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Algoma Highlands Wild Blueberry Farm and Winery 
Contacts: Trevor and Tracy Laing 
26 Hillcrest Ave 
Wawa, Ontario 
P0S 1K0 
Tel: 705-852-6642 
info@algomahighlands.com 
 
Algoma Highlands Wild Blueberry Farm and Winery is a 640-acre family farm located three kilometres from 
downtown Wawa. In 2011, owners Trevor and Tracy Laing sold both fresh and frozen berries, and then 
entered the value-added market in 2013 selling jam, barbecue sauce, and syrup. All products are 100% 
natural, with no artificial colour or preservatives. The Laings have since expanded their product mix to include 
wine produced from wild blueberries, strawberries, raspberries, rhubarb and Siberian blueberries grown on 
their farm.  
 
 
Bare Naked Beauty 
Contact: Susie Harrison 
22 Younge St 
Kagawong, Manitoulin Island  
P0P 1J0 
Tel: 705-988-6003 
info@barenakedbeauty.ca 
 
Bare Naked Beauty is a line of all-natural beauty products for the face, body, hair and bath. The Manitoulin 
Island company developed its products for people with sensitive skin, such as psoriasis and eczema, as well as 
for those seeking healthy, nourishing options. Made with local and fair trade ingredients, all packaging is 
environmentally friendly.  
 
 
BeeBAGZ 
Contact: Kristi MacDonald  
110 North Kinton Ave, Unit 3 
Huntsville, Ontario 
P1H 2P9 
Tel: 705-783-5094 
kate@beebagz.com 
 
Kristi MacDonald founded BeeBAGZ to offer consumers an alternative to plastic sandwich bags.  The 
waterproof, self-sealing, reusable storage bags are made from 100% cotton, beeswax, jojoba oil and resin. 
Available in small, medium and large sizes, they can last for at least a year and their use could potentially 
eliminate thousands of single-use plastic bags from ending up in landfills and waterways. 
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Borealis Fresh Farms Inc. 
Contact: Marc Rodrigue 
260 Hemlock Street 
Timmins, Ontario 
P4N 6T1 
Tel: 705-288-4848 
marc@borealisfreshfarms.ca 
 
Borealis Fresh Farms Inc. is a Northern Ontario for-profit organization that grows local produce year round 
using developed and efficient ag-tech and hydroponic farming systems. Its goal is to increase the region’s 
capacity to produce local agricultural products and create new jobs. Its produce is grown from non-treated 
seeds and is free of herbicides or pesticides and various other contaminants.  
 
In its quest to provide the highest quality produce, Borealis Fresh Farms has also created some new products 
by combining some of its products with other high quality ingredients. Some examples include Borealis Green 
Powder (a nutrient-rich supplement), a Umami seasoning blend and a Super Kale Pecan Pesto. 
 
 
Canadian Pure Wild Rice 
Contact: Kailey Divers 
P.O. Box 193 
Wabigoon, Ontario 
P0V 2W0 
Tel: 807-221-9488 
c.p.wildrice@gmail.com 
 
Born and raised in Dryden, Ontario, Kailey Divers is the owner of Canadian Pure Wild Rice. Having grown up 
with wild rice as a staple in her diet, she strives to share its delicious flavour and health benefits with others. 
Organic wild rice is not genetically modified or farmed, and grows naturally without the use of fertilizers or 
pesticides. Furthermore, it maintains its nutrient value and flavour even after harvesting.  
 
 
Distillerie Rheault Distillery 
Contact: Marcel Rheault and Mireille Morin 
#6 Highway 583 North, RR 2 #19 
Hearst ONP0L 1N0  
Tel: 705-362-8263 mmrheault@xplornet.ca 
 
Rheault Distillery is a craft distillery located in Hearst, Ontario. The company uses as many local products and 
ingredients as possible in the production of its spirits to showcase the region and promote value-added 
agriculture. Working closely with the LCBO, Rheault Distillery is producing and marketing a variety of spirits 
including vodka, different whiskeys and fruit-based liqueurs. Its Loon brand vodka is available in LCBO stores, 
and has won several prestigious awards in the past several years at international competitions. 
 
 
Dream Acres Alpacas 
Contacts: Jo-Anne and Gary Burton 
5590 Hwy 101 W 
Matheson, Ontario 
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P0K 1N0 
Tel: 705-273-1656 
dream.acres@hotmail.com 
 
Jo-Anne and Gary Burton of Dream Acres Alpacas raise alpacas on their 140-acre farm located near Timmins. 
Focused solely on the production of 100% Canadian-made quality alpaca products, they sell their knitted 
goods on their farm along with the creations made by other local artisans. Dream Acres Alpacas sells to 
markets in Cochrane, Iroquois Falls, Matheson, Timmins, Temiskaming Shores and Kirkland Lake, as well as to 
some wholesale customers in Sault Ste. Marie, Southern Ontario and Ottawa. Dream Acres Alpacas ships 
throughout Canada through its online store at https://www.dreamacres.ca/products.  
 
 
Finnia, Inc. 
Contact: Lisabeth Flanagan 
29 Park St, P.O. Box 548 
Gore Bay, Ontario 
P0P 1H0 
Tel: 705-348-1376 
info@ultimatelychocolate.com 
 
Finnia, Inc. is an award-winning bean-to-bar, craft chocolate maker on Manitoulin Island and is the only one of 
its kind in Northern Ontario. The company hand sorts, roasts, cracks and grinds single origin cocoa beans into 
exceptionally smooth chocolate. All of Finnia’s ingredients are natural and organic where possible, selected 
from different cacao growing regions around the world. 
 
 
Gateway Fibreworks 
Contact: Gail Stiver 
1397 Beiers Rd, General Delivery 
Kilworthy, Ontario 
P0E 1G0 
Tel: 705-309-2966 
gail@gatewayfibreworks.com 
 
Gateway Fibreworks is an on-farm fibre mill and studio. Fibre from Ontario farmers is transformed into 
luxurious yarns and other fibre products. Whether for knitting, felting, spinning or mixed fibre art, Gateway 
Fibreworks produces the materials needed. Besides the local Gravenhurst Farmers Market, Gateway 
Fibreworks has become a regular participant at many knitting and fibre shows throughout Ontario. 
 
 
Golden Treasure Maple Products 
Contact: Harry Kessels 
250 Lingenfelters Rd 
Trout Creek, Ontario 
P0H 2L0 
Tel: 647-465-6764 
kessels@waveworld.ca 
 
Golden Treasure Maple Syrup is a 16,000-tap family farm located in Trout Creek, in the heart of Northern 
Ontario. Its production area covers nearly 500 acres (300 deeded acres). Maple sap is collected through pump 
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stations from where it is transferred to the sugar house via pipeline for processing through a reverse osmosis 
system. The concentrate is boiled down to syrup through wood-fired, stainless steel evaporators to produce 
every grade: Golden, Amber, Dark and Very Dark. A member of the Ontario Maple Syrup Producers 
Association, the company has obtained organic certification through Ecocert Canada.  
 
 
Grand North Bison 
Contacts: John and Amy Karhi 
3064 Government Rd 
Desbarats, Ontario 
P0R 1E0 
Tel: 705-941-8132 
Northorizonfarms@outlook.com 
 
Grand North Bison is a family-run, grass-fed bison farm located in the Algoma Region. Owned and operated by 
John and Amy Karhi, they pride themselves on their "Pasture to Plate" process. They offer their lean Grand 
North Bison meat products in a variety of cuts including roasts, steaks, stew and patties, ready for the oven or 
grill.  
 
 
 
 
 
 
Greenfoot 
Contacts: Grant Lauzon and Bryan Jean 
1134 Fraser St 
North Bay, Ontario 
P1B 3Y3 
Tel: 905-714-5078 
grantlauzon@gmail.com  
 
Greenfoot markets chaga, a medicinal mushroom harvested in Canada's northern forests. Through its 
relationship with members of the research community, Greenfoot has developed a chaga extract, an 
antioxidant believed to cure stomach and skin problems, and contribute to a long and robust life. This year, 
Greenfoot will continue to market its Raspberry-Sumac Tea.  
 
 
Hawberry Farms 
Contact: Frances Prescott 
General Delivery, Providence Bay 
Manitoulin Island, Ontario 
P0P 1T0 
Tel: 416-953-6178 
sales@hawberryfarms.com 
 
Hawberry Farms manufactures and distributes lines of jams, jellies, chutneys, honey dip mixes, garlic sauce, 
hot sauces and popcorn seasonings. All products are processed on Manitoulin Island. Hawberry Farms 
distributes to a large number of retail establishments throughout Ontario.  
 

mailto:grantlauzon@gmail.com
mailto:sales@hawberryfarms.com


 
Hubbert’s Maple  
Contacts: Bill and Lori Bill Hubbert 
199 Maple Valley Rd 
Sundridge, Ontario  
P0A 1Z0 
Tel: 705-384 7847 
Hubbertsmaple@gmail.com 
 
Hubbert’s Maple has been providing maple syrup products since 1861. The family business is located in 
Sundridge, Ontario and boasts more than 18,000 taps on 930 acres. Its commitment to quality has resulted in 
three World Championship titles at the Royal Agricultural Winter Fair, among other distinctions.  
 
The Hubberts collect sap with an elaborate system of high-tech equipment and process on a custom-made 
steam evaporator. They recently developed some new products, such as Whiskey barrel aged maple syrup and 
their own maple barbeque sauce.  
 
 
Just Shut Up and Try It Ferments Inc. 
Contacts: Marketa Mervart and Joanna Biafore 
9 Christopher Crt 
North Bay, Ontario 
P1C 1M6 
Tel: 647-637-8205 
justshutupandtryitferments@gmail.com 
 
Just Shut Up and Try It Ferments Inc. is a Canadian-owned fermented food business specializing in organic 
ferments for the whole family. It offers everything from Jun (champagne of Kombucha made with honey) to 
kimchi just for kids. Company owners Marketa Marvart and Joanna Biafore believe in real food, as well as a 
practical approach to preventing illness. 
 
 
Meadowview Alpaca Farm & Fibre Studio 
Contacts: Robert and Denise Martel 
RR 1, 908 Carter Side Rd 
Bruce Mines, Ontario 
P0R 1C0 
Tel: 705-785-3389 
info@meadowviewalpacafarm.com 
 
Meadowview Alpaca Farm and Fibre Studio is the largest of its kind in Northern Ontario and one of the largest 
in the province. Owners Robert and Denise Martel have increased fibre production by partnering with other 
farms, adding to their 175 alpacas that produce 500 lbs of raw fibre a year. Local artisans and members of the 
Mennonite community, using age-old practices of knitting, felting and weaving, create one-of-a-kind products. 
In addition to products for knitters, weavers and spinners, they produce hats, mitts, socks, shawls, and other 
home décor items, such as rugs and pillows. 
 
 
Morgan House Wool Works Studio 
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Contact: Pam Carnochan 
83 Morgan's Rd 
Huntsville, Ontario 
P1H 1A2 
Tel: 705-380-2566 
morganbb@vianet.ca 
 
With wool from her sheep, Pam Cornochan of Morgan House Wood Works Studio creates unique landscapes 
using felting techniques. She shears the sheep, dyes the wool and then creates artwork known as Watercolour 
with Wool. She has been showing her work in several shows and galleries in the Huntsville and Maynooth 
areas. Raised in Huron County, Pam has also been teaching her craft in Algonquin Park, area schools, the 
McMichael Art Gallery in Kleinburg, and in her barn studio.  
 
 
Mountain Maple Products 
Contact: Don Manchur 
1300 P Line, P.O. Box 98 
Richards Landing, Ontario 
P0R 1J0 
Tel: 705-782-0101 
don.mountainmaple@gmail.com 
 
Mountain Maple Products has been producing maple syrup on St. Joseph Island for more than 50 years. The 
family business started with 300 taps and now boasts more than 7,000. It relies on its healthy, hard maple 
trees, limestone-based soils and the advancements of modern technologies to produce excellent flavoured 
syrup. Mountain Maple also produces maple butter, maple sugar, maple candy, as well as its popular 
Potsticker’s BBQ sauce and maple salsa. Mountain Maple Products are now sold worldwide, thanks in part to 
the exposure they have received through participation at the Royal Agricultural Winter Fair.  
 
 
Muskoka Mornings 
Contact: Kerry Foreman 
77 Tamarack Trail 
Bracebridge, Ontario 
P1L 1Z1 
Tel: 705-645-4441 
kerry@muskokamornings.ca  
 
Created and owned by Kerry Foreman, who has a background in health services, Muskoka Mornings has 
developed a unique health product called No Yolking. The main ingredient of No Yolking is simply egg whites 
that are sprayed with citric acid and baker’s yeast in the drying process. The No Yolking egg powder can be 
used in smoothies, zucchini pancakes, and for baking.  
 
 
Northern Ontario Brewers Alliance 
Contact: Dwayne Wanner 
c/o Highlander Brew Co 
19 Howard St 
South River, Ontario 
P0A 1X0 
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Tel: 705-792-0808 
dwanner@highlanderbrewco.com 
 
Northern Ontario Brewers Alliance is a collection of Northern Ontario craft brewers who share a common 
vision of high-quality beer, collaboration and support of Northern communities, and have come together to 
offer something unique across the province. Northern Ontario Brewers include Highlander Brew Company, 
Underground Brewing, Manitoulin Island Split Rail Brewing Co, Forty Six North Brewing, Northern Superior 
Brewing, and Compass Brewing. 
 
 
Nickel City Cheese 
Contact: Nicole Paquin 
3888 Regional Rd 15 
Chelmsford, Ontario 
P0M 1L0 
Tel: 705-969-1643 
nickelcitycheese@gmail.com 
 
Nickel City Cheese is a family-run business operating in Chelmsford, Ontario. Nicole Paquin, the sole 
proprietor, dreamed of opening a cheese factory in the Greater Sudbury area for years. Six years ago, she and 
her son decided to pursue their dream. Founded in 2018, Nickel City Cheese produces cow’s milk cheddar 
cheese. Nickel City Cheese offers flavours to tickle everyone’s fancy, including 13 choices for its fresh curds.  
 
 
Nurtural Bitless Bridle by Circle-X 
Contact: Sherri Raguth 
355 Avery Dr 
Espanola, Ontario 
P5E 1C8 
Tel: 877-877-5845 
circle.x.bitless@gmail.com 
 
Nurtural Bitless Bridles by Circle-X is proud to be participating again in The Royal. According to Sherri Raguth 
of Circle-X, Zoe Brooks and Gerry Guy developed and patented the Nurtural Bitless Bridle at their Northern 
Ontario farm in 2005. It features a textured noseband and solid poll that doesn’t require any metal in the 
mouth to communicate with the horse, resulting in a calmer and happier animal.    
 
 
Old Mill Mapleworks 
Contact: Raymond Ferguson 
#23 Lane 5, P.O Box 145 
Bruce Mines, Ontario 
P0R 1C0 
Tel: 705-989-8280 
ray.ferguson@hotmail.ca 
 
Old Mill Mapleworks maple syrup is now a staple in a vast number of homes throughout the Algoma district 
and has made its way across the country and abroad. Experimentation with value-added maple products has 
led to the production of maple sap vinegar which is mellow to the palate and is earning rave reviews from 
those who use it. It can be used on french fries, in vinaigrettes, marinades or any recipe calling for balsamic or 
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cider vinegar. In addition to its vinegar, Old Mill Mapleworks also produces pure maple butter, maple sugar 
candies, maple mint sauce, maple sugar and maple jelly. The company is now proud to be classified as kosher 
certified. 
 
 
Quinta Quinoa 
Contacts: Jamie Draves and Sophia Lustgarten 
840 McIntyre St W 
North Bay, Ontario 
P1B 3A3 
Tel: 519-856-2296 
service@quinta.ca  
 
Quinta Quinoa produces a unique, locally grown, North American variety of quinoa seed, which is high in 
protein, zinc and fibre, and an excellent source of iron, magnesium and calcium. Based in the North, the 
company’s quality quinoa is fully traceable back to the Canadian producer. Ongoing agronomy research on 
Ontario soils is continuing to provide Quinta Quinoa with insight on best farming practices for highest yield 
and quality of quinoa seed. Quinta Quinoa is the first Ontario grown quinoa seed on the market. 
 
 
Superior Equine Health & Nutrition 
Contact: Jean Klosowicz 
RR#2  
Bruce Mines, Ontario 
P0R 1C0 
Tel: 705-260-0293 
superiorequine@gmail.com 
 
Superior Equine Health and Nutrition looks at each horse’s individual nutritional needs and provides equine 
nutrition assessments, recommendations, product information, hay sampling and analysis, and equine 
management consultation. The Bruce Mines company also offers courses and one-on-one consultations on 
equine nutrition, care and management, all designed to maximize a horse’s health. Using the Feed My Horse 
Equine Nutrition Software, Superior Equine Health and Nutrition can evaluate a horse’s current feeding 
program and find the optimal one for it.   
 
 
Thornloe Cheese 
Contact: Pam Hamel 
999-697 Hwy 11 N 
North Thornloe, Ontario 
P0J 1S0 
Tel: 416-346-5090 
Grandfromage@thornloecheese.ca 

Thornloe Cheese has been in business for more than 70 years. Its secret to success is old-fashioned cheese-
making techniques and fresh milk produced in the Temiskaming region. Today, Thornloe Cheese services a 
wide range of wholesale customers, from retail outlets to food service establishments. Its products can be 
found in establishments in Northern Ontario and Northern Quebec. The company is continuing to develop 
new cheeses for the expanding Canadian market to meet diverse tastes, resulting in increased production, as 
well as the number of products available to consumers across Canada. 
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Three Huggers 
Contact: Tara Bravinder 
552 Laurentian Dr  
Thunder Bay, Ontario  
P7C 5J8 
Tel: 807-621-5872 
threehuggerscanada@gmail.com 
 
Three Huggers creates handmade products with a focus on sustainability, practicality, and beauty. Its best 
seller, Beeswax Food Wraps, are reusable replacements for plastic wrap that are 100% biodegradable. The 
Beeswax Food Wraps are made by infusing 100% organic cotton with Canadian beeswax, jojoba oil, and pine 
resin blend. The company has also developed other products including reusable paper towels and wool dryer 
balls. 
 
 
Wild Muskoka Botanicals 
Contact: Laura Gilmour 
24556 Hwy 35 
Dwight, Ontario 
P0A 1H0 
Tel: 705-783-8816 
wildmuskoka@gmail.com 
 
Wild Muskoka Botanicals is a producer of artisan wild foods and traditional botanical medicines.  Ingredients 
are locally foraged in a sustainable manner, and then hand-produced on a small scale in an effort to maintain 
the focus on creating high quality products made with ecological integrity. Laura Gilmour creates the products 
by developing her own original formulas or by modifying traditional recipes as she constantly experiments 
with new possibilities using plants from the Muskoka region. 
 
 
Worlds Best Cream 
Contacts: Bill Burley and Angela Wright 
660 Falcon St 
Porcupine, Ontario 
P0N 1C0 
Tel: 613-921-4113 
angela@worldsbestcream.com 
 
Bill Burley is the man behind Worlds Best Cream. Having provided farrier services across Northern Ontario for 
more than 20 years, he developed a therapeutic cream for the treatment of arthritis in horses and humans, 
drawing on his own experience with pain. Bill focused on the power of precious metals, particularly copper, 
believing it held the key to pain relief. His product boasts a Natural Health Number assigned by Health Canada, 
signifying that the cream is safe and effective.  
 
 
Zaher’s Small Batch  
Contact: Deke Zaher 
12 Elgin St 
Sudbury, Ontario 
P3E 5B5 
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Tel: 705-923-9366 
zaherssmallbatch@gmail.com 
 
Based in Sudbury, Ontario, Zaher’s Small Batch debuted at the 2019 Royal agricultural Winter Fair. The 
company manufactures vegan, gluten- and nut-free hummus, soups and other culinary delights without any 
preservatives. The artisanal dishes combine old world recipes with new world flavours designed to please the 
palate.  
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