
By Mark Pavilons

We all strive to be the best.
The compliment, “best nut butter 

ever tasted,” was contained in an email 
to a King woman. The proof  is in the 
pudding, as they say, and Julia Brown 
has created something to be proud of.

Julia’s Best Ever Nut Butter is a new 
taste sensation that’s taking the area by 
storm.

Brown said she’s always had a pas-
sion for cooking, baking and all things 

healthy.
“I started making my own almond 

butter while at university as I have al-
ways loved nuts and almonds in partic-
ular. I was disappointed by the in-store 
options and found that most almond 
butters were very bland and that pea-
nut butters had a lot of  added sugars 
and oils, I wanted to fi nd something 
more natural yet delicious. I then be-
gan to experiment with blending my 
favourite nut with cinnamon and other 
ingredients hoping to create an almond 
butter that met my standards for both 
nutrition and taste.

“Once I started making my almond 
butter and giving it to family and 
friends, everyone seemed to love it and 
encouraged me to approach some local 
cafes and grocers including Roost Cafe 
in King City. Those who previously ate 
almond butter were surprised that mine 
tasted so delicious while also being so 
pure. I found that a lot of  people were 
looking for healthy alternatives for the 
foods they eat and plant based sources 
of  protein, so I fi gured right now is the 
perfect time for something like this.”

This is Brown’s fi rst product to retail 
and she promises it won’t be her last.

“In my kitchen, I’m constantly at-
tempting different versions of  my nut 
butter with a various kinds of  nuts. I 
like to play around with ingredients 
I like such as vanilla, dark chocolate, 
coconut, maple and cinnamon and see 
how it tastes when mixed with different 
nut combinations.”

Her butter is unique in that she 
personally carries out every step of  

the process, from roasting and mixing 
to labeling, sealing and food delivery. 
Many companies have their products 
mass-produced and add artifi cial ingre-
dients to enhance the fl avour.

Her vegan almond butter spread is 
made by hand with eight ingredients 
per jar and includes chia seeds and fl ax 
seeds.

“I like to control the entire process of  
production as I am able to know exactly 
what goes into the product I’m retailing 
and I can make sure it tastes perfect ev-
ery time. I attribute the brand’s success 
to its deliciously sweet and savoury fl a-
vour and the integrity of  the ingredi-
ents used. Unlike other nut butter com-
panies, the only oil I use is coconut oil 
and the sweetener is stevia. Most of  the 
nut butter products on the market use 
peanut oils because they make it cheap-
er to produce, and add preservatives to 
the product.”

The response so far has been ex-
tremely positive. This, she said, fuels 
her desire to keep going and moving 
forward.

“Many people are excited that the 
product is vegan and so many health 
benefi ts compared to regular almond 
butter.  I have even had a few people 
purchase one jar and then come back  
and buy a case of  12 the next week be-
cause they ate the fi rst jar so quickly. I 
laugh and smile when this happens.”

Her smile widened when she re-
ceived a particularly complimentary  
email, which read:

“OMGoodness!! Best Nut Butter Ever 
Tasted.”

Brown admitted that every day is fun 
for her as she’s constantly working on 
something new. She’s quite busy, spend-
ing at least one day a week producing 
up to 300 jars in a rented private com-
mercial kitchen.

Starting her own company is a lot of  
work, she noted, but “it pays off  when 
people like your product and reach out 
to you and tell you how much they are 
enjoying Julia’s Best Ever Almond But-
ter.”

Health is something that is also very 
important to her and she likes know-
ing that she’s providing people with a 
healthy yet delicious product that ben-

efi ts their well being.
Nut allergies are more commonplace 

these days, but Brown pointed out that 
many people who are allergic to pea-
nuts are not allergic to almonds and are 
able to indulge in her butter.

Julia’s Best Ever Nut Butter is avail-
able at several locations including the 
Roost Café, King City; Vince’s, Tot-
tenham, Newmarket and Uxbridge; 
Jubilee Market, Oakville; The Village 
Grocer, Markham; Rockcliff  Farm, 
Orangeville; Innermedica Centre, 
Oakville; The Apple Factory, Missis-
sauga; Organic Garage, The Junction 
Toronto, Oakville, Thornhill.

For more, visit https://www.julias-
bestevernutbutter.com

 Schomberg makes grade
as ‘hot neighbourhood’

By Mark Pavilons

Schomberg is the fourth hottest 
neighbourhood in the GTA, according 
to a Toronto publication.

Toronto Life published a piece by 
Steve Kupferman, entitled “The Next 
Hot Neighbourhoods.”

There’s hope for non-millionaires 
who just want a half-decent house in a 
nice area with good schools.

Kupferman said in the past fi ve 
years, it has become almost impossible 
for aspiring homeowners to achieve the 
dream – a good-sized house in a safe 
neighbourhood, with decent schools 
and leafy green space and a commute 
that isn’t soul- crushing.

“But in the interest of  keeping the 
white-picket dream alive, we did some 
digging.

“We pored over real estate data to 
determine where you can fi nd the best 
value, grilled brokers and residents 
to collect intel on the best parks and 
schools and shopping strips, clocked 
various routes across the 401 and TTC 
to determine how long it takes to get 
downtown. When the dust settled, we 
found ourselves with a list of  20 incred-
ible spots where it’s possible to buy in 
(and live well) for less than a million 
– an absurd number, perhaps, but a rel-
ative bargain in Toronto in 2017.

“What they all have in common is 
that precious alchemy of  affordability 
and livability, of  good schools and great 
amenities, of  established tradition and 
buzzy new momentum. They’re the last 
best hope for the desperate house hunt-
er – and the neighbourhoods everyone 
will be jockeying to buy into 10 years 
from now.”

Schomberg placed fourth, behind the 
Junction Triangle, Mimico and West 
Rouge.

According to Kupferman’s research, 
the average selling price in Schomberg 
is $750,958.

“Schomberg looks like something out 
of  Gilmore Girls: the total population is 
just 2,691, and the main street is pep-
pered with gingerbread storefronts like 
Sugar and Spice (a bakery and café), the 
Scruffy Duck (a pub) and Grackle Cof-
fee (self-explanatory). Schombergers 
have an active town calendar: events in-
clude the agricultural spring fair (held 
this year for the 167th time) and the 
Christmas Farmers’ Parade of  Lights, 
when local growers deck their tractors 
out with rainbow lights and roll down 
the main drag. The living is a steal 
compared to other York Region locales, 
with homes in newer subdivisions sell-
ing for well under a million. For upsiz-
ers, there’s also a healthy stock of  regal 
century-old farmhouses on huge lots.”

 Passion results in the very ‘best nut butter ever’
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