
Organic Mulberries
Country of Origin: Turkey            Organic             Pro-Cert            

Dried Fruit

Ingredients: 
Organic dried white mulberries.

Factoid: 
Mulberries are a fruit with a sweet yet tart 
taste. They are commonly eaten dried or 
used in baking, jams, jellies, yogurts, 
cereals, salads and dressings. The leaves 
of the mulberry plant are also prized as 
they are the major food source for silk 
worms. Mulberries provide nutrients such 
as phosphorus, potassium, calcium, fibre 
and various antioxidants such as
resveratrol.Allergen Information:

This product may contain sesame, milk, 
soy, and tree nuts.



Recipe: 

Mulberry Pie

Ingredients: 
3C mulberries
1 1/4 white sugar
1/4 C plain flour
2 sheets pie crust sheet pastry
2 Tbl butter
1 Tbl milk

Instructions: 
1. In a large bowl, mix berries with sugar and flour.
2. Place one sheet pastry at the bottom of a large pie dish. Place mixture on top of pastry, 
then dot with butter. Cover buttered fruit with second sheet of shortcrust pastry. Crimp 
edges, cut slits in upper crust and brush with milk. Let pie rest in refrigerator for
30 minutes.
3. Preheat oven to 200C (400F).
4. Bake pie in preheated oven for 15 minutes. Lower oven temperature to 175C and bake for 
more 30 minutes. Remove pie from oven and cool on a rack.
 By Taste.com. See original recipe: http://bit.ly/1GuIPsZ



Farmer:
Tradin

Their organic mulberries are grown in western Turkey. They can be found on the large, 
white, deciduous mulberry trees native to the area. When harvested, the berries are laid 
out in the sun to dry naturally and have no additives or sweeteners. The smallholder
farmers in the area also specialize in organic raisins, apricots, figs and other various fruits 
and nuts. Tradin has partnered with organic producers that know organic farming is
healthier for themselves and for consumers. They are committed to organic because it is 
environmentally friendly, fosters biodiversity, and provides work opportunities and better 
incomes for the villagers of the area. For the farmers, it feels good to know that they are 
providing people with food that is organic. As well, working with the soil, plants, and 
nature helps them to feel that they are a part of it. By adhering to organic farming
methods, that avoid pollution and work to achieve a natural balance, they have been able 
to preserve the region’s biodiversity, respecting the lifecycles of its organisms, insects, 
butterflies, and birds. They choose organic agriculture because, unlike conventional
methods, it considers the future as it works towards sustainability.

Farmer:
Left Coast Naturals

Left Coast Naturals is an organic food manufacturer and distributor based in Burnaby, BC, 
distributing nearly 30 brands, 200 bulk foods, and two brands of their own - Hippie Snacks 
and Left Coast Organics. Left Coast Naturals believes food grown and made right can make a 
difference, taking care to source ingredients from farmers and partners who support
organic agriculture, a healthy planet, and healthy communities. They are the first
distributor in North America with an official Non-GMO Policy for all of their products. As a 
certified B Corporation, Left Coast Naturals strives to use business as a force for good in 
society.


