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7oz. Strip loin broiled to your liking,
accompanied by a 4oz. Lobster tail.

All June feature dinner entrees are served with 
starter grilled Romaine salad, fresh baked dinner rolls, 

our chef’s daily vegetable and potato,
your choice of coffee, tea or soft drink. 

JULY FEATURE
BACK BY POPULAR DEMAND
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Surf & Turf
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$30

Town Centre, 800 Rosser Ave., Brandon
www.dineremingtons.com • remingtonsbdn@mymts.net

Ask your server about free parking!

204-571-3838

Elkhorn, MB  • 204-845-2201 • sales@bstoneworks.com

boundarystoneworks.com

We Welcome Any 
Custom Stone Project!

• Memorials 
• Countertops  
• Laser Etching 
• Porcelain Photos 

POLYSATIN 
SHUTTERS

MOODSCAPES®

CELLULAR SHADES 
SHADOWMAGIC®

HORIZONTAL
SHADINGS

Call for more information

SOUTH END LUMBER
1550–13th Street, Brandon
Phone: 204.728.1570
info@seltimbermart.ca

BY JILLIAN AUSTIN

With a passion for farming
and a desire to join the family
business, Jon and Teri Jenkins
took a 3,800-kilometre leap of
faith. 

The young couple left Nova
Scotia and arrived in Brandon
in May to join Brown Sugar
Produce, a local vegetable farm
run by Teri’s mother Stephanie
Dillon, now in its 15th year.

“It’s amazing to be here and
building some sweat equity,”
Teri said while picking peas.
“We’re not rolling in money
right now, but we are building
sweat equity in a business that
will be ours someday.”

After spending three years
working on organic farms in
Nova Scotia, Teri, 30, and Jon,
33, wanted to strike out on their
own. They originally planned to
rent land on the East Coast for
the 2015 growing season, but
after discussing their long-term
goals, the invitation to join
Brown Sugar was too sweet to
pass up.

“The reality of  starting a
business with nothing and no
family support around — and
also wanting to start a family —
that was really what cemented
it for me,” Teri said. “How are
we going to start a business and
start a family and achieve all
these things that we want to
achieve in life?”

Arriving just in time for the
busy summer season, the
Jenkins dove right in to the farm
operation, much to the delight
of Stephanie.

“Everybody’s got a certain
skill set and when you combine
them, we’ve got a real good
group here,” Stephanie said. 

With Teri’s marketing skills,
Jon’s growing knowledge and
Stephanie’s years of experience,
the trio has established a solid
team. 

“They’re both better
transplanters and pickers than I
am,” Stephanie said with a
laugh. 

Stephanie’s husband, Paul
Dillon, also provides business
knowledge and helps out with
the mechanical needs of  the
operation.

The Jenkins live about 30
minutes west from the Brown
Sugar farm, and say even
though it’s family, they treat it
like any other job they’ve had.

“We try to arrive every day
about 8 a.m.,” Teri said. “We’re
usually always outside the
majority of  the time …
harvesting, weeding, planting.”

They are renting a farm of
approximately two acres, which
is also part of the operation.

Jon is originally from Prince
Edward Island, and has worked
in various places across the
country.  He met Teri in Calgary,
when they were both working
at an organic produce retailer.

He had a keen interest in
environmental issues, and small-
scale/organic farming, which
led to a two-year apprenticeship
on a B.C. farm.

“I sort of  fell in love with
different things about farming
than I originally went with the
idea of  doing,” Jon said. “I
really like working outside, and
working with the plants. I really
like the equipment, too, running
tractors. I like doing all that
stuff.” 

With a total of approximately
six acres, it’s no easy task to
maintain Brown Sugar’s crops.

Some of  the busiest days are
preparing for home deliveries
and farmers markets.

“We’re usually here about 10
hours a day, at least,” Teri said. 

Long hours outside in the
elements may not appeal to
everyone — but they’ll choose
it over sitting in a cubicle any
day.

“I like being outside, I like
working with my two best
friends every day. It’s pretty
awesome,” Teri said. 

It’s clearly a labour of  love,
and the Westman community is
catching on. Stephanie has

gained many loyal customers
over the years and is now seeing
the children of  her original
customers buying her produce
as well.

“It’s really come full circle,”
said a sun-kissed Stephanie —
it’s her farmer’s tan that inspired
the nickname that eventually led
to the “Brown Sugar” moniker.

The farm provides produce to
local restaurants including Lady
of the Lake, Wildflower Cafe,
Remington’s Seafood and
Steakhouse and Tastee’s Ice
Cream and Grill, and they’re on
board to provide for the new

Prairie Firehouse slated to open
this fall. 

Brown Sugar sets up a stand
outside Lady of the Lake every
Friday from 10 a.m. to 2 p.m. in
the summer and has a booth at
the Brandon Farmers Market on
Saturdays from 9 a.m. to noon
in The Town Centre parkade.

“The farmers market is great,”
Jon said. “I really like it — lots
of  smiling faces and happy
people.”

The most popular items are
peas, beans, carrots, baby
potatoes and salad mix. But
there are many other items as
well. For updates on availability,
visit brownsugarproduce.
wordpress.com. 

“The people in Brandon are
really catching on to what we’re
into, which is really high quality
local food,” Teri said. “There’s
an increasing amount of people
coming to the market asking for
certified organic, and asking
how we grow things … which
is really encouraging.”

While Brown Sugar Produce
is not certified organic, it uses
clean production methods.
There are times when certain
crops need to be sprayed, but it’s
done infrequently and using
products with the least
ecological impact, Teri said.

“Being surrounded by big
cereal crops like canola, you just
can’t avoid the flea beetle,” she
said. 

Brown Sugar Produce also
uses row covers for certain
vegetables, which means no
chemicals and no bugs. 

The Jenkins are still getting
accustomed to Brandon, and
Teri says at times they feel a bit
isolated. 

“Nova Scotia … had a lot of
small farmers, and so we had a
lot of friends and colleagues and
peers in the industry,” Teri said.
“We arrived (in Brandon) in the
busy season, so we don’t have
any time to meet people, so
that’s been a bit different.”

Overall, the couple is enjoying
the change and happy with the
move. Looking to the future,
Teri has aspirations of creating
a permanent farm market,
potentially collaborating with
other local producers to provide
a seven-day-a-week venue.

“I feel like we were rocketed
forward in our goals,” Teri said.
“We were quite a ways from
achieving them where we were
(in Nova Scotia) and … all of a
sudden, we’re both farming full
time … It’s amazing.”
» jaustin@brandonsun.com
» Twitter: @jillianaustin 

FROM LEFT: Teri Jenkins with Brown Sugar Produce digs up carrots in one of the large gardens; Teri Jenkins, Jon Jenkins and Stephanie Dillon with Brown Sugar Produce harvest peas from one of their
large gardens at Dillon’s home northeast of Brandon; Jon Jenkins picks peas. (Photos by Tim Smith/Brandon Sun)

» BROWN SUGAR PRODUCE

ABOVE: Stephanie Dillon and her daughter Teri Jenkins 
with Brown Sugar Produce help customers while selling 
their vegetables in the Lady of the Lake parking lot on a 
recent Friday.
LEFT: Jon and Teri Jenkins chat while working in a field.


