
What’s Hiding in Your Food?

Conventional meat can be heavily contaminated:

1. Toxic pesticides are used to grow grains 

and produce for human consumption. Toxic 

herbicides are used to grow genetically 

modifi ed grains to feed the animals we eat.

2. Conventionally farmed animals suffer from 

lack of space, movement, fresh air, and 

sunshine. They are given low quality feed 

containing ingredients that are unnatural 

to them, including animal by-products and 

genetically modifi ed organisms (GMOs) and 

growth hormones. 

3. Antibiotics are heavily and routinely used 

to prevent illnesses and/or treat animals 

that have been made ill by confi nement and 

stressful living conditions.

4. Chemical additives are used in processed 

foods, including:

a) Artifi cial fl avours, preservatives, colours, 

and sweeteners, nitrates and fi llers.

b) Highly refi ned sugars, salt, and oils, 

many of which have been directly 

connected to a variety of cardiovascular, 

gastrointestinal, cognitive, and hormonal 

health complications.

Eager for change?
Every effort counts!

Vote with your wallet! Every consumer can make a 

difference — suppliers listen to consumer demand.

YOUR POCKET GUIDE 
TO ETHICAL NUTRITION

CERTIFIED

SINCE 2002

LOCAL, ETHICAL, NUTRITIOUS

Providing you with:

• 100% grass-fed beef and lamb

• Certifi ed organic and pastured poultry

• Local produce, dairy, and pure deli meat

• Mennonite eggs, preserves, and honey

• Wild caught fi sh & gluten-free products

• And much more!

Why BlossomPure Organic?

We are fi rm believers that eating locally 

produced wholesome foods is vital to individual 

health and well-being. Since 2002, BlossomPure 

has established a close relationship with 

local Amish and Mennonite farmers who 

grow their food within 100 miles of our store. 

This relationship is built on trust, fairness, 

and common beliefs in protecting farmland 

from chemical pollution, treating animals 

with respect, and delivering wholesome and 

affordable products. 

Our Priorities:

1. To raise awareness of the importance of 

consuming truly ethically produced foods.

2. To offer customers the highest quality 

foods and meat products that are local and 

halal (zabiha) at affordable prices. 

3. To promote environmental stewardship 

and animal welfare through ethical 

farming practices.

4. To support local, independently operated 

farms within 100 miles of the GTA.

BlossomPure Toronto Services:

1. Centrally located grocery shop with 

over 1200 products, including more than 

300 cuts of local, ethical and organic 

halal (zabiha) meat. Our passionate and 

knowledgeable staff offer outstanding 

customer service.

2. Online store, bulk orders, and shipping 

within the GTA as well as to other cities, 

including Ottawa and Montreal.

BlossomPure Organic’s Mission:

To promote sustainable consumption of locally 

and ethically sourced food, and to protect 

the environment, support animal welfare, and 

promote good health.

Your Health is in Your Hands

We can’t control every aspect of our 

surroundings, but we can control what we eat. 

When we, as consumers, support industries that 

profi t from the exploitation of God’s creation 

(whether human, animal, or environmental), 

not only does it negatively impact our physical 

health, it harms us spiritually as well. It is our 

responsibility to ensure that what we consume 

has been ethically sourced and produced in the 

spirit of mercy and justice to all parties involved.

— Fahim Alwan, 

Founder of BlossomPure Organic

Shipping, home delivery and advance orders available

   Canada:    www.blossompure.com
   USA:         www.blossompureusa.com

BLOSSOMPURE 
ORGANIC
100 The East Mall, 
Unit 15
Toronto, ON M8Z 

Mon – Wed: 9am – 6pm | Thurs: 9am - 7pm

Fri - Sat: 9am - 6pm | Sun: 10am – 5pm

Connect with us: We'd love to hear from you!

Facebook        /BlossomPureOrganic Twitter       @BlossomPure

INSTAGRAM         @BlossomPureOrganic
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Poultry

Certified Organic Chicken:  
Raised cruelty-free in a certified organic farm. 

Chicks are placed in a temperature-controlled barn 

with abundant space to roam, and access to the 

outdoors and fresh air when they are older. They 

are fed organic grains, and are free of hormones, 

drugs, animal by-products, and GMOs. 

Pasture-Raised Chicken, Turkey, and Ducks: 
Raised outdoors in season (weather permitting) 

by small, conscientious Mennonite and Amish 

farmers. They are happier as they have access 

to their natural diet of chemical-free grass and 

earthworms in addition to non-GMO grain, giving 

them a distinctive flavour.  

100% Grass-Fed Beef & Lamb
Beef 
Our beef comes from conscientious Mennonite 

farmers located within 100 miles from our shop. 

The animals are free-range. They have never been 

given hormones or antibiotics, nor have they had 

animal by-products or GMOs in their feed. They 

graze on the pasture during summer and are 

fed hay in the winter. We work closely with the 

farmers to naturally enhance the animal breed 

and increase healthy fats in the meat. 

Lamb 
We have sourced our lamb from the same local, 

grass-fed and certified organic farmer since 2003.

Your Personal Guide to 
Pesticides in Produce:

The Environmental Working Group’s (EWG) 

Clean Fifteen*: Produce Lowest in Pesticides

Asparagus

Mangoes

Avocado

Mushrooms

Cabbage

Onions

Cantaloupe

Pineapples

Corn

Sweet Peas

Eggplant

Sweet Potatoes

Grapefruit

Watermelon

Kiwi

The EWG’S Dirty Dozen*: 

Produce Highest in Pesticides

Apples

Green Beans

Bell Peppers

Lettuce

Blueberries

Nectarines

Celery

Peaches

Cucumbers

Potatoes

Grapes

Spinach

Kale/Greens

Strawberries *S
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Don’t Compromise on Quality 
Comparison of Ethically Grown vs Mass Produced Meat Products

ETHICALLY RAISED MEAT & POULTRY FACTORY FARMED, CONVENTIONAL 
MEAT AND POULTRY

PRODUCTION Small, local family farms with limited animals 

per acre The animals are allowed to roam 

freely, eat from the land, and fertilize the soil 

with manure.

Mega farms run by corporations. Massive 

numbers of animals in crowded indoor spaces. 

Feed is shipped in and manure is shipped out 

and dumped in nearby farmland.

LIVING 
CONDITIONS & 
TREATMENT

Provided with their natural habitat and diet. 

Free access to fresh air and sunshine.  

Treated with dignity and respect.  

Healthy, happy animals result in higher 

quality meat.

Confined & fattened with mostly GMO grains, 

animal by-products, drugs, and hormones so 

that they can be shipped to market sooner. 

Too many animals to treat humanely — they 

are just a commodity.

Unhealthy, depressed animals result in lower 

quality meat. We ingest the results of their 

shameful living conditions.

NUTRITIONAL 
VALUE

Perfect ratio in beef & lamb of omega-3 to 

omega-6 (1–3), and no stress hormones in  

the meat.

Imbalanced ratio of omega-3 to omega-6  

(up to 1–20), which can increase inflammation.

OBJECTIVE To offer quality, nutritious products for 

consumers while maintaining a healthy 

ecosystem.

To maximize profit and increase productivity 

for investors, with no concern for animal 

welfare or consumer health.

FAIR TRADE Farmers are paid fair prices for their efforts in 

raising the animals well and giving them high-

quality feed.

Corporations pressure feed mills to ship the 

least expensive feed that produces the fastest 

results, which often means feeding animal 

by-products to cattle, lambs and chickens in 

order to boost growth and weight gain.

PRICES Costs more to produce due to higher quality 

feed and spacious living conditions. Takes 

longer to be ready for market — 24–28 months 

for beef and 6–8 weeks for chicken.

Costs less to produce due to lower quality 

feed and crowded living conditions. Takes less 

time to be ready for market — 16–18 months 

for beef and 4.5–5 weeks for chicken.

AVAILABILITY & 
CONVENIENCE

Selective and seasonal, found in small stores 

or farmers’ markets.

Widely available at any time in large 

supermarkets. It’s always on the shelves  

just like other commodities.
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