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1.0 Introduction 

Livestock production and processing services are a critical component of food security, 
economic resilience, and rural livelihoods in Northwest British Columbia. Producers across 
the Regional Districts of Bulkley‑Nechako and Kitimat‑Stikine operate in a geographically 
large, sparsely populated region characterized by long travel distances, seasonal 
constraints, and limited access to inspected slaughter and meat processing infrastructure. 

The objective of this report is to provide a comprehensive snapshot of the livestock 
processing ecosystem in Northwest BC as it existed in 2025. Drawing on surveys, 
interviews, and stakeholder engagement, the report examines the availability and 
accessibility of slaughter, processing, and cut and wrap services, alongside the regulatory, 
infrastructure, labour, and business conditions that shape how these services operate. 

Particular attention is given to the impacts of the provincial Meat Inspection Regulation 
(Section 3.2) and the role of FarmGate and FarmGate Plus licensing (Sections 3.2 and 4.2) in 
addressing service gaps in regions underserved by licensed abattoirs. While these licensing 
pathways have enabled some producers to continue operating locally, they also introduce 
new challenges related to scale, infrastructure investment, labour capacity, and regulatory 
complexity. 

By identifying persistent barriers and emerging opportunities within the livestock services 
ecosystem, this report aims to inform regional planning, support collaborative 
decision‑making, and guide future investment. The findings are intended to support 
producers, processors, local governments, and partner organizations working to 
strengthen the long‑term sustainability and resilience of local meat systems in Northwest 
BC. 

This report is the result of a collaboration between Making Agriculture Sustainable in the 
Hazeltons (MASH), the Regional District of Bulkley‑Nechako, and the Regional District of 
Kitimat‑Stikine to better understand livestock processing service gaps and opportunities in 
Northwest British Columbia. 

2.0 Methodology 

This study used a mixed‑methods approach to capture the experiences of different actors 
within the livestock processing system in Northwest British Columbia. 

Data were collected through a combination of an online survey and semi‑structured 
interviews with livestock producers, processors, and service providers across the Regional 
Districts of Bulkley‑Nechako and Kitimat‑Stikine. Literature review and government 
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information also formed an important part of our research. Lastly, with three of the four 
project team members being small-scale livestock farmers, lived experience also informed 
the interpretation of the results and the recommendations. 

An anonymous online survey was used to capture quantitative and qualitative information 
related to livestock production, processing needs, service access, and perceived barriers. 
The survey was distributed through multiple channels, including email lists, social media, 
printed posters, and regional newsletters circulated by Making Agriculture Sustainable in 
the Hazeltons (MASH) and the Regional District of Bulkley‑Nechako. The survey was open 
from late June to early September 2025, allowing respondents to participate during both 
peak and shoulder production seasons. 

Because survey respondents entered the questionnaire through different pathways 
depending on their role in the meat system, some themes appear across multiple sections 
of this report. Where this occurs, repetition reflects convergence of experience rather than 
duplication of data. 

In addition to the survey, semi‑structured interviews were conducted with a subset of 
participants, including livestock producers, abattoir operators, FarmGate and FarmGate 
Plus license holders, and cut and wrap operators. Interviews followed the general structure 
of the survey while allowing for more in‑depth discussion of operational challenges, 
regional service gaps, and potential solutions. Participants were offered honorariums in 
recognition of their time and expertise. 

Survey responses were reviewed for completeness, and partially completed responses 
were excluded from analysis. Quantitative survey data were summarized descriptively, 
while qualitative responses and interview notes were reviewed thematically to identify 
recurring issues and areas of convergence across respondent groups. 

This approach captured both the scale of regional service challenges and the lived 
experiences of producers and service providers. While the findings reflect the perspectives 
of those who participated, they provide a robust snapshot of the livestock processing 
ecosystem in Northwest BC and inform the analysis, conclusions, and recommendations 
presented in this report. 

3.0 Background 

3.1 Regional Context  

Livestock production and associated processing services play an essential role in the 
agricultural economy of central and northern British Columbia, particularly within the 
Regional Districts of Bulkley‑Nechako and Kitimat‑Stikine. The region supports a wide range 
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of livestock operations, from large commercial cattle ranches to small‑scale, diversified 
farms that supply local markets and communities. 

The geographic scale and rural nature of northwest BC significantly shape how livestock 
production and processing occur. Producers operate across long distances, often far from 
licensed slaughter and processing facilities, and face seasonal constraints related to 
climate, transportation, and labour availability. These structural conditions influence both 
the feasibility and cost of accessing livestock services and are central to understanding the 
challenges identified in this report. 

The Nechako Plateau, especially in the vicinity of Vanderhoof, Fraser Lake, and Burns Lake, 
plays a significant role in northern British Columbia’s cattle industry. The region’s extensive 
pasture and hay fields facilitate commercial beef production, complemented by the 
cultivation of forage and feed grains such as barley and oats. Additionally, dairy farming is 
present in both Smithers and Vanderhoof, where established operations contribute to the 
overall agricultural economy of the area. 

In addition to commercial livestock production, small‑scale and mixed farming systems are 
widespread throughout the Skeena and Bulkley valleys. These operations commonly 
integrate livestock—such as cattle, sheep, goats, pigs, poultry, and rabbits—with vegetable, 
berries, and greenhouse production. Many of these farms sell directly to consumers 
through farmers’ markets, community‑supported agriculture programs, small retail outlets, 
caterers and local restaurants, contributing to food security and local economic resilience. 

Indigenous communities across both regional districts also contribute to food production 
through a combination of traditional harvesting practices and modern agricultural 
initiatives, including community gardens, greenhouses, and livestock projects. These 
activities support community food sovereignty while strengthening regional food systems 
more broadly. 

Despite the diversity and importance of livestock production in Northwest BC, producers 
face persistent challenges. Short growing seasons, long travel distances to markets and 
services, wildlife pressures, and limited access to slaughter and processing infrastructure 
all affect production decisions and business viability. These pressures are particularly acute 
for small‑scale and diversified producers, who often lack the scale or capital to absorb 
rising costs or long‑distance transportation requirements. 

The table below presents livestock farm data from the 2021 Census of Agriculture (updated 
in 2023) for the Regional Districts of Bulkley‑Nechako and Kitimat‑Stikine. Farms may 
appear in multiple categories where more than one type of livestock is raised. 
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Table 1. Summary statistics from Agriculture Census. 

Regional District Beef 
cattle 

Dairy cattle 
& milk 

Hogs Poultry & 
egg 

Sheep & 
goat 

Other animal 

Kitimat-Stikine 18 1 1 7 3 19 

Bulkley-Nechako 229 20 9 14 33 132 

Note: “Other animals” includes bison, elk, deer, horses and other equines, llamas and alpacas, rabbits, 
mink and other fur-bearing animals, and bees, as defined by the Census of Agriculture. 

Overall, Bulkley‑Nechako supports the largest and most diverse livestock sector in the 
study area, dominated by beef production but with significant numbers of mixed and 
small‑scale operations. While Kitimat‑Stikine has fewer livestock farms overall, the region 
shows a strong presence of small‑scale, diversified producers, particularly in poultry and 
mixed livestock production. 

This regional context provides the foundation for understanding current livestock 
processing needs, service gaps, and the regulatory and infrastructure challenges explored 
in the sections that follow. 

3.2 Livestock Processing Pathways and Regulatory Context 

Livestock processing in British Columbia operates within a regulated framework that 
distinguishes between inspected and uninspected slaughter, licensed abattoirs, FarmGate 
and FarmGate Plus operations, and downstream cut and wrap facilities. Understanding 
these pathways and their associated regulatory authorities is essential for interpreting the 
service gaps and capacity constraints identified in this report. 

Prior to the introduction of the provincial Meat Inspection Regulation in 2004, livestock 
slaughter and processing in British Columbia occurred primarily on‑farm or at small local 
facilities operating under varied regional rules. The regulation established uniform, 
province‑wide standards for meat inspection and effectively restricted the sale of meat 
from uninspected slaughter, with the intent of improving food safety and consistency 
across the province. 

In regions without access to licensed abattoirs, this regulatory shift created significant 
challenges for small‑scale and rural producers. In response, the province introduced 
licensing pathways that allow for limited, on‑farm slaughter and direct sales under specific 
conditions. These pathways have evolved over time and are now reflected in the FarmGate 
and FarmGate Plus licensing categories that came into effect in 2021 and are shown in 
Figure 1. 
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Figure 1. Meat industry pathways showing livestock processing options and associated licensing and 
inspection authorities in British Columbia. 
 Source: Regional District of Bulkley‑Nechako (2025). 

As illustrated in the pathway graphic, FarmGate and FarmGate Plus operations allow 
producers to slaughter animals on‑farm under defined production limits and sales 
restrictions, while licensed abattoirs provide inspected slaughter services that permit 
broader distribution within British Columbia. In both cases, carcasses typically move 
downstream to licensed cut and wrap facilities for further processing prior to sale. 

The regulatory structure depicted in Figure 1 highlights how different processing options 
are governed by distinct licensing and inspection authorities and how these options 
function together as a system. This framework provides the basis for understanding why 
certain services—particularly inspected slaughter and cut and wrap—emerge as critical 
bottlenecks in northwest BC, and why FarmGate and FarmGate Plus licensing has become 
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an important, though limited, mechanism for maintaining local meat production in 
under‑served regions. 

In addition to inspection and licensing requirements governing slaughter and processing, 
livestock producers and processors must also manage organic waste streams generated 
through these activities. 

3.3 Organic Waste Management and Composting in the Meat Supply Chain 

Composting plays an important but often under‑recognized role within the local meat 
supply chain, particularly in relation to the management of organic waste generated 
through on‑farm slaughter, licensed processing, and cut and wrap operations. Although 
this study did not include survey questions specific to composting practices, waste 
management is governed by a combination of provincial regulations and local government 
bylaws that directly affect how livestock producers and processors operate.  

In British Columbia, composting of agricultural wastes—including manure, soiled bedding, 
mortalities, and certain slaughter by‑products—is regulated under the Environmental 
Management Act through instruments such as the Agricultural Environmental Management 
Code of Practice and the Organic Matter Recycling Regulation, depending on the source 
and type of material. Land use classification further shapes what is permitted: on lands 
within the Agricultural Land Reserve (ALR), composting associated with normal farm use 
may be allowed, while larger‑scale or non‑farm composting activities can trigger additional 
approval requirements from the Agricultural Land Commission and local governments. 
These regulatory and land‑use considerations mean that composting capacity, siting, and 
compliance can influence the overall feasibility, cost, and environmental performance of 
local meat production systems. As interest grows in strengthening regional food systems 
and reducing waste, composting represents a potential point of integration between 
livestock production, environmental stewardship, and land‑use planning that warrants 
further attention in future research and regional planning efforts. 

3.4 Producer Motivations and Farm Structure   

Livestock production in northwest British Columbia is motivated by a range of 
factors that extend beyond direct farm income. For some producers, raising livestock is 
closely tied to lifestyle values, land stewardship, food self‑provisioning, and maintaining 
farm classification and associated benefits under provincial taxation and land‑use 
frameworks. In these cases, farm income may be supplementary rather than primary, with 
many producers relying on off‑farm employment to sustain household livelihoods.  

This mixed‑income model can shape how producers perceive regulatory requirements and 
service costs associated with slaughter, processing, and waste management. Where 
farming is not the sole or primary source of income, additional compliance costs, 
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administrative burden, or infrastructure investments may be experienced as 
disproportionately onerous relative to direct financial returns. This dynamic may contribute 
to lower tolerance for regulatory complexity or rising service costs, particularly among 
small‑scale and diversified producers operating at the margins of commercial viability. 
While this study did not directly examine producer motivations or farm status decisions, 
this perspective offers a useful context for interpreting responses related to service access, 
cost sensitivity, and reluctance to pursue licensing or expansion pathways.  

4.0 Existing Livestock Services 

The current capacity with respect to animal processing (slaughter) and meat processing 
(cutting and wrapping) in both regional districts is a diverse range of inspected, licensed 
abattoirs, uninspected but licensed Farmgate and Farmgate Plus operations and permitted 
cut and wrap operations. Table 2 below indicates the current livestock processing services 
by regional district.1 

Table 2. Livestock processing services offered in 2025 throughout both the Regional District of 
Bulkley-Nechako and Regional District of Kitimat-Stikine. 

Regional District of Bulkley-Nechako (RDBN) 

DJ Meat Locker Inc. Abattoir (red meat) Telkwa 

Country Locker Abattoir (red meat) & Processor (cut & wrap) Vanderhoof 

The Speckled Sow Butchery & 
Market Ltd. 

Farmgate Plus (red meat) & Processor (cut & 
wrap) 

Vanderhoof 

The Klassen Cabin Farmgate Plus (poultry) Fraser Lake 

Happy AG Organic Farm Farmgate Plus (poultry) Telkwa 

The Smithers Sausage Factory 
Ltd. 

Processor (cut & wrap) Smithers 

W Diamond Ranch Processor (cut & wrap) Telkwa 

CAST Cuts Butcher Shop Processor (cut & wrap) Houston 

 

1 BC Licensed Seafood and Meat Operators map, linked to BC Meat Inspection and licensing webpage. 

https://www2.gov.bc.ca/gov/content/industry/agriculture-seafood/food-safety/meat-inspection-licensing
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Tatalrose Corner Store & 
Custom Meats 

Processor (cut & wrap) Grassy Plains 

 

Regional District of Kitimat-Stikine (RDKS) 

Graham Acres Homestead & 
Creamery 

Farmgate Terrace 

Kalum Acres Farmgate Plus (red meat) Terrace 

TLC Acres Farmgate Plus (red meat) Terrace 

Kilby Road Cattle Company Farmgate Plus (red meat) Terrace 

Mount Layton Farm Farmgate Plus (red meat) Terrace 

Healey’s Farmgate Plus (rabbits) Terrace 

Skeena Valley Meats Processor (cut & wrap) Terrace 

Tea Creek Farm/Small Scale 
Meat Producers 

Red meat slaughter trailer Kitwanga 

Sik-E-Dakh Community Meat Processing Kispiox/Hazelton 

 

4.1 Abattoirs 

An abattoir is a facility for humane animal slaughter and meat processing, meeting 
provincial health regulations are vital to local meat supply, offering inspected and licensed 
services for food safety and quality. 

Our region is serviced by two abattoirs, one in Vanderhoof, and one in Telkwa and both are 
within the boundaries of the Regional District of Bulkley-Nechako   Bulkley Valley Custom 
Slaughter operated the Telkwa abattoir for multiple years prior to its closure in 
March 2023, providing inspected slaughter services for both red meats and poultry. They 
also provided a poultry cut and wrap service. Large-scale poultry producers ran their 
business based on the availability of this service. 

After reopening as DJ Meat Locker, the Telkwa abattoir briefly trialed a poultry service but 
ultimately found it unworkable and stopped offering poultry service altogether. This 
decision caused a significant disruption in the local meat supply chain and a panic with 
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larger scale poultry producers. Meanwhile, Country Locker in Vanderhoof has always 
specialized exclusively in red meat slaughter and processing. 

The BC Meat Inspection Program governs abattoir operations and requires a trained Meat 
Hygiene Inspector to be on-site every day of operation. The roles and responsibilities of the 
Meat Hygiene Inspector include: 

• assess animal prior to slaughter, and perform post-mortem checks on carcasses 
and meat products to detect signs of disease, defects, or contamination, and isolate 
any questionable items for further food safety testing, 

• verify that abattoirs comply with all provincial rules and regulations, including 
licensing conditions and procedures for emergency slaughter, and 

• ensure humane handling and welfare standards are upheld throughout the facility. 

Animals slaughtered at the two abattoirs can be sold anywhere within the province of BC. 

4.2 Farmgate Plus Licensing 

In British Columbia there are two options for setting up licensed slaughter on farm: 
Farmgate and Farmgate Plus licensing.2 These licenses were created to support small-scale 
farmers who want to raise, process, and sell their own meat locally, particularly if there is 
limited or no access to a licensed abattoir. 

A Farmgate license is the simplest option, allowing a producer to slaughter only their own 
animals, up to the equivalent of five animal units per year (about 5,000 pounds of live 
weight). Meat processed this way can be sold directly to consumers from the farm, at local 
farmers’ markets within the same regional district, or at markets up to 50 kilometres away. 
Labels must clearly state that the product was “Not Government Inspected” and is only for 
sale within those limits.  

The Farmgate Plus license offers more flexibility, allowing producers to slaughter both their 
own animals and those from other farms, with a larger annual limit of 25 animal units 
(about 25,000 pounds of live weight). Meat from Farmgate Plus operations can be sold 
more widely, including restaurants and retailers, anywhere within BC.  

Both licenses come with responsibilities: operators must complete SlaughterRight training, 
prepare a food safety and humane slaughter plan, and register a premises ID. While these 
licenses give farmers more opportunities to meet local demand for meat, the products 

 

2 FarmGate and FarmGate Plus licensing: https://www2.gov.bc.ca/gov/content/industry/agriculture-seafood/food-
safety/meat-inspection-licensing/farmgate-and-farmgate-plus-licences 
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cannot be sold outside the province, and all animals processed count toward the annual 
production limits. 

If a Farmgate or Farmgate Plus facility is located on land 
within the Agricultural Land Reserve (ALR), there are 
additional rules to consider.3 Slaughtering animals raised 
on the same property is considered a permitted farm use, 
so no extra approvals are required in that case. However, if 
less than 50% of the animals being slaughtered come from 
the property itself, the operation may no longer qualify as 
a permitted farm use, and the license holder would need 
to apply to the Agricultural Land Commission (ALC) for non-
farm use approval. 

The 50% requirement is calculated based on live weight 
rather than head count. This means that at least half of the 
total live weight of animals slaughtered in a year must have 
been raised on the same property where the facility is 
located. For example, if a Farmgate Plus facility processes 
20,000 pounds of live weight in a year, at least 10,000 
pounds must come from animals raised on that property, 
while the remaining 10,000 pounds may come from other 
farms. If the proportion of animals raised on-site falls 
below this threshold, non-farm use approval from the ALC 
would be required before continuing operations. 

4.3 Cut & Wrap Operations 

Numerous cut and wrap businesses operate throughout both regional districts (see Table 
2), serving as a link between abattoirs and on-farm slaughter operations. These facilities, 
concentrated in communities like Smithers, Telkwa, Houston, Hazelton, Vanderhoof, and 
Burns Lake, provide various services including meat cutting, wrapping, sausage making, 
and sometimes value-added options like smoking and curing. Capacity differs widely, 
causing delays during busy fall and summer seasons. Producers often need to book 
appointments well ahead, with last-minute slots rarely available, this especially impacts 
small or new producers. 

 

3 Agricultural Land Commission Act and Agricultural Land Reserve Regulation: 
https://www.alc.gov.bc.ca/resources/the-alc-act-and-alr-regulations/ 
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Geographical distance between processing sites increases logistical challenges and costs, 
and prolonged transport can affect meat quality. Although these businesses offer flexibility 
to producers, limited capacity, dispersed locations, and seasonal bottlenecks underscore 
the need for more infrastructure and better system efficiency. Improved coordination 
among abattoirs, on-farm operations, and cut and wrap facilities would help address these 
issues. 

Seasonal bottlenecks peak in autumn when livestock and wild game require processing, 
stretching facility capacity and leading to long wait times. Limited cold storage exacerbates 
delays, forcing some producers to shorten aging times or sell rapidly, which can negatively 
affect meat quality and profitability. 

Some unregulated or “black market” services were not included in our findings. In rural 
northwest BC, many homesteaders rely on a collaborative, do-it-yourself approach for 
tasks such as on-farm slaughter, access to temporary cold storage for ageing meat, and 
informal meat and produce barter. This community-driven effort helps maintain local 
traditions, addresses infrastructure gaps, and supports sustainable production despite 
regulatory constraints. 

5.0 Results & Discussion 

This section presents the findings from surveys and interviews conducted with livestock 
producers and processors in the Regional District of Bulkley-Nechako and surrounding 
areas. The results highlight key demographics, business characteristics, and the operational 
realities faced by those involved in local meat production and processing. Interpretation of 
the results presented below should be considered within the broader context of diverse 
farm business models and producer motivations in Northwest British Columbia. As 
discussed in Section 3.4, mixed‑income operations and non‑income motivations for 
livestock production may influence how producers experience regulatory requirements, 
service costs, and decisions related to licensing, scale, and participation in formal 
processing systems. 

5.1 General Information and Demographics 

A total of 53 survey responses were collected. Upon review and filtering for completeness, 
38 responses remained for analysis. The demographic characteristics of the respondents 
are presented below. 

In addition, interviews were conducted with nine producers, including one holding a 
FarmGate license and another with a FarmGate Plus license. Interviews were also 
completed with two cut and wrap owner/operators. 
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Among the 38 completed surveys, 79% of respondents belonged to the 41-65 age group, 
10.5% were in the 25-40 category, and the remainder were older than 65. There were no 
participants under the age of 18 or in the 18-24 cohort.  

Most survey respondents are women (68.4%), men (21%), with 5.3% each preferring not to 
say or self-describe; none identified as non-binary. Over 94% own or operate their 
businesses. 

5. 2 Business Location, Years in Operation, & Type of Business 

As shown in Figure 2, many people who filled out the survey operate in Smithers, Telkwa, 
or Houston areas, followed closely by the Hazeltons, Vanderhoof and Burns 
Lake/Southside/Fraser Lake areas.  

When asked how long their business had been in operation, we received replies in every 
answer category. Almost a third of survey respondents (29%) are relatively new to the 
livestock industry and have been in operation for 1-5 years, with a spread across longer 
durations. Results analyses indicated that 34% of the respondents have been in business 
for over 20 years. 

Most survey participants are engaged in primary livestock production, with the majority 
producing red meat (cattle, hogs, sheep, etc.). A significant number (43%) of livestock 
producers raise poultry (e.g., broilers, turkeys, etc.). A smaller number of people operate 
cut and wrap operations, FarmGate Plus custom slaughter facilities, and two operated 
licensed abattoirs. 

 

Figure 2. Business Locations of Survey Respondents 
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5. 3 Survey Pathway: Livestock Producers 

Livestock producers in both regions filled out a survey section detailing their operation, 
processing needs, barriers, and views on sustainable food systems. 

Many of the 34 survey respondents who identified as livestock producers sell directly to 
consumers (82.35%). Other answers included friends and family, and camp sales. 

Livestock producers were asked to indicate the type of livestock that they raised in 2024, 
approximately how many, and the time of year that they required slaughter services 
(Figure 3). 

Most survey respondents raising cattle indicated that they raised 25 animals or less and 
require livestock services year-round or mainly in the fall. Poultry producers generally 
require livestock services in the fall or summer months.  

Red meat producers (n=32) and poultry producers (n = 23) were asked to indicate how 
much their business relies on various livestock services. The results show that red meat 
producers are extremely reliant on cut & wrap services (60%) and inspected slaughter 
(50%). Freezing services also play a significant role. Reliance on smoking and curing services 
is lower but still valued. The demand for uninspected slaughter (allowed for home 
consumption) was significantly lower than for inspected slaughter.  

Almost 22% of poultry producers (n=23) were extremely reliant on inspected slaughter, and 
19% were extremely reliant on un-inspected slaughter. Over 60% of poultry producers 
answered that they were either not reliant at all or not applicable to either kind of 
slaughter service. 

 A similar trend was observed for freezing and cut and wrap services. This suggests that, 
overall, many poultry producers that responded to the survey tend to have low reliance on 
external slaughter, processing, and freezing services. The results also indicate that there 
are poultry producers in both regions that consider both inspected and uninspected 
slaughter to be an essential service. 
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Figure 3. Survey results indicate the approximate number of animals raised by livestock producers 
that responded and the slaughter timing per livestock species. 
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Distance Travelled to Livestock Service(s) 

Of the producers that do use meat processing services, the majority travel greater than 50 
km to access livestock slaughter services (n=32, 47%) and freezing/cut and wrap services 
(n=33, 45%). Approximately 20% of the participants have on-farm processing (19% for 
slaughter, and 21% for freezing/cut and wrap). 

When asked how many kilometres producers would be willing to travel for livestock 
processing services, many answered that they would travel 100 km to 250 km (n=32, 23 
respondents). The rest of the answers were quite varied, but a few people mentioned that 
they would prefer shorter distances than those they are currently travelling. 

Red meat livestock producers located west of Kitwanga typically make use of the licensed, 
inspected slaughterhouse in Telkwa, and choose among various licensed custom cut & 
wrap businesses. 

Barriers to Livestock Production 

To get a sense of potential gaps within the livestock services ecosystem, producers of both 
red meat and poultry were asked to rank potential production barriers. Of 33 participants, 
12 ranked getting dates for slaughter services as their number one barrier, and 14 ranked a 
lack of services as their main barrier. Getting dates for cut and wrap services was indicated 
to be an intermediate barrier; the cost of services was similar but slightly less important. 
Travel time to livestock processing services and issues with the service itself were barriers 
for some but overall were ranked lower than the other options.  

Survey data and interviews indicate scheduling livestock services in the Bulkley Valley is 
challenging, mainly due to bottlenecks in custom cut and wrap services. Demand for these 
services and the number of animals processed have increased. According to Kelly Leffers of 
the Sausage Factory in Smithers, the busy season now runs from August to January. As a 
testament to this situation, lamb producers interviewed for this project are strategically 
booking slaughter and processing dates before their lambs are born. 

Several producers reported that cut and wrap services cannot handle enough animals at 
once, requiring them to make multiple trips. 

The survey results indicated that livestock producers would be likely or very likely to 
increase their production levels if their livestock processing needs were met (18% likely, 
30% very likely). When asked if they felt that FarmGate and FarmGate Plus licensing would 
meet the remaining needs of the region’s meat production capacity, half of the 
respondents said no, 29% were unsure, and 20% said yes (n=34). 
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Three small-scale producers in the Hazeltons unanimously indicated that they would not 
pursue licensing to operate their own FarmGate or FarmGate Plus facilities. Their decision 
is primarily due to labour requirements, infrastructure limitations, and challenges 
associated with scaling operations. All three noted that current government support for 
small-scale production is insufficient to enable them to expand meat production profitably, 
even before considering licensed on-farm slaughter. 

Elements of a Sustainable Food System 

For clarity, this report adopts the Food and Agriculture Organization of the United Nations’ 
definition of a sustainable food system as one that delivers food security and nutrition for 
all while maintaining the economic, social, and environmental foundations required to 
support food security and nutrition for future generations. 4 

To understand how local producers and processors interpret sustainability within their own 
communities, survey respondents were asked an open‑ended question about which 
elements of a sustainable food system they felt were missing or insufficient. No examples 
or predefined response options were provided, allowing participants to identify priorities 
based on lived experience rather than respond to a prescribed framework. 

Across responses, several recurring themes emerged. Livestock producers frequently 
identified gaps in processing‑related infrastructure and services, including limited access to 
poultry processing, insufficient cut and wrap capacity, a lack of commercial kitchens, cold 
storage, and local retail markets. These gaps were often described as directly affecting the 
economic viability of small‑scale operations and the ability to meet local demand for meat 
products. 

Many respondents expressed strong support for mobile or shared processing solutions 
that would reduce the need for animals to leave the farm. This preference was linked to 
concerns about transportation costs, animal welfare, labour demands, and time 
constraints—factors that influence both economic sustainability and humane production 
practices in rural and remote regions. 

Beyond infrastructure, respondents frequently emphasized the need for clearer, more 
practical, and more navigable regulatory requirements. Interview participants noted that 
regulatory complexity and uncertainty can act as a barrier to maintaining or expanding 
production, particularly for small‑scale producers who lack dedicated administrative 
capacity. While FarmGate and FarmGate Plus licensing were seen as important tools, 

 

4 Food and Agriculture Organization of the United Nations’ report: 
https://openknowledge.fao.org/server/api/core/bitstreams/b620989c-407b-4caf-a152-f790f55fec71/content 
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respondents cautioned that relying on individual producers 
to shoulder regulatory, infrastructure, and labour burdens 
can undermine long‑term sustainability. 

Interviewees also highlighted that a sustainable food 
system must prioritize investment in people as much as in 
physical infrastructure. Respondents consistently stressed 
the importance of skilled labour, training opportunities, 
mentorship, and workforce retention, noting that 
infrastructure alone cannot address service gaps without 
qualified individuals to operate and maintain facilities. 

Overall, respondents described a sustainable food system 
as one that supports existing producers and service 
providers to continue and improve their operations, 
reduces unnecessary logistical burdens, and aligns 
regulatory and infrastructure investments with the realities 
of rural food production. These perspectives closely align 
with the FAO’s emphasis on balancing economic viability, 
social well‑being, and environmental responsibility across 
the full food system, while ensuring resilience for future 
generations.5  

5.4 Survey Pathway: FarmGate and FarmGate Plus 
Operations 

Two out of 38 participants filled out the survey section for 
FarmGate and FarmGate Plus operations (one of whom 
was also interviewed).  They indicated that they had 
obtained their FarmGate/FarmGate Plus license because of 
facility capacity limitations and a scarcity of alternatives. 
One survey respondent found it very easy to obtain the 
license, and the other found it difficult. Challenges 
identified were the regulatory requirements, land use 
regulations, and the financial commitment necessary to 
build the infrastructure required to pass inspection. Both 
licensees invested more than $30,000. 

5 Food and Agriculture Organization of the United Nations. Sustainable food systems concept and framework: 
[openknowle...ge.fao.org] 

The application process for 
Farm Gate status could be 
simplified. The process 
should be “here are the 
SOPs, lets walk through how 
they would look on your 
farm and then develop the 
variances.” Instead, 
applicants must wade 
through a process of 
developing their own 
procedures, have them 
reviewed, adapt them, have 
them reviewed, adapt them, 
etc. 
In addition, it could be 
helpful to break the process 
down into different 
scenarios. The province 
could lay out the standards 
and then support applicants 
to meet them, rather than 
requiring applicants to 
develop their own version of 
the standards. 
In sum, the application 
process can be improved 
upon with a ready-to-use 
template. Be collaborative, 
not prohibitive.”
— Small-scale Producer 
(Terrace)

IMPROVING PROCESS

https://openknowledge.fao.org/server/api/core/bitstreams/b620989c-407b-4caf-a152-f790f55fec71/content
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The FarmGate Plus licensees that completed the survey slaughter poultry, mainly broilers 
and turkeys. They reported that the number of birds processed per week ranged from 250 
to 500 for broilers, and 100 to 200 for turkeys. Summer was identified as the busiest 
season, followed by fall and then spring.  

With respect to booking schedules, one FarmGate Plus license holder indicated they are 
booking three to six months in advance, and the other is booking more than a year in 
advance. Neither had any issues with customers wanting to reschedule or cancel bookings. 

Currently, neither FarmGate Plus license hires external staff regularly. Both cited limited 
funding and licensing restrictions as barriers to business growth. 

Table 3: FarmGate and FarmGate Plus licences identified in 2025. 

Regional District FarmGate licences FarmGate Plus licences Total licences 

Bulkley-Nechako 0 3 3 

Kitimat-Stikine 1 5 6 

 Total 1 8 9 

 

FarmGate and FarmGate Plus licence holders identified in northwest British Columbia were 
cross‑referenced against the Province of British Columbia’s Licensed Seafood and Meat 
Operators database, which lists all provincially licensed FarmGate, FarmGate Plus, and 
abattoir facilities by location and licence type. The provincial database is maintained by the 
Food Safety Inspection Branch and was last updated on January 14, 2026. 

Elements of a Sustainable Food System 

Producers in the Terrace area are a two-and-a-half-hour drive from the nearest licensed, 
inspected slaughter facility. While there are a few producers that are willing to travel this 
distance, many find it to be an impractical option and describe it as being too time-
consuming, expensive fuel-wise, and inhumane for animal transport. FarmGate and 
FarmGate Plus licensing is enabling producers to continue producing meats for direct sale 
to consumers while avoiding the travel – this is evident in the high number of licensees in 
Terrace, relative to the rest of the study area. There are six red meat FarmGate or 
FarmGate Plus licensees in Terrace compared to one red meat and two poultry FarmGate 
Plus licensees in the entire RDBN.  

The challenges encountered when livestock producers go through the process of obtaining 
FarmGate or FarmGate Plus licensing are varied. SlaughterRight training is required. It was 
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suggested that the Slaughter Right training could move to digital modules, with assistance 
and mentoring from the Ministry of Agriculture and Food District Agrologists in each 
region. With respect to infrastructure, each site is inspected and must meet the provincial 
requirements. FarmGate Plus licensees who filled out the survey indicated that they had 
spent over $30,000 investing in the infrastructure required to get their licenses approved. 

5.5 Pathway: Abattoir and Cut & Wrap Services 

Although two respondents indicated that they operate abattoirs, only one filled out the 
abattoir portion of the survey. The abattoirs offer slaughter services only and are booking 
animals in three to six months in advance. Producers travel over 50km to access abattoir 
services. Staff are trained on-site. The business would grow if more producers required the 
service year-round rather than just in the fall. 

A beef producer in Fraser Lake indicated that they routinely use Country Locker in 
Vanderhoof and have had no issues getting processing dates. This business direct markets 
their beef products in their local community. 

Red meat producers located from Kitwanga and westward typically make use of the 
licensed, inspected slaughterhouse in Telkwa.  

Six of the survey respondents identified as offering cutting and wrapping services; three of 
them offer the services from a facility built on farm, the remainder are brick and mortar 
businesses. They all offer cutting and wrapping services; four of them do both domestic 
livestock and wild game animals. Almost all of them offer freezing services. Two offer 
smoking and curing services. Skeena Valley Meats does cut and wrap for local FarmGate 
and FarmGate Plus licensees and reports that the current system for on-farm slaughter is 
working for Terrace producers so long as producers are able to keep their carcasses clean 
and get them efficiently cooled.   

Five businesses indicated approximately how many of each kind of livestock they were able 
to process in a week. There was quite a bit of variability per type of livestock, as indicated in 
Table 4 below. 

Survey results indicated that the busiest season for all the cut and wrap operations is fall 
(September to November); the rest of the year is quite consistent. There was considerable 
variability with respect to how far ahead each business’s clientele must book for this 
service, ranging from at least one month to six months to a year. The majority do not have 
issues with customers wanting to reschedule or cancel bookings. 
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Table 4. Data for type and number of animals processed per week for cut and wrap operations in 
the northwest. 

Type of Livestock # C/W Responses Average (est.) Range 

Beef 5 7 2 to 15 

Sheep/Goat 5 17 5 to 25 

Hogs 5 9 2 to 15 

Broilers 1 150 150 

Turkeys 1 20 20 

Other Poultry 0 N/A N/A 

Other Red Meat 2 7 2 to 8 

 

Survey respondents were asked if they have had to discontinue any services, and if so, the 
main reasons behind this decision. Difficulty finding staff was the main reason, but people 
also made general comments on the discontinued service being too expensive to offer, a 
lack of time, and not being able to compete with respect to wages.  

Staffing and Labour 

At least three of the businesses have found it difficult to find enough staff to meet labour 
needs, although when they are able to find staff, the majority can usually find people with 
some basic skills. Two people mentioned that they train on-site. Four of the businesses that 
answered the survey indicated that staff turnover is an ongoing issue. 

The three cut and wrap operations interviewed responded differently to questions about 
labour. The smaller, on-farm operation does not currently have issues with staff turnover 
and train personnel onsite. The other two businesses interviewed have brick and mortar 
storefronts (one in Smithers, and one in Terrace). They both train staff on-site as well; all 
three mentioned that getting staff with post-secondary training (right now offered at Olds 
in Alberta or Thompson Rivers University in Kamloops, B.C.) is advantageous. Both larger 
cut and wrap businesses find that custom work can be time consuming, mostly due to 
communication issues with clientele. 
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Customer Profile 

Customers of these businesses come from nearby within the local community but are also 
willing to travel more than 50km. Customers’ profiles range from repeat customers to 
those that book once a year. Some businesses have people bringing in multiple animals, 
multiple times a year. 

Elements of a Sustainable Food System 

Cut and wrap operations were asked what the major obstacles were that limited them in 
offering services. Finding qualified butchers was identified as a challenge by more than one 
respondent. Businesses also mentioned that they would like to have enough business to be 
able to keep staff hired and working year-round. One business owner mentioned that 
customers expect the prices of the services to be lower than can be expected. 

As with the other survey respondents, the owners of cut and wrap operations were asked 
what ideas they had to make the livestock services ecosystem more sustainable for their 
business. Comments included increased access to government inspected slaughter and a 
joint booking system with the abattoirs to increase efficiency.  

6.0 Partnerships Supporting Livestock Processing Capacity 

Strengthening livestock processing services in Northwest British Columbia requires 
collaboration across producers, service providers, local governments, and Indigenous‑led 
initiatives. Stakeholder engagement throughout this project highlighted that partnerships 
are most effective when they are tied to concrete service delivery, workforce development, 
or infrastructure support, rather than solely information‑sharing. 

6. 1 Small‑Scale Meat Producers Association (SSMPA) 

The Small‑Scale Meat Producers Association (SSMPA) plays an important role in supporting 
producers operating outside the conventional industrial meat system. MASH has worked 
with SSMPA to ensure that regional resources developed through this project align with 
provincial initiatives and avoid duplication. 

SSMPA provides guidance related to slaughter and butchery, regulatory navigation, training 
opportunities, and funding programs through its website and outreach activities. Of 
particular relevance to Northwest BC is SSMPA’s work to develop a fleet of mobile slaughter 
trailers intended primarily for emergency response. SSMPA also provides a mechanism for 
producers or service providers to express interest in operating mobile slaughter units, 
which may present future opportunities for regional capacity building. 
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6. 2 Indigenous‑Led Livestock Processing and Food Sovereignty Initiatives 

Indigenous communities across Northwest British Columbia are advancing food 
sovereignty through agricultural, training, and food processing initiatives that integrate 
cultural, economic, and community priorities. Several of these initiatives already contribute 
directly or indirectly to regional meat processing capacity and workforce development. 

The Gitanyow Hereditary Chiefs, through the Gitanyow Huwilp Society, operate a recently 
completed Food Security Centre in Gitanyow Village that includes dedicated infrastructure 
for meat handling and processing. The facility was developed through a partnership with 
the Prince Rupert Port Authority, which provided capital funding through its Community 
Investment Fund. 

The Food Security Centre is equipped with a commercial kitchen and a 
temperature‑controlled walk‑in cooler designed to safely age and store wild and farmed 
meats prior to processing. While the facility is primarily intended to support community 
food security, traditional harvesting, and cultural programming, it also represents a 
significant regional asset for meat handling, storage, and processing in a rural and remote 
context. 

The Gitanyow facility demonstrates how targeted infrastructure investments can support 
safe meat processing, training, and food system resilience without relying on conventional 
commercial abattoir models. While not a licensed commercial slaughter facility, it 
contributes practical experience, infrastructure, and governance models that are relevant 
to broader regional discussions about meat processing capacity and workforce 
development.6  

The Sik‑E‑Dakh (Glen Vowell) community has opened a meat processing facility primarily 
serving Indigenous needs. In partnership with Kwantlen Polytechnic University, they run a 
Farm School where students raise livestock and learn meat processing skills at the facility. 

Sik‑E‑Dakh provides a working example of small‑scale, community‑governed meat 
processing in a rural setting and contributes practical experience related to operations, 
governance, and food safety that is relevant to regional livestock processing discussions. 

Tea Creek Farm operates as an Indigenous‑led agricultural training and food systems 
initiative with a strong focus on education, skill‑building, and community food security. 
While Tea Creek is not a commercial livestock processing operation, it plays an important 

 

6 [gitanyowchiefs.ca], [rupertport.com] 

https://www.gitanyowchiefs.ca/news/prpa-helps-fund-gitanyow-food-security-centre/
https://www.rupertport.com/prpa-helps-fund-gitanyow-food-security-centre/
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role in workforce development and applied learning related to meat production and 
handling. 

Through collaboration with the Small‑Scale Meat Producers Association (SSMPA), Tea Creek 
now has access to a mobile slaughter trailer that is used primarily for educational and 
training purposes. The trailer supports hands‑on learning in humane slaughter practices 
and meat handling and may also be made available for lending to other users, contributing 
to regional capacity building and shared learning. 

Tea Creek’s role highlights the importance of partnerships that integrate training and 
mentorship with physical infrastructure, particularly in addressing long‑term labour 
constraints within the livestock processing sector. 

6.3 Role of Partnerships in Addressing Service Gaps 

Findings from this project suggest that partnerships are most effective when they support 
existing operations, workforce development, or practical infrastructure solutions. 
Stakeholders consistently emphasized that new facilities or programs should not be 
developed in isolation from labour availability, regulatory requirements, or demonstrated 
demand. 

Partnerships that align regional governments, producer organizations, service providers, 
and Indigenous-led initiatives around shared objectives, such as training, coordinated 
scheduling, or mobile infrastructure, offer the greatest potential to strengthen livestock 
processing services in Northwest BC. 

Indigenous-led initiatives such as the Gitanyow Food Security Centre, Sik-E-Dakh processing 
facilities, and Tea Creek’s training-focused use of mobile slaughter infrastructure illustrate 
how locally governed partnerships can meaningfully support meat processing capacity, 
workforce development, and food security when aligned with regional service needs. 

7.0 Toolkit Development 

The Livestock Processing Services Toolkit (MeatUHere.ca) was developed to translate the 
findings of this sector analysis into practical, accessible resources for livestock producers, 
processors, and entrepreneurs. Stakeholder feedback consistently highlighted the need for 
clearer guidance on licensing pathways, infrastructure requirements, workforce 
considerations, and viable business models suited to rural and small-scale contexts. 

The Toolkit provides consolidated information on: 

• Livestock slaughter and processing options for red meat, poultry, and rabbits. 

http://meatuhere.ca/
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• FarmGate and FarmGate Plus licensing requirements, including regulatory 
considerations related to land use and scale. 

• Mobile processing and slaughter trailer models. 

• Business planning tools, including high-level feasibility considerations. 

• Workforce training pathways and labour considerations. 

• Funding and financing opportunities. 

• Potential partnerships with regional, provincial, and First Nations organizations. 

Rather than producing a static collection of documents, the Toolkit was developed as a 
web‑based resource to allow for ongoing updates and responsiveness to regulatory 
changes, emerging best practices, and evolving regional needs. The Toolkit is hosted on the 
MeatUHere website and is supported by Making Agriculture Sustainable in the Hazeltons 
(MASH), ensuring continued relevance and accessibility for users across Northwest BC. 

8.0 Conclusions 
This project demonstrates that livestock production remains a foundational component of 
northwest British Columbia’s agricultural system, supporting local food supply, rural 
economies, and community resilience. Despite strong producer commitment and growing 
demand for locally produced meat, access to livestock slaughter and processing services 
remains uneven across the region. 

Stakeholder engagement highlights persistent challenges, including limited inspected 
slaughter capacity, long travel distances to abattoirs, seasonal bottlenecks in cut and wrap 
services, labour shortages, and regulatory complexity. These constraints directly affect 
producers’ ability to expand production, improve profitability, and respond to local market 
demand. 

FarmGate and FarmGate Plus licensing has played an important role in enabling continued 
meat production in areas far from licensed abattoirs, particularly in the Terrace area. 
However, reliance on these licensing pathways alone is insufficient to address regional 
service gaps. Producers and licence holders face significant financial, labour, and 
administrative burdens, and many are operating at or near the limits of their capacity. 

Overall, the findings indicate that a sustainable livestock services ecosystem in Northwest 
BC requires coordinated investment in infrastructure, workforce development, regulatory 
clarity, and partnerships. Addressing these needs will be essential to strengthening food 
security, supporting existing producers, and enabling future growth. 



25 

9.0 Recommendations 

Based on the findings of this report, the following recommendations are proposed: 

1. Strengthen Regional Slaughter and Processing Capacity 

• Support the maintenance and long-term viability of existing licensed abattoirs. 

• Explore opportunities for mobile or modular slaughter infrastructure to reduce 
travel distances and seasonal bottlenecks, particularly for poultry and small-scale 
red meat producers. 

2. Improve Access to Cut and Wrap Services and Cold Storage 

• Encourage coordinated planning between abattoirs and cut and wrap operators to 
improve scheduling efficiency. 

• Support infrastructure investments such as cold storage and forced-air cooling to 
improve carcass handling and throughput. 

3. Invest in Workforce Development 

• Expand access to local or regionally delivered training pathways for butchers, meat 
cutters, and slaughter personnel. 

• Support mentorship, on-the-job training, and retention strategies to address 
ongoing labour shortages. 

4. Simplify and Clarify Regulatory Pathways 

• Improve guidance and support for FarmGate and FarmGate Plus applicants through 
standardized templates, clearer processes, and collaborative review approaches. 

• Review land-use and licensing requirements to ensure they are practical and 
proportionate for small-scale and rural operations. 

5. Support Existing Operators Before Creating New Infrastructure 

• Prioritize investments that help existing producers and processors expand or 
stabilize their operations rather than creating new facilities without sufficient labour 
or demand. This includes investment in cold storage education and low cost on-farm 
solutions. 

• Align funding programs with the operational realities of small-scale and rural 
businesses. 
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6. Maintain and Update the Livestock Processing Services Toolkit 

• Use the Toolkit as a living resource to support informed decision-making, reduce 
duplication, and respond to regulatory or market changes. 

• Continue partnerships with regional, provincial, and First Nations organizations to 
ensure the Toolkit remains relevant and accessible. 

7. Recognize and Support Composting as Part of the Livestock Processing Ecosystem 

• Acknowledge composting and organic waste management as an integral component 
of the local meat supply chain, particularly for on-farm slaughter, FarmGate and 
FarmGate Plus operations, and cut and wrap facilities operating in rural and remote 
areas. 

• Improve access to clear, practical guidance on composting regulations and land-use 
requirements, including distinctions between agricultural and non-agricultural 
composting, ALR-specific considerations, and applicable provincial and local 
approvals. Clear guidance would help producers and processors manage organic 
waste in compliance with environmental regulations while minimizing administrative 
burden.  

• Consider future research or pilot initiatives to better understand composting 
practices, capacity, and constraints within the regional livestock services ecosystem, 
including opportunities to integrate composting with existing food security, land 
stewardship, and waste reduction efforts.  
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Appendix I: Survey Questions 

 



Livestock	Services	Project	Survey	for	Stakeholders

Welcome	to	our	Survey
The	Society	for	Making	Agriculture	Sustainable	in	the	Hazeltons	(MASH),	in	an
exciting	collaboration	with	the	Regional	District	of	Bulkley-Nechako	and	the
Regional	District	of	Kitimat-Stikine,	is	spearheading	a	project	designed	to	create
new	opportunities	in	livestock	processing	services	across	Northwest	British
Columbia.	Tangible	outcomes	are:

a	comprehensive	sector	analysis	to	explore	untapped	potential	within	the
current	livestock	services	ecosystem	for	these	two	regions,	and

a	powerful	Toolkit	specifically	designed	to	empower	producers	and	other
entrepreneurs	through	sample	business	plans,	equipment	recommendations	and
suppliers,	training	and	licensing	guidance,	and	financing	options	based	on	your
business	structure.

This	anonymous	survey	is	a	crucial	project	component	as	the	data	will	illuminate
potential	for	expanded	service	areas	and	greater	profitability.	The	intent	is	to	get	a
comprehensive	picture	of	our	current	livestock	services	ecosystem	in	the	northwest,
identify	clear	pathways	for	business	growth,	and	explore	potential	opportunities	to
achieve	greater	success	and	profitability.	The	survey	contains	sections	for	both
livestock	producers	(including	homesteaders)	and	service	providers.

This	vital	project	was	made	possible	with	funding	from	the	Ministry	of	Social
Development	and	Poverty	Reduction	and	dedicated	facilitation	from	the	Public
Health	Association	of	British	Columbia	and	Food	Banks	BC.

Please	note,	when	you	are	finished	the	survey,	you	must	hit	DONE	to	save	and	exit
the	survey.	If	you	would	like	to	follow	up	with	questions	or	ideas,	please	contact
mashazeltons@gmail.com	after	the	survey	closes	on	July	15.	For	more	information
please	visit	www.mashazeltons.org.

Demographics	of	the	Northwest	Livestock	Services
Industry



1.	In	what	age	group	do	you	belong?

Under	18

18-24

25-40

41-65

Over	65

Self-describe:

2.	Gender:	How	do	you	identify?

Man

Non-binary

Woman

Prefer	not	to	say

Prefer	to	self-describe,	below

Other	(please	specify)

3.	In	which	area	is	your	business	operation	located?

Prince	Rupert	(North	Coast)

Haida	Gwaii

Kitimaat	or	Terrace	(Kitimat/Stikine)

Kitwanga	(Kitimat/Stikine)

Hazeltons	(Kitimat/Stikine)

Smithers,	Telkwa,	or	Houston	(Bulkley	Valley)

Burns	Lake,	Southside,	or	Fraser	Lake	(Lakes	District)

Vanderhoof	(Nechako)

4.	Please	choose	the	answer	that	best	describes	your	role	as	a	producer	or	meat	processor
(both	slaughter	and	cut	&	wrap).

Owner/Operator

Full-time	staff

Part-time/Seasonal	staff

Other	(please	specify)



5.	How	many	years	has	your	farm/ranch	or	meat	business	been	in	operation?

1-5	years

6-10	years

11-15	years

16-20	years

21-30	years

31-40	years

41-50	years

51+	years

I	am	an	employee

6.	Please	indicate	below	which	business(es)	that	you	operate	(or	where	you	are	employed).
Select	all	that	apply.	Producers	are	defined	as	anyone	growing	livestock	for	meat,	including
commercial	operations	and	hobby	farmers	and	everything	in	between.

Producer	-	red	meat	(cattle,	hogs,	sheep,	etc.)

Producer	-	poultry

Cut	and	wrap	operation

FarmGate	Plus	custom	slaughter	operation

Licensed	abattoir	with	inspection



Livestock	Services	Project	Survey	for	Stakeholders

Livestock	Producers

Scope	of	Operation

7.	If	you	are	a	livestock	producers	(red	meat	or	poultry),	do	you	raise	meat	animals	and	sell
directly	to	consumers?

Yes

No

	 Number	Range Slaughter	Timing

Cattle

Sheep

Goats

Hogs

Bison

Broilers

Turkeys

Other	Poultry	(ducks,
geese,	guinea	fowl,

etc.)

Rabbits

8.	Please	indicate	below	the	number	and	type	of	livestock	and/or	poultry	you	processed	for
meat	in	2024,	and	the	time	of	year	that	you	require	slaughter	services.



9.	Where	do	you	sell	your	product(s)	to	your	customers?

Farmgate

Online	Farm	Store

Farmers'	Market

Smaller	Retail	(e.g.,	Out	of	Hand,	health	food	stores,	etc.)

Larger	Retail

Restaurant(s)

Butcher	Shop

Other	(please	specify)

Livestock	Producer	Service	Needs

	 Not	at	all
reliant

Slightly
reliant

Moderately
reliant

Highly
reliant

Extremely
reliant N/A

Slaughter	-	inspected

Slaughter	-	uninspected

Cut	&	wrap

Freezing

Smoking,	curing

10.	If	you	produce	red	meat,	please	indicate	below	how	much	your	business	relies	on	the
listed	livestock	services.

	 Not	at	all
reliant

Slightly
reliant

Moderately
reliant

Highly
reliant

Extremely
reliant N/A

Slaughter	-	inspected

Slaughter	-	uninspected

Cut	&	wrap	(piecing	out,
sausage)

Freezing

11.	If	you	produce	poultry,	please	indicate	below	how	much	your	business	relies	on	the	listed
livestock	services.

12.	At	present,	approximately	how	far	do	you	travel	for	your	livestock	slaughter	services?

On-farm

Less	than	15	km

15	to	50	km

Greater	than	50	km



13.	At	present,	approximately	how	far	do	you	travel	for	your	freezing	and/or	cut	&	wrap
services?

On-farm

Less	than	15	km

15	to	50	km

Greater	than	50	km

14.	How	many	kilometres	would	you	be	willing	to	travel	for	livestock	processing	services
(either	slaughter,	cut	&	wrap,	or	both)?

15.	Please	rank	the	potential	barriers	listed	below	with	respect	to	how	significant	they	are	to
your	levels	of	production	(1	=	most	significant,	6	=	least	significant).

Getting	dates	for	slaughter	services

Getting	the	dates	for	cut	&	wrap

Travel	time	to	livestock	processing	services

Cost	of	service

Issues	with	the	service	itself	(e.g.,	booked	dates	get	changed,	not	able	to	accommodate	number

of	animals,	etc.)

Lack	of	services.

Looking	to	the	Future...
Note:	FarmGate	Plus	licensing	allows	slaughter	of	up	to	25	animal	units
(25,000	pounds)	and	off-farm	sales	anywhere	in	the	province.	A	FarmGate
license	allowing	slaughter	of	up	to	five	animal	units	(5,000	pounds)	and	sales
within	50	km	of	the	licensee	as	well	as	within	the	licensee’s	regional	district.

16.	How	likely	would	you	be	to	increase	your	production	levels	if	all	of	your	livestock
processing	needs	were	met?

Very	likely

Likely

Neither	likely	nor	unlikely

Unlikely

Very	unlikely



17.	Keeping	in	mind	that	the	northwest	currently	has	two	licensed,	red	meat	abattoirs
(Country	Locker	in	Vanderhoof,	and	DJ	Meat	Locker	Inc.	in	Telkwa),	do	you	feel	that
FarmGate	and	FarmGate	Plus	licensing	can	meet	the	remainder	of	the	need	of	our	region's
capacity	for	meat	production?

Yes

No

I	am	not	sure

18.	In	your	opinion,	what	other	sustainable	food	system	services	are	lacking	in	your
community?

19.	In	addition	to	raising	livestock,	please	indicate	if	you	offer	any	of	the	services	below.

FarmGate	Plus	custom	slaughter

Slaughter	at	licensed	abattoir

Meat	cutting	and	wrapping	(licensed)

None	of	the	above

20.	Have	you	considered	obtaining	a	FarmGate	or	FarmGate	Plus	license?

Yes

No
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FarmGate	&	FarmGate	Plus	Operations

FarmGate	Plus	licensing	allows	slaughter	of	up	to	25	animal	units	(25,000	pounds)	and	off-farm	sales	anywhere	in
the	province.	A	FarmGate	license	allowing	slaughter	of	up	to	five	animal	units	(5,000	pounds)	and	sales	within	50
km	of	the	licensee	as	well	as	within	the	licensee’s	regional	district.

21.	What	made	you	decide	to	obtain	a	FarmGate	or	FarmGate	Plus	license?

22.	Please	indicate	below	how	difficult	you	found	it	to	obtain	your	FarmGate	or	FarmGate
Plus	license.

Very	easy

Easy

Neither	easy	nor	difficult

Difficult

Very	difficult

23.	What	was	the	biggest	challenge	in	obtaining	your	FarmGate	or	FarmGate	Plus	license?

24.	Approximately	how	much	did	it	cost	you	to	set	up	for	slaughter/processing	under	this
license?

Under	$5,000

$5,000	to	$10,000

$10,001	to	$20,000

$20,001	to	$30,000

More	than	$30,000

Scope	of	Service	for	FarmGate	Plus



Beef

Sheep/Goat

Hogs

Broilers

Turkeys

Other	Poultry

Other	Red	Meat

25.	Approximately	how	many	of	each	kind	of	animal/bird	are	you	able	to	process	in	a	week?

Beef

Sheep/Goat

Hogs

Broilers

Turkeys

Other	Poultry

Other	Red	Meat

26.	Approximately	how	many	of	each	kind	of	animal/bird	are	you	able	to	process	in	a	calendar
year?

27.	Please	rank	the	seasons	based	on	how	busy	you	are	with	custom	work.

Spring	(March	to	June)

Summer	(July	and	August)

Fall	(September	to	November)

Winter	(December	to	February)

Your	Customer	Profile



Comments:

28.	How	far	ahead	are	you	typically	booking	custom	services?

One	to	two	weeks

At	least	one	month

Two	to	three	months

Three	to	six	months

Six	months	to	a	year

More	than	a	year

29.	Do	you	have	issues	with	customers	wanting	to	reschedule	or	cancel	bookings?

Yes

No

30.	How	far	do	your	customers	travel	for	your	services	(check	all	that	apply)?

Within	my	community	(under	15	km)

15	-	50	km

Greater	than	50	km

31.	How	would	you	describe	your	customer	profile	(e.g.,	number	of	animals/birds	per
customer,	frequency	of	bookings,	etc.)?

Staffing

32.	Are	you	able	to	find	enough	staff	for	your	labour	needs?

Yes

No

Other	(please	specify)

None	of	the	above



33.	Are	you	able	to	find	trained	staff,	or	are	you	training	them	on-site?

I	am	able	to	find	staff	with	the	appropriate	training.

I	usually	train	my	staff	after	I	hire	them.

I	can	usually	find	staff	with	some	basic	training,	but	need	to	do	on-the-job	training	to	make	sure	that	they
meet	my	expectations.

Other	(please	specify)

34.	Is	staff	turnover	an	issue?

Yes

No

Looking	to	the	Future...

35.	What	are	the	major	obstacles	or	most	limiting	factors	for	you	in	offering	your	services?
Please	describe.

36.	What	new	livestock	services	or	changes	in	existing	services	or	systems	would	make	your
job	easier?

37.	Do	you	offer	meat	cutting	and	wrapping	services?

Yes

No
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Abattoir	Operations

Scope	of	Service

38.	What	kind	of	livestock	services	do	you	offer?

Slaughter

Cut	&	wrap

Freezing

Other	(please	specify)

Beef

Sheep/Goat

Hogs

Broilers

Turkeys

Other	Poultry

Other	Red	Meat

39.	Approximately	how	many	of	each	kind	of	animal/bird	are	you	able	to	process	in	a	week?



Beef

Sheep/Goat

Hogs

Broilers

Turkeys

Other	Poultry

Other	Red	Meat

40.	Approximately	how	many	of	each	kind	of	animal/bird	are	you	able	to	process	in	a	calendar
year?

41.	Please	rank	the	seasons	based	on	how	busy	you	are	with	custom	work.

Spring	(March	to	June)

Summer	(July	and	August)

Fall	(September	to	November)

Winter	(December	to	February)

Your	Customer	Profile

Comments:

42.	How	far	ahead	are	you	typically	booking	custom	services?

One	to	two	weeks

At	least	one	month

Two	to	three	months

Three	to	six	months

Six	months	to	a	year

More	than	a	year

43.	Do	you	have	issues	with	customers	wanting	to	reschedule	or	cancel	bookings?

Yes

No

44.	How	far	do	your	customers	travel	for	your	services	(check	all	that	apply)?

Within	my	community	(under	15	km)

15	-	50	km

Greater	than	50	km



45.	How	would	you	describe	your	customer	profile	(e.g.,	number	of	animals/birds	per
customer,	frequency	of	bookings,	etc.)?

46.	If	you	have	had	to	discontinue	any	services,	what	were	the	main	reasons?

Service	was	too	expensive	to	offer	any	longer

Too	difficult	to	meet	the	current	rules	and	regulations

Too	hard	to	find	staff

Personal	business	decision

Not	enough	customers

Other	(please	specify)

Staffing

47.	Are	you	able	to	find	enough	staff	for	your	labour	needs?

Yes

No

Other	(please	specify)

None	of	the	above

48.	Are	you	able	to	find	trained	staff,	or	are	you	training	them	on-site?

I	am	able	to	find	staff	with	the	appropriate	training.

I	usually	train	my	staff	after	I	hire	them.

I	can	usually	find	staff	with	some	basic	training,	but	need	to	do	on-the-job	training	to	make	sure	that	they
meet	my	expectations.

Other	(please	specify)

49.	Is	staff	turnover	an	issue?

Yes

No

Looking	to	the	Future...



50.	What	are	the	major	obstacles	or	most	limiting	factors	for	you	in	offering	your	services?
Please	describe.

51.	What	new	livestock	services	or	changes	in	existing	services	or	systems	would	make	your
job	easier?

52.	Do	you	offer	meat	cutting	and	wrapping	services?

Yes

No
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Cut	&	Wrap	Operations

53.	Please	select	the	infrastructure(s)	that	applies	to	your	business.

Brick	&	mortar	storefront

On-farm

Mobile

Other	(please	specify)

Scope	of	Service

54.	What	kind	of	livestock	services	do	you	offer?

Cut	&	wrap	-	domestic

Cut	&	wrap	-	wild	meat

Freezing

Smoking,	curing

Other	(please	specify)

Beef

Sheep/Goat

Hogs

Broilers

Turkeys

Other	Poultry

Other	Red	Meat

55.	Approximately	how	many	of	each	kind	of	animal/bird	are	you	able	to	process	in	a	week?



Beef

Sheep/Goat

Hogs

Broilers

Turkeys

Other	Poultry

Other	Red	Meat

56.	Approximately	how	many	of	each	kind	of	animal/bird	are	you	able	to	process	in	a	calendar
year?

57.	Please	rank	the	seasons	based	on	how	busy	you	are	with	custom	work.

Spring	(March	to	June)

Summer	(July	and	August)

Fall	(September	to	November)

Winter	(December	to	February)

Your	Customer	Profile

Comments:

58.	How	far	ahead	are	you	typically	booking	custom	services?

One	to	two	weeks

At	least	one	month

Two	to	three	months

Three	to	six	months

Six	months	to	a	year

More	than	a	year

59.	Do	you	have	issues	with	customers	wanting	to	reschedule	or	cancel	bookings?

Yes

No

60.	How	far	do	your	customers	travel	for	your	services	(check	all	that	apply)?

Within	my	community	(under	15	km)

15	-	50	km

Greater	than	50	km



61.	How	would	you	describe	your	customer	profile	(e.g.,	number	of	animals/birds	per
customer,	frequency	of	bookings,	etc.)?

62.	If	you	have	had	to	discontinue	any	services,	what	were	the	main	reasons?

Service	was	too	expensive	to	offer	any	longer

Too	difficult	to	meet	the	current	rules	and	regulations

Too	hard	to	find	staff

Personal	business	decision

Not	enough	customers

Other	(please	specify)

Staffing

63.	Are	you	able	to	find	enough	staff	for	your	labour	needs?

Yes

No

Other	(please	specify)

None	of	the	above

64.	Are	you	able	to	find	trained	staff,	or	are	you	training	them	on-site?

I	am	able	to	find	staff	with	the	appropriate	training.

I	usually	train	my	staff	after	I	hire	them.

I	can	usually	find	staff	with	some	basic	training,	but	need	to	do	on-the-job	training	to	make	sure	that	they
meet	my	expectations.

Other	(please	specify)

65.	Is	staff	turnover	an	issue?

Yes

No

Looking	to	the	Future...



66.	What	are	the	major	obstacles	or	most	limiting	factors	for	you	in	offering	your	services?
Please	describe.

67.	What	new	livestock	services	or	changes	in	existing	services	or	systems	would	make	your
job	easier?
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