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It’s a Matter of Choice. 
Where Every Sale is Backed By Service 























































































FOOD FROM OUR FARMS . . . . . AND FOOD FOR THOUGHT ABOUT MARKETING 

2023 marks the 17th year of featuring dairy products selected to help us “learn from lunch”. While 
many of our products are a continuation of themes we have looked at in the past, some are completely 
new. The products so graciously provided by your industry partners in the processing sector offer not 
just “food” but also “food for thought”. It is our hope that these products and the information presented 
about them will increase awareness and stimulate interest among producers in the marketing side of 
the industry. We salute these products and the companies behind them as opportunities to expand 
markets, add value and strengthen the industry.  

While traditional messages around the essential nutritional importance of milk are faltering, we salute 
our line up of 2013 products for presenting “Dairy and Health” in a new light. 

With health as our focus, we salute Chapman’s Ice Cream for its leadership in developing products that 
address allergies and other health issues. The link, prominently featured on their website homepage, 
takes you to a wide variety of products that are gluten free, egg free and lactose free. Nut free products
allow the nearly 500,000 Canadians with peanut and tree nut allergies to enjoy Chapman’s products, 
and the country’s 2.5 million diabetics can enjoy their great tasting, no sugar added ice cream with less 
guilt and more pleasure.   

fairlife milk is processed in Peterborough and sold across Canada. It is high time producers get on board 
promoting this all Canadian blue cow beverage. With double the protein, half the sugar, and lactose 
free, fairlife concentrates the goodness of milk. It takes 2 litres of milk to make 1 litre of fairlife, so even 
accounting for substitution, market growth for this product is a growth opportunity for the dairy 
industry.

The yogurt industry has long focussed on the benefits of probiotics and they offer lactose and sugar free 
as well, but Modhani Yogurt takes healthy eating a big step further. Their Greek style fruit bottom 
yogurt includes turmeric, a tasty spice that has unique benefits.  Research studies support that 
curcumin, the active ingredient in turmeric, helps reduce inflammation and symptoms of osteoarthritis 
and rheumatoid arthritis. It may even prevent the growth of certain kinds of tumors, Alzheimer’s 
disease, stomach ulcers, and high cholesterol. You can buy Modhani in grocery stores in the Toronto 
area, and in line with the latest food marketing trend, you can buy it online. Since this unique dessert is 
made by a small family-owned company, we got it at a reduced price rather than full donation. De Dell 
Seeds, another small, family-owned business, who has a unique new healthy corn silage variety called 
“Dessert”, has sponsored this product and it is available for sampling beside their exhibit booth.

For some, “organic” is strongly linked to health as well as sustainability and in recognition of this 
important piece of the market, we try to include some organic products every year. We thank Harmony 
Organic Dairy for donating our coffee cream and we salute them for helping markets grow by 
responding to the needs and wants of consumers.

While we won’t look for a health angle for VodKow, we have certainly found one for Dairy Distillery and 
we salute them for their role in providing alcohol-based hand sanitizer during the Covid crisis. While this 
is still in their product line, we are glad they can again re-focus on making their unique vodka from a low 
value, milk processing by-product called milk permeate. They also market even more dairy with their 
excellent line of cream liqueurs  made with Canadian cream.  
























