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Artisan Edibles Fine Foods Co. - 250-248-0670

Contact: Maureen Drew

Toll Free:

Phone: 250-248-0670

Cdll:

Fax: 250-248-0670

Email: mdrew@artisanedibles.com

Website: http://www.artisanedibles.com

Address:

895 Dickinson Way
Parksville, BC
VIP 2H2

Regions Supplied: Lower mainland Vancouver island

Company Notes:

It&€™ s fitting that a company dedicated to the culinary arts was born at the Filberg Festival, an annual
celebration of artists, artisans and great food in the Comox Valley on Vancouver Island. The creative sparks
for Artisan Edibles flew when Judy McArthur and Maureen Drew discovered their shared passions for
gourmet food, design and small business at Filberg. Within six months, they formed a partnership and
developed a business plan to introduce their own commercial product line under the Artisan Edibles label.

Products Available:

Quince Mustard - Spring

A rarefind. Thisisaheritage recipe originating in Italy. Quinces are handpicked on Vancouver Island, and the Quince Mustard is
preserved in small batches. The mustard has a distinct taste of quince and is delicious with veal, chicken, pork, Cajun halbut or a
grilled cheese panini sandwich. Beautifully packaged and labelled. Jars and lids are from Italy. Great eating! Great gift! Seasonal
and limited in quantity. 200 ml jars are available.

Antipasto - Year Round

Our boldly flavoured antipasto isrich in texture with a hint of the Mediterranean. Custom chopped fresh vegetables, Italian vinegars
and oils, grilled peppers and artichokes and wild albacore tuna are some of the ingredients that create a taste experience to entice
even the most discerning palate. Some eat it straight from thejar! Beautifully packaged and labelled. Jars and lids are from Italy.
Great eating! Great gift! 540 ml and 300 ml jars are available.

Champagne Rose Petal Jelly - Fall Spring Summer

Wild rose petals are hand picked on Vancouver Island in the late spring and infused with champagne to make the rose petal juice.
Thejelly is prepared in small batches. The colour varies from pale pink to crimson red depending on the colour of the rose petals.
When you open the jar, you will smell the fragrance of roses, yet the taste is complex like champagne. Beautifully packaged and
labelled. Jarsand lids are imported from Italy. Great eating! Great gift! Seasonal and limited in quantity. 200 ml jars are available

Meyer Lemon Chutney - Winter Y ear Round

Meyer Lemon Chutney is both tart and sweet, lingering with awonderful aftertaste of anisette. An additional complexity develops
as the chutney maturesin thejar. Superb with salmon, halibut, crab cakes, any cold roasted meats or afavourite curry dish.
Everyone we serve it to asks for more. Beautifully packaged and labelled. Jars and lids are imported from Italy. Great eating!
Great gift! 300 ml jars available.
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Wild Mirabelle Plum Jelly - Fall
Wild Mirabelle plums are handpicked from alocal grove on Vancouver Island in late August and juiced. Thejelly ispreparedin
small batches. These plums are one of the most exotic stone fruits, producing atart/sweet jelly with a hint of amond. Beautifully

packaged and labelled. Jars and lids are imported from Italy. Great eating! Great gift! Seasonal and limited in quantity. 200 ml jars
are available.
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Aunty Penny's Gourmet Specialties - 250-751-1081

Contact: Penny Gordon

Toll Free:

Phone:  250-751-1081

Cdll:

Fax:

Email: auntypenny @shaw.ca
Website:

Address:

841 Grouse Place
Nanaimo, BC
VIT 5A4

Regions Supplied: Lower mainland Thompson okanagan Vancouver island

Company Notes:

We are able to develop and produce other products upon request. We enjoy custom designing jellies, relishes
and chutneys and have devel oped many unusual recipes, including wine and beer jellies and relishes. We are
not only a producer of Canadian Association of Specialty Food's Award-winning antipasto and jellies but also
enjoy developing recipes and co-packing for others. Confidentiality is assured.

Products Available:

Aunty Penny's Beet Chutney - Y ear Round

An unusua and unique way of serving beets, blended with onions, dates, oranges and wonderful spices, you'll want to eat it straight
fromthejar! Availablein 190 ml jarsor larger sizes upon request.

Aunty Penny's Antipasto - Y ear Round
Started as a home business 20 years ago, now processed under my personal supervision at St. Jean's Cannery in Nanaimo. This
product is made in three flavours - Original (with tuna), Vegetarian (with a garden-fresh taste) and Hot

Aunty Penny's Peach 'n Pepper Picante Sauce - Y ear Round
Peach-flavoured pepper jelly which is delicious served on cream cheese and crackers, as afruit dip or as a glaze for meats.
Beautifully packaged, it isavailable in 125 ml and 250 ml jars, or larger sizes upon request.

Aunty Penny's Tomato Ginger Chutney - Y ear Round
A very spicy blend of tomatoes, onions, ginger and spices, thisisafairly hot condiment which complements many Indian curries
and vegetable dishes. Attractively packaged in 190 ml jars or larger sizes upon request.
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Gourmet Savories & Sweets - 604-984-0188

Contact: Anil Suri

Toll Free:

Phone: 604-984-0188
Cdl:

Fax: 604-984-6388
Email: anilsuri @telus.net
Website:

Address:

1427 Hunter Street

North Vancouver, BC
V7J1H3

Regions Supplied: Lower mainland VVancouver island
Company Notes:
Gourmet Savories and Sweets has been in business for 13 years and our Pesto is the best in British Columbia.

Produce by Chef Anil Suri, our products can be used as a base for different cooking methods and in pizzas,
and sandwiches.

Products Available:
Artichokes - Y ear Round

Black Olive Tapenade - Y ear Round
Can be used for appetizers, as aside with meats, etc.

Eggplant - Year Round

Kaamari Olives - Y ear Round

Mango Chutney - Y ear Round

Mediterranean Olives Tapenade - Y ear Round
Can be used for appetizers, to be used on crackers, sandwiches, pasta, etc.

Pesto Sauce - Year Round
Basic sauce to be served with pasta or specialty foods. We have origina authentic italian recipes which can be processed in small
batches and various packages.

Sundried Olive Spread - Y ear Round
Used with appetizers, on crackers, pasta, pizza, etc.

Tuna Antipasto - Y ear Round
Same as vegetabl e antipasto, with an addition of tuna.

Vegetable Antipasto - Year Round
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Very nice blend of mixed vegetables, served as an appetizer with crackers, chips, etc.
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Mrs. Palmer's Pantry Inc. - 250-426-1151

Contact: Brenda Palmer

Toll Free:

Phone: 250-426-1151
Cdl:

Fax: 250-426-8230

Email: mrspal merspantry @shaw.ca
Website:  http://www.mrspal merspantry.ca

Address:

236 Slater Road
Cranbrook, BC
V1C 5C8

Regions Supplied: All of BC

Company Notes:

All of our products are made from Mrs. Palmer's own recipes, so they are unique. Each oneis made in small
batches to ensure the highest possible quality, using only the freshest ingredients. Each product is made with
all natural ingredients.

Products Available:
Compote with Huckleberries and Brandy - Y ear Round
Made with handpicked wild huckleberries.

Antipasto - Year Round
We use only fresh vegetables, nothing frozen, from an original recipe, prepared in small batches to ensure highest possible quality.
Availablein 2 Itr or 4 Itr pails for foodservice. Available for retail in 500, 250, and 290 ml jars.

Apricot Ginger Grillin' Sauce - Y ear Round
Mrs. Palmer's own creation; therefore, very unique. Availablein 2 Itr and 4 Itr pails; 250 ml and 190 ml jars.

Fruit Salsa- Year Round
Fabulous with salmon, tuna or halibut, pork, and chicken. Great with cheese or in afgjita. Chunky, hot, sweet. All natural
ingredients. Availablein 2 Itr and 4 Itr pails for foodservice; 500 ml and 190 ml jars.

Hot and Spicy Vegetarian Antipasto - Y ear Round
Availablein 2 Itr and 4 Itr pails for foodservice, availableinjarsfor retail. All of our products are hand made, using only fresh
ingredients, made in small batches to ensure highest possible quality.

Hot Pepper Jellies - Y ear Round
Availablein the following flavours: Hot Peach and Pepper; Jalapeno Jelly, Cranberry Habanero Jelly. Availablein 2 Itr and 4 Itr
pails for foodservice. Also availablein 250 ml and 190 ml jarsfor retail.

Huckleberry Jam - Y ear Round
Made with handpicked wild BC huckleberries.

Kootenay Spread - Y ear Round
Made with things that grow in the Kootenays: peaches, applies, raspberries, and handpicked wild huckleberries.

Oven Baked Pita Chips- Year Round
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Availablein these flavours: Original, Sea Salt and Vinegar, Parmesan Garlic, and Cinnamon. Availablein 5 1b box for foodservice,
180 gm bag for retail. Unique creation; therefore, aunique process. All natural ingredients; oven baked, not fried. Zero transfats.

Roasted Garlic - Year Round

Another of Mrs. Palmer's creations. Wonderful on meat or cheese, in asandwich or asadip. Availablein 2 Itr and 4 Itr pails; 250
ml and 190 ml jars.
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