a tree by picking up the digital version via Almanac.ca/Shop or the iTunes Store.

EDITORS’ NOTE: To set up an interview or request a review or giveaway copies of The 2019  
Old Farmer’s Almanac Canadian Edition, please contact Ginger Vaughan at ginger@quinnbrein.com.  

You can also find press materials, cover art, and weather maps at Almanac.ca/Press.  
The home of the The Old Farmer’s Almanac Canadian Edition online is Almanac.ca.

Turn over for more.
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PLATE 
YOUR 

PETALS
Edible flowers are  
blossoming into  
an old-is-new-again  
culinary trend.

BY JODI HELMER

40  Photo: Iryna Melnyk/Getty Images

I n garden beds and 
window boxes, the 
colorful blossoms 

of begonias, calendula, 
nasturtiums, and roses can 
be dazzling. Did you know 
that they are also delicious?

Edible flowers have figured 
in ancient culinary traditions 
for centuries. Over time,  
the practice of and interest  
in using flowers as food  
fell out of favor.   (continued)
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You waited for your plot to become picture-perfect, like this one.

BY SUSAN PEERY
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FOOD

 by Mare-Anne Jarvela

P ickling is an age-old method of preserving food, sure, but it’s also 
a technique to alter the flavor of familiar vegetables and fruit 
with herbs and spices and enjoy them in new and delicious ways. 

Conveniently, these A–B–C vegetables are harvested at different times, 
so pick a peck and pickle! 

B E F O R E  Y O U  B E G I N  .  .  . 
Wash and sterilize all jars and lids: Set the empty jars right-side up 
on the rack in a boiling-water canner. Fill the canner and jars with hot 
water to 1 inch above the tops of the jars. Bring the water to a boil for  
15 minutes. Sterilize the lids by boiling in water for 5 minutes.   
                                                                (continued)
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The ABCs of Pickling
 A S P A R A G U S ,  B E E T S ,  C O R N — A N D  C U K E S !

MOON 
CAL E N DAR 

AMAZING LUNAR LORE, FACTS, AND PHOTOS
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WIDE OPEN SPACES AND COMFORTING PLACES

Country 
Calendar
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