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Cool red spread

New [reezer jam made from local strawberries

Berry Farms, Vineland producers
that supply many of the grocery
stores with their luscious berries.
They grow day-neutral varieties
that produce fruit at various times
throughout the suminer, so they
are able supply her with strawber-
rieslong after the June rush for

the website, marketing and
distribution, and her children are
the most appreciative taste-
testers, But why get into the food
sector when so much of its future
isunpredictable?

“Tlove the expressions on
pecple’s faces when they try my

——_ freshberries has died down. jam, " she says with a smile. “When
KATRINA SIMMONS Chase was committed tomaking  my family visits, it's gone within
what she believes isthefirst freez-  seconds. The strawberry farmer
erjam for the commercial market.  saysit’sthe besthe'severhad.”
Monica Chasehashadachalleng-  Maintaining the high quality she Shehas plans for new recipes
ing year. The creator of Wild wouldbe proudtoservetoherown  next year, and has already found an
Goose came up with the idea of family presented more hurdles — Ontario supplier for raspberries,
selling an all natural strawberry from keeping the berries cool and ‘Wild blueberries will be the main
freezer jam with just three ingre- fresh throughout the process(she  ingredient in the jam she has
dients - strawberries, natural andher work crew hulled them planned for the Maritimes, and
pectin and raw organic sugar. while standing in Tigchelaar's Oregon strawberries will fill the
Finding local strawberriestoex-  coldstorage unit)tofindinganall-  gap for Wild Goose's west coast
periment with small-batch natural pectin extracted fromap-  version.
recipes was simple enough. plepeels, and a processor that In the Hamilton area, you can
Sourcing enough for more than eould work with small batches. find Wild Goose products at The
5,000 potsof jam, it turned out, What she has ereated is certainly Horn of Plenty in Dundas,

‘was muchharder. worthy of her efforts. Greensville Gourmet in
“Ilive in Ontario, surrounded by “It'snot cooked, sothereisioo  Greensville, Marilu's Market in
strawberry fields,” she says, “but  per cent difference in the flavour Burlington and Fenwood Farms in

when I started phoning around, andthe colour,” shepointsoutas  Ancaster.
the farmers weren’t sure they she tops some goat cheese withthe  For moreinformation, visit
conld meet the demand.” bﬂ,ghlredspresd transforming wildgoosenaturals.com or e-mail
‘When she talked to food distrib-  my towhat i il COM.
utors that might supply frozen seems adecadent treat.
‘berries, shelearned that most of Chase took a hiatus from her ca-
them were imported from places reer as aconsultant to the pharma- ECHEL B, ?HEH‘\M"':;};“GW?
like Chile. centicalindustry when her two Monica Chase, creator of Dundas'
i d Goose products, holds some
“Ontariols slmost 100 percent  boyswereborn, Withbothofthem Wil
gearedto the freh market with in school now; she wanted totryher Wild Goose strawberry freezer jam,
strawberries, Thereisverylittle  handatsomethingforwhichshe ~ Which is completely different in
fruit left over for processing.” She hnsalwayshad passion. flavour and colour from ordinary
with Tigchel Marvinhelpswith  jam.
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