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All hail the great kale
Adrian Quinn is making
kale chips and he wants
to source all the green
leafy stuff he can get
BY SUZANNE ATKINSON
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astleton - Adrian Quinn
says he posts annual sales
of $1 million on the 10-acre
crop he grows here on what
was once tobacco land.
He harvests 600 lbs of leafy
greens daily from 125,000
plants and says he could be
marketing 20,000 lbs.
Quinn and wife Draupadi are
growing kale and processing it
into not just kale chips; but
Ultimate Kale chips, something that’s rated, he says, by
his nation-wide customer base
as The Best.
And he’s hoping that real
farmers will take up his challenge and begin growing the
crop for further processing
right here in Northumberland
County.
If it’s too fantastic to believe
then you maybe need to know
a little bit about Quinn.
He’s the guy who almost 20
years ago “realized how popular candles were,” and began
making and selling them for a
school project to raise money
for t he Un ited Way. H is
Kokimo candles became so
popular that, when the project
was complete, he continued
selling them from his high
school locker.
“Some of the teachers were
uncomfortable with that. But
Mr. Delanty said it was better
than what the others were selling so he let me keep at it,”
Quinn recalled this week at his
farm here east of the village.
By 1999 he had a staff of 53
selling his candles worldwide.
“The candle business was
going well until the U.S. began
losing ground,” he recalls.
“They put a 100 per cent duty
on Chinese candles and Canada didn’t follow suit so China
began dumping its candles
here.”
Q u i n n however, d id n’t
falter.
He and Draupadi, whom he
had met while selling candles,
began making and selling gluten-free pancake and brownie
mixes (five years ahead of the
wheat belly frenzy), purchased
a farm and began their search
for a crop to grow.
“My kids call me a Google
farmer,” he admits, explaining
18 that other than spending time
B with his Italian grandfather in
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An admitted farming neophyte, Adrian Quinn had to learn the ropes quickly when he
decided to grow his own kale crop

his mother’s four-acre hobby
garden at Lakeport, he’s “not a
farmer.”
Then, in 2011, they went
camping with friends who own
a food distribution business.
Both families turned up with a
surprise treat - kale chips;
available in limited quantities
a n d o n ly f r o m fa r m e r s
markets.
“They said ‘if you can make
them we can sell them’ and we
said ‘if you can sell them we
can make them’,” chuckles
Quinn.
The words were prophetic.
They converted their old
pancake kitchen to a kale chip
factory and began processing
all the kale they could source.
Basically, he says they use
“modern technology,” and
“time-honoured traditions in
food preparation”, basically
dehydrating the leafy green to
create their chips.

“It was an instant success,”
says Quinn, explaining they
were making and selling five to
six boxes daily.
“What was holding us back
was the availability of kale.”
FINALLY ONE frustrated
farmer made a suggestion. “He
said we might as well grow our
own.”
And there has been no turning back.
Well, except for the learning
to farm part.
“I had never farmed,” he
says. “This required getting a
tractor.”
When his purchase arrived
on farm, it didn’t take the delivery truck driver long to figure
out the problem. “I didn’t know
how to drive it,” he admits.
Soon though he was driving
it and clearing brush and grass
off the back 50. With a threefurrow plow he plowed 20

acres.
And he admits that once the
local farmers finished laughing
at him, they came on-side.
One showed him how to
hook up the plow, another
advised he would have more
success if he “drove straight.”
And eventually one loaned him
his old tobacco planter.
He purchased a tobacco harvester from a Brantford farmer
and he was in business.
Ultimate kale chips produced
by his Solar Raw Food label
are sold in health food stores
across the country.
Though they make 100 boxes
daily, year round, sourcing
product from a Florida farm
January to May, and it is still
not enough.
Some days as many as 20
e-mails come in from happy
customers who love the product but can’t source enough of
it.

A hardy crop, kale is often harvested right through the winter if you get an insulating
cover of snow

AIDED BY the knowledge he
acquired via Google, Quinn,
who never did find the time to
get away from his business
interests long enough to attend
university, has learned about
anaerobic digestion and uses
that process to make compost
for his kale.
And within days he expects
to acquire a new manufacturing facility right here in Northumberland where he can
ramp up production yet again.
And he’s hoping area farmers will sign on to supply him
with product.
“You just never know in agriculture,” he says. “Yes, there is
a fear of the unknown.” But
Quinn is convinced that the
quest for healthy food and gluten-free product is about to go
mainstream.
Leading the way is kale, a
vegetable he admits, you won’t
like the first time you try it.
“But give it a chance.”
Kale is the first crop that can
be planted, and it can be harvested right through December. In fact he says, if you get a
good covering of snow, kale
will keep right through the
winter insulated under the
snow. Picking leaves off it only
encourages it to grow more
leaves.
And what he finds really
exciting is that farmers can
realize the value-added benefit
of the crop they grow.
This year he will plant 100
acres and expects to hear
within days that he has successfully acquired a larger
nearby kitchen processing
facility.
“A million, bazillion things
have lined up for us,” he says,
adding that he thinks there is
growth opportunity in kale.
“I need a transport truck
daily.”
OMAFRA, he says, understands the potential of converting tobacco land to kale and
has tra nsition money
available.
“I want to talk with interested farmers.”

