
Program Details for International Students 

 

Horticultural Production  
(one year (9 months) post-secondary certificate) 
 
 
Please read and think about the following information below carefully to decide whether this program is 
a good fit for you. This information may change and is simply intended to offer you a helpful perspective 
on what you will experience in this program. 
 
 
Orientation: College will email dates; will vary by intake (September or January). 
 
Program Dates: Last week of December and first week of January (two weeks); first week of 
March (one week).  Check your registration for exact dates. 
 
Scheduled Breaks: Last week of December and first week of January (two weeks); first week of 

March (one week). Check your registration for exact dates. 
Post-Graduation  
Work Permit length: Up to 9 months. 
 
Schedule: Monday to Friday as early as 8:00 a.m and as late as 6:00 p.m. 
 
Campus Location: 1035 1st Street North, Brandon, Manitoba. See campus information here 

 
What You’ll Study: 
The business, science and methods of food production and the horticultural industry.  
Explore how fruits and vegetables are grown, understand the science of agronomy, and learn the 
techniques behind operating a greenhouse, breeding and propagating plants, and managing nutrients 
and pests. Practice creating customized soil and compost, working with plant diseases and drainage 
systems, and the art of budding and grafting methods for trees.  
 
See course descriptions on the Horticultural Production page under ‘Courses and Costs’. 
 
 
How You’ll “Learn By Doing” 
 

● You’ll apply your learning and skills in our 3,300 square foot sustainable greenhouse, where 
instructors and students work on projects to help the environment while growing food.  

● This program’s activities also use a garden, orchard, field labs and growth chamber. 
● Participate in pioneering research projects and help find ways to improve greenhouse 

management and 
● food production. 
● Be part of a field to fork approach when you grow and cultivate the food used in our Culinary 

Arts and Hotel and Restaurant Management programs. 
● Minimum 120 hour work practicum at end of program; complete a presentation about your 

experience. 

https://assiniboine.net/study-here/why-assiniboine/assiniboine-advantage/campuses-facilities
http://assiniboine.net/hortprod
https://assiniboine.net/programs/culinary-arts
https://assiniboine.net/programs/culinary-arts
https://assiniboine.net/programs/hotel-and-restaurant-management


● See video about the program here: https://youtu.be/sK8qwQr6mYo 
 
 
What You’ll Need to Do to Graduate 

● Attend all classes, activities and field trips; arrive on time every day.  
● Purchase all required textbooks and supplies, including safety clothing (steel toed shoes, 

gardening gloves) and equipment (gardening secateurs, pest scouting tool). 
● Work co-operatively in teams and behave respectfully to all students, staff and partners.  English 

only. 
● No cell phone use during class and greenhouse activity. 
● Manage physical demands: walking on rough/uneven land, lifting equipment or heavy objects, 

standing for a long time, bending down, working on your knees, digging in dry or wet soil, 
working with seeds and plants, handling watering equipment, tools and machinery. Practical 
work will be sometimes be in a hot or a cold environment. Good vision important for activities 
like recording observations for experiments. Must maintain sanitation practices in greenhouse 
and laboratory. 

● You will need a co-op work permit for Practicum; apply early!  See here. 
● To graduate, you must pass all courses and have a grade point average (GPA) of C (60%). 

Passing many courses with only a D (50%) can make your GPA too low to graduate. Re-testing is 
generally not an option.  If you fail a course, it may not be available again until the following 
year. 

● All English skills (reading, writing, listening, speaking) are important. Evaluation will include 
tests, group projects, laboratory experiments, presentations, public events and research papers.  

● Do your own work.  Cheating, not referencing sources of your ideas, or using other people’s 
work could result in failing grades/suspension. 

 
How Assiniboine College Can Help You 

● Trained instructors will share their knowledge and experience from the industry, and will give 
you frequent and specific feedback on your progress. 

● Learning Commons staff available to assist with study skills, like test-taking and writing papers. 
● Student advising staff can offer support for personal issues. 

 
Job Options for Graduates 

● Graduates can find work in city and municipal offices, provincial and national parks, Manitoba 
Agriculture and in the private sector at greenhouses, landscaping companies and other 
businesses. 

● Positions open to graduates include: fruit grower, vegetable grower, nursery assistant, 
Integrated Pest Management (IPM) technician, plant propagator, garden centre worker, 
marketing and sales assistant, and research assistant. 

● Most jobs will require working outside, sometimes in unpleasant weather.  
● Some jobs will require evening and weekend work and/or long hours of work, especially in the 

spring/summer/fall months. 
● Almost all jobs will require a valid Manitoba driver’s license; many will require you to drive daily 

outside of the city’s bus system. See information here and here. 
● Most job opportunities will not be in a city, so you may need to live in a smaller town or rural 

area. 
● Possible jobs on Manitoba In-Demand Occupations list: Biological technologists and technicians; 

Agricultural and fish products inspectors; Managers in agriculture 

https://youtu.be/sK8qwQr6mYo
https://www.canada.ca/en/immigration-refugees-citizenship/services/study-canada/work/intern.html
https://www.mpi.mb.ca/Pages/new-to-manitoba.aspx
https://www.mpi.mb.ca/Pages/register-your-vehicle.aspx
https://noc.esdc.gc.ca/Structure/NocProfile/9d6ec018fe6e48d294151575a63335a2?objectid=KG8pkwvTdNFEy4sz6hbNp78jH1GwME5qtV7SiNZPoZuTtsSF8RZmiPc2oU6kZf5W
https://noc.esdc.gc.ca/Structure/NocProfile/2437923abe1a47a8b88836461623ca18?objectid=3zxlvhma3wHezIH%2Ff8h1Gq6cKZXRHlsCC6k5JkNucQsB2qMr46nCkOuaMhV5J6MB
https://noc.esdc.gc.ca/Structure/NocProfile/511b798ac78b4ed98361b730c9c3bc7c?objectid=nK148LJF%2BLP1Of1BNgilaDvABBu9iX6raeo8G%2BCX36lHRO2YiI6KB5Z8T2becXxD


 
 
Other important information:  

● Field trips will generally be outside; the weather could be cool or windy or rainy. You could be 
walking a long distance on uneven ground and in fields of dirt or crops.  You could be bitten by 
mosquitoes and possibly by ticks.   Sunscreen protection is also needed outside on sunny days. 

● Clothing: You will need comfortable clothing and shoes/boots which can get dirty or wet. 
Footwear should have a non-slip sole and a closed toe, for working in lab. Steel toed shoes are a 
must for working in the grow plot or greenhouse.  You will need adequate rainwear for your 
body and feet.  You will need clothing for hot conditions, and for cold conditions.  

● Co-op work permit will be required by Immigration, Refugees and Citizenship Canada.  You must 
apply for this permit and receive it before you start Practicum.  Processing time can be long, so 
do this as early as possible.  See the IRCC website here. 

 
Questions about this information? Or, would you like to discuss your program choice?  Please contact 
Assiniboine International at 204-725-8700, ext. 6640 or bridgea@assiniboine.net 
 

https://www.canada.ca/en/immigration-refugees-citizenship/services/study-canada/work/intern.html

