JUNIPER

OUR STORY

Inspired by the Bow Valley corridor bridging two abundant food baskets from the prairie
grasslands to the Fraser Valley Delta the Juniper Bistro features “cross roads” cuisine. “Cross
Roads” is drawn from the memory of the first peoples who traveled between the salmon region
to the west and the buffalo plains to the east.

We are proud to weave the stories of regional growers and producers in to our menus. You will
find a sampling of the following purveyors on our seasonal menus:

OUR LOCAL FARMS =&

SPRING CREEK BEEF Spring Creek Ranch Premium Beef is produced by the Kotelko family near
Vegreville, Alberta. We are a fourth generation family ranch with our roots deep in the Alberta
countryside. Spring Creek is our livelihood and our home. Our family is committed to sustainable
farming practices that maintain the natural environment for future generations. We embrace
advances in modern technology that promote efficiency in our operation while ensuring that
agriculture's resources remain renewable www.springcreek.ca

WAPITI WAYS Wapiti or "white rump" is derived from the Shawnee word meaning elk. Our
ranched elk are naturally raised on pasture grasses, hay and oats. We choose not to use
antibiotics, preservatives or non-organic additives in either our animals or meat products. Wapifi
Ways elk meat is lean, dense, tender and juicy. It is low in cholesterol, calories and fat, but high
in protein and iron. This makes it a perfect, tasty choice for health and weight-conscious
consumers. www.wapitiways.com

CARMEN CREEK BISON are raised by a carefully selected team of producers. Each is committed
to uncompromised animal husbandry, ethical animal care and exceptional quality. Carmen
Creek Approved Producers belong to the Carmen Creek Premium Producers and participate in
a value chain of quality that connects Carmen Creek bison from birth fo finished gourmet meat.
Carmen Creek vegetable fed bison are raised naturally, on open plains with unrestricted access
to fresh water and crisp northern air.

HIGHWOOD CROSSING FARMS Highwood Crossing is a family owned, certified organic grain farm
located next to the Highwood River south of Calgary, Alberta. When owners Tony and Penny
Marshall switched over to sustainable organic farming methods in 1989, they were refurning to
agricultural practices that were similar to those used on the same farm by Tony's great-
grandfather nearly 100 years earlier. The name "Highwood Crossing" refers to a shallow portion of
the Highwood River on the farm where fravelers used to cross before there were bridges or
roads. Today, Highwood Crossing Farm is certified organic by design and produces only 100%
organic crops that include wheat, rye, flax, canola, oafts, barley, peas, hay and sweet clover.
www.highwoodcrossing.com

BLES-WOLD FARMS DAIRY Our Dairy was one of the first farms in Canada to be certified under
The Canadian Milk Quality Program. We take pride in keeping the farm clean and organized.
With our strict operating procedures, this ensures high quality milk going into the red barn for
yogurt production. www.bles-wold.com




