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Company results for 'Mustards' under 'Vancouver island'

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

Contact:  Maureen Drew
Toll Free:  
Phone:  250-248-0670
Cell:  
Fax:  250-248-0670
Email:  mdrew@artisanedibles.com
Website:  http://www.artisanedibles.com

Address:  
895 Dickinson Way
Parksville, BC
V9P 2H2

Regions Supplied:  Lower mainland Vancouver island 

Company Notes:  
Itâ€™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 rare find. This is a heritage 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 is rich 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 the jar!  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.

The jelly 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.  Jars and lids are imported from Italy.  Great eating! Great gift!  Seasonal and limited in quantity. 200 ml jars are available

Meyer Lemon Chutney - Winter Year Round 
Meyer Lemon Chutney is both tart and sweet, lingering with a wonderful aftertaste of anisette.  An additional complexity develops

as the chutney matures in the jar.  Superb with salmon, halibut, crab cakes, any cold roasted meats or a favourite 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 a local grove on Vancouver Island in late August and juiced.  The jelly is prepared in

small batches. These plums are one of the most exotic stone fruits, producing a tart/sweet jelly with a hint of almond.  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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Bigfoot Organic Herb Farm - 250-537-4466

Contact:  Pat or Ken Barnes
Toll Free:  
Phone:  250-537-4466
Cell:  
Fax:  250-537-4466
Email:  patorken@telus.net
Website:  

Address:  
104 Eagle Ridge Drive
Salt Spring Island, BC
V8K 2K9

Regions Supplied:  Lower mainland Vancouver island 

Company Notes:  
Having learned from my Grandmother's chef over 40 years ago, I make sure that my products are the result of
experience.  Each one is made in small batches using our own or locally-grown ingredients. Salsas mild to
wasabi.  60 flavours of jams, jellies, chutneys, flavoured honeys, mustards and vinegars.

Products Available:  
Chutneys - Fall Spring Summer Winter Year Round 
Cherry, Mango, Pear, Mexican Pear, Plum, Basil Lovers, Halapeno Berry, Cranberry, Hot Cranberry, Blackberry, and Blackberry

Mint.

Canned Goods - Fall Spring Summer Winter Year Round 
Stewed Tomatoes, Wasabi Spiced Cherries

Herbs - Fall Spring Summer Winter Year Round 
Parsley, marjoram, oregano, dried blended mixed herbs.  We save seeds from our herbs and use them.  We have two 10 x 20

unheated greenhouses with many rare and unusual potted herbs for sale.  No herbicides or pesticides have ever been used on this

farm.   All herbs have been grown, picked, dried and packaged right here on our Salt Spring farm. 

Honey - Fall Spring Summer Winter Year Round 
Mint Honey, Blackberry Honey, Ginger Honey, Rose Honey and Lavendar Honey using mint and lavendar from my herb gardens

and wild blackberries from the farm.

Jams  - Fall Spring Summer Winter Year Round 
Apricot Jam, Blackberry Jam, Blackberry Jelly, Blackberry Mint Jelly, Blueberry Jam, Carrot Cake Jam, Chamomile Orange Jelly,

Cherry Jam, Crabapple Butter, Crabapple Jelly, Cucumber Lime Jelly, Black Currant Liqueur Jelly, Red Currant Liqueur Jelly, Red

Currant Jam, Red Currant Jelly, Red Clover Jam, Red Clover Jelly, Grape Jelly, Roasted Garlic Jelly, Roasted Garlic Mint Jelly,

Roasted Garlic Ginger, Roasted Garlic Jalapeno Jelly, Habenero Ice Wine Jelly, Lemon Balm 

Marmalades - Fall Spring Summer Winter Year Round 
Seville Orange Marmalade, Ruby Orange Marmalade using Moro oranges

Mustards - Fall Spring Summer Winter Year Round 
Honey Roasted Garlic Mustard, Basil, Hot Mexican, Wasabi Asian Mustards

Pickles - Fall Spring Summer Winter Year Round 

Canada Specialty Foods Directory canadaspecialtyfood.ca     
Page 4 of 6



Wasabi Ginger, Ginger Hot Pepper (no salt)

Relish - Fall Spring Summer Winter Year Round 
Wasabi Horseradish Relish

Salsas - Fall Spring Summer Winter Year Round 
Our recipes all contain roasted garlic.  Mild, medium, hot and hotter, and wasabi.  We grow and use our own wasabi. Tomato-based

salsas use jalapeno peppers and habeneros, all cooked and processed under pressure but still tasty - mild, medium and hot.

Sauces - Fall Spring Summer Winter Year Round 
Wasabi Cucumber Sauce, Wasabi Cranberry Sauce, Wasabi Wooster and Horseradish Sauce

Vinegars - Fall Spring Summer Winter Year Round 
Salad 

Canada Specialty Foods Directory canadaspecialtyfood.ca     
Page 5 of 6

Canada Specialty Foods Directory canadaspecialtyfood.ca     
Page 6 of 6


