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Early in August of this year I was invited to join a class of teachers on their tour of local farms, I 

was honoured. 

The program, BC Agriculture in The Classroom (BCAITC), was founded in 1982. Teachers have 

been concerned about the vast disconnect between children and food for more than thirty years. 

BCAITC is a registered non-profit organization that works with educators through many 

programs to build a bridge between students and BC agriculture. 

Of course it is not the children of today that have lost the connection, this started more than 

eighty years ago; during the dirty thirties, when more farmers went to war, the demand was for 

guns and steel, and the domino effect of the stock market crash left lasting damages. Thousands 

of farms collapsed during that period and were never reinstated. 

Now teachers are dedicating themselves to doing everything they can to bring BC agriculture to 

the classroom. 

http://blogs.theprovince.com/2015/09/10/bc-agriculture-in-the-classroom-farmers-and-teachers-meet-at-creekside-hothouse/
http://blogs.theprovince.com/2015/09/10/bc-agriculture-in-the-classroom-farmers-and-teachers-meet-at-creekside-hothouse/
http://blogs.theprovince.com/category/life/food/
http://www.aitc.ca/bc/
http://timemachine.siamandas.com/PAGES/institutions/Prairie_farmers_great%20depression.htm
http://www2.gov.bc.ca/gov/content/governments/organizational-structure/ministries-organizations/ministries/education
http://www2.gov.bc.ca/gov/content/industry/agriculture-seafood


 

The first stop was at Creekside Hothouse Ltd. situated in Surrey, BC. They grow Pink 

Blushers®, Sweet Cherry on the Vine, Colourful Gem Medley Mix, Tastini Grape Tomatoes, 

Roma, Beefsteak and Tomatoes on the Vine along with mini peppers, eggplants, hot chillies, and 

specialty Bell peppers. 

 

On the early morning drive I was enthralled by the beautiful scenery, quite often we are in such a 

rush to get from place to place we seldom notice the wayside sliding by. 

The air changed to a quiet breeze as blessedly overcast skies promised rain. 

Steel gates slid open silently to allow my entry. I was ahead of the group so I took the few 

minutes to transition from town to country. Big white buildings, visible in the distance, were 

surrounded by endless fields and scattered copses of endemic trees. 

http://www.creeksidehothouse.com/
http://www.surrey.ca/


 

A pile of tomatoes composted on a stretch of patchy grass – nothing wasted just moving through 

the cycle of life on a farm. 

 

The tour bus pulled in and a flock of teachers tumbled out, the excitement of excursions from the 

classroom (or maybe the chance to be students again) was contagious and pretty soon I was 

caught up in the air of adventure. 

Creekside Hothouse is owned by Ravi Cheema and his wife Gurinder Cheema. Ravi is that rare 

thing in the industry; a farmer barely 40 years old. 

 

http://www.creeksidehothouse.com/?page_id=169


His passion for farming quickly became obvious as he introduced us to his world. First he spoke 

about the farming community about how connected they are to each other, as a group they’re 

constantly working on projects to bring more awareness to the general public about the food we 

eat. Ravi has enjoyed the journey even though farming is not lucrative and entails more hard 

work than the average person is expected to do, he said there is a sense of accomplishment in 

what they do and there is a steady income. 

 

There is a work experience program available for High School kids, 100 hours credits while 

learning about food, interacting with the plants, understanding the biology and technology that is 

farming today. If you know of any kid interested in our food future please encourage them to 

participate. 

Ravi is concerned about the industry, with world population growing and farmers shrinking he 

decided to step into some pretty big shoes – feed the local community then the world. It takes a 

lot of people with a genuine love for growing food to ensure we get the best of our province, 

unfortunately there is a lack of knowledgeable workers and we have to go abroad to find people. 

Although Canada grows a lot of food, the farm trade is thinning out; most of our farmers today 

are well into their sixtieth year. 

The industry faces many challenges: there is a 2.2 percent decrease in BC, 17.5 percent 

nationally. We went from seventeen thousands farms in the 1930’s to a paltry two thousand in 

2006. 

Due to low returns and international competition, now more than ever, there is a desperate need 

for young farmers. There is also a vital need for more grants to be made available for farming. 

Creekside Hothouse tomatoes are grown using a hydroponic method. Though it is not from 

organic soil, it is naturally grown while using less soil. The tomatoes are planted in a coconut-

fiber base to retain water. Water and nutrients are piped directly to the base – the more sunlight 

there is then the more water is needed. There is no waste in this method and no leakage to the 

natural soil below the greenhouse. The natural land is protected (untainted and ready for 

planting) if one day they should decide to rip everything up and plant crops in the soil. 

http://talentegg.ca/incubator/2013/02/22/7-agriculture-scholarships-students-canada/
http://www.growthtechnology.com/growtorial/what-is-hydroponic-growing/


 

The season starts on January 1
st
 and ends in December. In December they clean out the 

greenhouse from top to bottom and prepare for another year of planting. 

Tomatoes are reaped after 50 days. Tomatoes are non-GMO; there are no butchers blood used in 

his plants and every plant is well spaced and allowed to grow tall. There are also good bugs to 

kill bad bugs. 

 

Ravi has travelled extensively to find the best and tastiest tomato seeds to plant here and you will 

find tomato flavours ranging from sweet to umami. 

 

http://www.nongmoproject.org/learn-more/what-is-gmo/


He refers to the seedlings as his babies and said they need a lot of attention and nurturing. The 

farmhands from Mexico seem to have the patience and passion for growing food and I hope our 

kids can learn from these skilled farmers, these folks have our heartfelt thanks. 

Each line has one person manning it – they nurture, prune, check water lines, check for leaks, 

prune some more, support, and harvest as they go along. There is traceability for every tomato so 

this is not only about farming there has to be a degree of understanding, of knowing where every 

tomato will end up, and how to trace it right back to the farm it came from. 

 

I loved running my fingers over the leaves so I could smell that special aroma of growing 

tomatoes; fresh growing ones have a special scent, a gorgeous combination of woodsy, lemony, 

sharp musty and peppery -minty. 

 

Environment is as important as everything else when striving for sustainability; Creekside 

Hothouse uses recyclable plastic for all packaging. Look out for their tomatoes in most grocery 

stores including big box stores like Costco and Walmart. 

http://www.agr.gc.ca/eng/industry-markets-and-trade/traceability/?id=1382971713721
http://www.creeksidehothouse.com/
http://www.creeksidehothouse.com/


 

Ravi and Gurinder Cheema, along with brother Par Cheema, are proud to be a part of the Take A 

Bite Of BC program. 

  

The Board of Directors of BCAITC is represented by Teachers, The BC Ministry of Agriculture, 

Financial Institutions, Nutritionists, Producers, and Dieticians, there are various programs to 

bring BC’s agriculture to their students, these   include The BC School Fruit and Vegetable 

Nutritional Program (BCSFVNP), Take A Bite of BC (TABOBC) and Spuds in Tubs. 

Stay posted for more on my day in the fields with these wonderful teachers as they learned…in 

order to teach. 

 

http://sfvnp.ca/
http://www.aitc.ca/bc/programs/take-a-bite-of-bc
http://www.aitc.ca/bc/programs/spuds-in-tubs-2

