
Organic Dried Mango
Country of Origin: Mexico           Certified Organic             Pro-Cert            

Dried Fruit

Ingredients: 
Organic mango.

Factoid: 
Mangos are grown throughout the tropics 
and can be red, orange, or yellow in 
colour. They are a fleshy stone fruit and 
botanically related to cashews, pistachios, 
and even poison ivy.

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



Recipe: 

Mango Squares

Ingredients: 
3/4 C dried mango, chopped
1 C all-purpose flour 
1/4 C confectioner’s sugar 
1/2 C butter 
1 C brown sugar, packed 
1/3 C all-purpose flour 
2 eggs, beaten 
1/2 C mixed nuts, chopped
1/2 tsp baking powder
1/4 tsp lemon extract
1/4 tsp salt 
Confectioner’s sugar for dusting

Instructions: 
1.Preheat oven to 350F (175C). Line a 9 x 9 inch baking pan with wax paper. 
2. In a medium saucepan over low heat, place the mango with enough water to cover. 
Cook 15 minutes, or until soft. Remove from heat, drain, and set aside. 
3. In a large bowl, mix 1 cup flour and 1/4 cup of confectioner’s sugar. Cut in butter until the 
mixture resembles coarse crumbs. Press into the prepared baking pan to make a crust. 
4. Bake crust 10 minutes in the preheated oven, until lightly browned. 
5. In a medium bowl, thoroughly blend mango, brown sugar, 1/3 cup of flour, eggs, mixed 
nuts, baking powder, lemon extract, and salt. Transfer to the prepared crust.
6. Cover, and bake 20 minutes in the preheated oven until filling is set. Cool slightly before 
dusting with remaining confectioner&rsquo;s sugar. Cut into squares to serve.

2 cucumbers, peeled, seeded and diced 
1/4 cup fresh basil, shredded
1 lemon zest 
1/3 cup lemon juice 
3 garlic cloves, minced 
1/2 tsp salt 
Black pepper, fresh ground
1/3 cup olive oil



Farmer:
Tid Bits

For the past 27 years, Tid Bits Imports has partnered with organic farmers across Mexico to 
curate tropical fruits. They specialize in dried mango, pineapple, banana, papaya and
jackfruit, working with hundreds of organic producers with land spanning over 700
hectares. Tim Schumacher started the company wanting to do something he could be proud 
of. He wanted to create a great product that was healthy and didn’t harm the planet. To 
him, choosing organic was instinctually the right thing to do, believing “it becomes a
lifestyle that is positive for the whole planet, your family, and your own person.” The
company continues to grow but its founders have not lost sight of their commitment to 
benefit the communities they partner with in Mexico. They are involved in building local 
cultural centres, improving community recreational facilities, and repairing a town’s
drainage system. They are especially passionate about providing annual scholarships for 
youth to attend university, and about creating a fund to make medical care accessible for 
their workers. Everything, from using approved organic farming methods to supporting 
communities, is part of Tid Bits’ vision to maintain the planet for a better future.

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.


