
 
Panelist Bios 

 
Josh Biemond – Upper Canada Creamery 
 
Joshua Biemond is a second-generation organic dairy/cash crop owner and operator in South Dundas. He has 
been playing an active role on the family farm for the last 15 years and in 2011 he and his brother bought the 
farm together. His primary role on the farm is crop management and soil fertility, a subject he has been 
passionate about and has taken a number of supplementary courses on for the last 10 years. 
 
Ron Brennan – Old 4th Hop Yard 
 
Ron Brennan and Stephanie Jaworski own a 40-acre property in the picturesque and historic town of 
Williamstown in South Glengarry. Wanting to get away from the cubicle-lifestyle they decided to do 
“something” with their land, even though neither Ron nor Stephanie come from a farming background. An 
opportune tour of Beau’s All-Natural Brewing Company in Vankleek Hill, Ontario inspired them to establish Old 
4th Hop Yard in 2010 with the dream of supplying their local brewery with locally-grown certified organic hops. 
 
Stephen Burgess – Cedarcroft Honey from the Glen 
 
Stephen Burgess has always been interested in honeybees and pollinators. About 12 years ago, Stephen and his 
wife Linda obtained their own hives, which gradually increased in numbers over the years.  Stephen has taken 
beekeeping courses offered through the Ontario Beekeepers Association, amassed a considerable library of 
beekeeping and pollinator books, and bent the ear of any beekeeper he has met; it is an inexhaustible learning 
curve. Linda eventually gave Stephen a choice – either get more hives and make it into a small business or fewer 
hives since it had become more than just a casual hobby – Stephen chose to make it into a small business.  
 
Julia Graham – The Quirky Carrot 
 
Julia is owner of The Quirky Carrot. Prior to opening this place, she taught a hospitality program to high school 
students and loved championing and encouraging her students to enter the world of all-things-culinary. It was 
through that teaching experience that an entrepreneurial seed was planted in her heart. So, she packed up her 
classroom to follow her dream of opening her own place, and voilà… here we are! Julia takes feeding herself 
and her family very seriously. The importance of food and getting people back into the kitchen is paramount to 
Julia.  
 
James Loucks – Community Market 
 
The Community Market is co-owned by James Locks and Stacey Holmes, its space offers a huge selection of 
local food, artisanal products, local art, wellness services, and community driven participatory workshops all 
year long. They are currently working with local food vendors to offer a variety of activities, including 
demonstrations using locally farmed and foraged products, nutrition seminars and tasting events.   As well, 
there are plans underway to build a community garden at the market offering additional fresh veggies and 
garden based learning.   
 
 
 
 
 



 
Bob Hogg – Homestead Organics 
 
Bob Hogg has been in organic farming (since 1973) and stone milling flour (since 1983) and operating a food 
distribution company from about 1987-2012 called Mountain Path Inc which he has since sold and now 
operates as Mountain Path Organic and Natural Foods. At Homestead Bob oversees the flour mill, work on 
product development, marketing and sales of the flour and related products. Bob has also taught English for 38 
years at Carleton University where he specialized in modern poetry, and has published several books of poetry. 
Bob is a champion of organic farming practices and ecopoetics.  
 
Marc Renaud – Farm Boy 
 
Marc Renaud was born and raised in Cornwall and has been the store manager with Farm Boy, which originated 
in Cornwall in 1981, since 1997. Marc moved from Ottawa back to Cornwall in Sept. 1999. He has been married 
for 27 years to JoAnne and has 3 adult children. No grandchildren yet!!  He is the head coach of La Citadelle 
football team, and has coached various teams in the Wildcat organizations. Marc is in his 5th and final year as a 
Director on the Cornwall Hospital Foundation Board. 
 
Shelley Spruit – Against the Grain 
 
Shelley Spruit is a fourth-generation farmer and has been farming with her husband for 30 years in Eastern 
Ontario.   She is a mother of 4 grown children, all who have been involved in or worked in the agricultural industry 
around the world including Australia, Africa and South America.  Shelley was trained as a professional chef with 
her own off farm business for thirteen years in the food service business.  After selling this business she turned 
her eyes to growing heritage grains and creating value added products from these grains. In 2013 Shelley founded 
Against the Grain Farms of Winchester which manufactures and sells heritage whole grains, speciality corn and 
whole grain flours.   The products are currently available in large grocery chain stores, wholesale distributors, 
artisan bakeries, gourmet shops, distillers and on-line stores.   
 
 
 
 
 
 


