
DESIGN That works for you  
so you can simply work

LOOKBOOK

cityfolkcreative.ca  /  hello@cityfolkcreative.ca 



KEEN BEAN ORGANICS
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THIRD + BIRD
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THE GREEN CARROT
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PRINT MENU



THE GREEN CARROT CLEANSE
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SIGNAGE



THE GREEN CARROT CLEANSE

IDENTITY ] PRINT

cityfolkcreative.ca  /  hello@cityfolkcreative.ca 

CLEANSE LOGO & 24 PAGE BOOKLET



TO-GO CUP STAMPS

THE GREEN CARROT

PRINT ] PACKAGING
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PRODUCT LABELS & TAGS

E3 LIVE

NO U R I S H  S H O T

2 o z .

B L U E - G R E E N 
A L G A E

FOCUS, I 
DARE  

YOU!

E3 LIVE



THE GREEN CARROT
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INTERIOR SIGNAGE - OSBORNE



THE GREEN CARROT

PRINT
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INTERIOR SIGNAGE - TUXEDO



MANITOBA FARM MENTORSHIP PROGRAM

IDENTITY ] PRINT

Manitoba Farm Mentorship encourages 
sustainable, organic, local, and ethical 
farming.  

So Can You.  
Help us support Manitoba's new and 
aspiring farmers.  Please Donate.

MORE LOCAL FOOD 
REQUIRES MORE 
MANITOBA FARMERS!

Manitoba Farm Mentorship invites you to:

All that for only $50 ($45 for Canadian Organic Growers members)...what a great way to spend 

a Sunday! 

For more informaiton and to reserve yourself a place on this bus tour, visit      

www.manitobafarmmentorship.ca. 

stay in touch   info@manitobafarmmentorship.ca  •  204.779.0261

our tours get 

you from here...

...to here!

Connecting people, land, and local knowledge for a food-secure Manitoba.

• CSA, greenhouse, vegetables, fruit, herbs & poultry

Sunday, August 21st, 2011 
8:30am to 7pm (leaving Minnedosa by 4pm)

   FARM TOUR by bus

From Seed 

to MARKET

•  Vegetable market garden, market in the town of Minnedosa, 
pastured pork & poultry        

•  See diversified farm operations that have multiple income streams 
and marketing strategies;

• Meet different kinds of farmers;
• See examples of how local, sustainable, small scale food is grown;
• Ask questions of the farmers and other participants;
• Spend some time soaking up the small farm atmosphere;
•  Relax and network as we are driven by motor coach through 

Western Manitoba;
• Purchase fresh produce from the farmers

On this farm tour, you will have the opportunity to...

Blue Lagoon Organics

Littlepath Farm
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MANITOBA FARM MENTORSHIP PROGRAM

IDENTITY ] PRINT

The next generation of farmers  

are inspired, practical, and  

environmentally conscious.

They work hard to overcome  

challenges and bring us  

sustainable, organic, local food.

Next generation farmer, Lisa

Ask us about other ways you can help...

Offer your land to a new farmer through our land-link listing.

Become a Farm Partner.

Volunteer!

Manitoba Farm Mentorship is a program of  
the Organic Food Council of Manitoba.

THANK YOU FOR YOUR SUPPORT!

stay in touch...
www.manitobafarmmentorship.ca • info@manitobafarmmentorship.ca  •  204.779.0261 

 A  P R O G R A M  O F  O F C M - C O G

MFM Connecting people, land, and local knowledge for a food-secure Manitoba.

helping new farmers
get from here...

to here!

Wes

Bruce

Smiths

MORE LOCAL FOOD REQUIRES  
MORE MANITOBA FARMERS!

Next generation farmer, Wes

 A  P R O G R A M  O F  O F C M - C O G

340+

340 + people have participated 

in MFM courses, workshops, 

and farm tours.{

Eight aspiring farmers 

have been connected with 

mentors and eighteen have 

received bursaries or income 

support through MFM.

Help the next 
generation of  
farmers succeed.  
Please donate today!

Manitoba Farm 

Mentorship encourages 

sustainable, organic, 

local, and ethical 

farming.

So can you. 

Mentors

Drew

LESS THAN 6% OF MANITOBA’S POPULATION IS

F A R M I N G
OVER 50% OF MANITOBA FARMERS ARE NEARING

RETIREMENT

Aurora Farms, St.Norbert, MB

Almost Urban Farms, St.Norbert, MB

In 2010, Drew Bouchard 

won our Organic Farmer 

Challenge.  MFM 

awarded him a two-

month paid internship.  

With your help, MFM 

will award four paid 

internships to aspiring 

farmers in 2011.

WHO?

WHO?

WHO?

WHO will follow  

in their footsteps?

WHO will grow 

our food?

Tour

Intern

The next generation of farmers  

are inspired, practical, and  

environmentally conscious.

They work hard to overcome  

challenges and bring us  

sustainable, organic, local food.

Next generation farmer, Lisa

Ask us about other ways you can help...

Offer your land to a new farmer through our land-link listing.

Become a Farm Partner.

Volunteer!

Manitoba Farm Mentorship is a program of  
the Organic Food Council of Manitoba.

THANK YOU FOR YOUR SUPPORT!

stay in touch...
www.manitobafarmmentorship.ca • info@manitobafarmmentorship.ca  •  204.779.0261 

 A  P R O G R A M  O F  O F C M - C O G

MFM Connecting people, land, and local knowledge for a food-secure Manitoba.

helping new farmers
get from here...

to here!

Wes

Bruce

Smiths

MORE LOCAL FOOD REQUIRES  
MORE MANITOBA FARMERS!

Next generation farmer, Wes

 A  P R O G R A M  O F  O F C M - C O G

GROWING YOUR  

Successful  
SMALL FARM

MFM Connecting people, land, and local knowledge for a food-secure Manitoba.

Take Our Intro Course

Exploring Your Small Farm Dream

Find Your Community!

Get MFM’s e-Newsletter
Check out our Calendar of Events

Expand Your Knowledge

Workshops & Farm Tours

Get Your Hands Dirty

On-Farm Internships

Start Your Own  
Successful Small Farm!

stay in touch... www.manitobafarmmentorship.ca   
    sheri@manitobafarmmentorship.ca     
    204.239.7170 A  P R O G R A M  O F  O F C M - C O G

Th
e O

rganic Food

C
ounc il o f M anito

ba

D
own to Ear

t h
!

Next generation farmer, Irina

www.manitobafarmmentorship.ca
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ORGANIC FOOD COUNCIL OF MANITOBA ] TALL GRASS PRAIRE BREAD CO.

CALENDAR

YOUR ORGANIC PRODUCERS 
Pollock Farms 
 
With the publication of  the Wheat Belly Book 
by William Davis, demand for this non-hybrid 
grain is skyrocketing. Spelt was an important 
staple crop in parts of  ancient Europe from 
the 5th millennium BC up to the 15th century 
when it began to be displaced by bread wheat 
varieties. Demand from artisanal bakers is 
now reviving the popularity of  this ancient 
grain. Spelt is grown mainly by organic 
producers because, unlike modern wheat 
varieties, it requires no added fertilizer. 
 
WHERE TO BUY 
DeRuyck’s Top of  the Hill Farm, Fresh Option 
Organic Delivery, Pollock Farms. Baked 
products with local organic spelt are available 
from Integrity Foods and Tall Grass Prairie.

Spelt

bre
ad  •  muffins  •  crackers  •   hot cereal  •  cookies  •  pizz

a cr
us

t 
 •

  
b

ak
in

g 
 • 

r i c h  i n 

m a n g a n e s e

Spelt berries are more elongated than their wheat berry sisters.

SPELT BERRIES PAT & LARRY POLLOCK SPELT PLANTS

June
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DIY HOMESTEADER FESTIVAL

WEB 
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DIY HOMESTEADER FESTIVAL
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LARGE FORMAT WALL MURAL
18' x 10' 
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NUBURGER
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TAKEOUT BAG, CUP & NAPKIN DESIGN 
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NUBURGER

PRINT ] PACKAGING
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MURAL

!
NUBURGER
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NUBURGER

PRINT ] PACKAGING
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MENU

CATERING MENU
ILOVENUBURGER.COM

TAXES
All products and services are subject to applicable 
PST and GST.

SPECIAL MENUS & DIETARY CONCERNS
We welcome the opportunity to discuss your event 
with you and create a menu to suit your specifi c 
needs.  Nuburger is committed to serving excellent 
food and providing friendly service.  We will happily 
accommodate as best we can and extra charges may 
be applied or discussed prior to your event.

ORDERING & DELIVERY
48 hour notice is the minimum for any order/delivery.

Delivery charges apply to any order within the 
perimeter highway (City of Winnipeg) under $200 
(before taxes, or gratuity), above $200, complimentary.  
We reserve the right to request a minimum order.

BOOKING & PRICING
We would be happy to secure your date and services 
for you.

All prices are subject to change without notice until a 
fi nal quote is provided, at which point prices remain 
fi xed and guaranteed until the date of the event.  

PAYMENT
Payment will be required upon delivery or pickup 
of your order.   Accepted forms of payment:  Visa, 
Mastercard, Debit (pickup only), Company Cheque, 
or cash.

GET IN TOUCH WITH YOUR CATERING QUESTIONS
Scott Reimer

1-1650 Kenaston Blvd  |  204.615.2009  

nuburgercatering@gmail.com  |  ilovenuburger.com

CATERING AVAILABILITY MAY VARY DEPENDING ON ORDER SIZE, 
DATE, TIME AND LOCATION. PLEASE CONTACT US AT YOUR EARLIEST 
CONVENIENCE WITH YOUR ORDER OR ANY CATERING INQUIRIES SO WE 
CAN DETERMINE IF WE CAN MEET YOUR CATERING NEEDS.

HU Slider versions of NUBURGER originals.

All sliders made on our traditional buns. All catering burgers are 
available gluten-free, with a lettuce wrap in place of the bun.

PER DOZEN  |  Order in multiples of 6$48 2-3 sliders per person recommended

SIDES 
FRESH CUT POTATO THINS tossed in sea salt or sweet 
curry salt  |  $9 per container (Serves 6-8)

DIPS for the potato thins  |  $5 per container (5oz)

Roasted Pepper & Basil  |  Rosemary Garlic  |  Honey Dill 
Ultimate Chili Aioli  |  Sweet Chipotle  |  Chipotle Aioli
Sweet Chili Mayo  |  Sweet N Spicy Chili Mayo

SALADS
GARDEN OF EDEN SALAD Tossed salad with  
veggies, cranberries, seeds, feta cheese and a simple  
oil & vinegar dressing  |  $29 per container  
(Serves 6-8)

CAESAR SALAD Homemade dressing, homemade 
croutons, & shaved parmesan  |  $29 per container 
(Serves 6-8)

CHICKEN BURGERS  
100% fresh Manitoba chicken breasts

SHANGHAI
Homemade Asian slaw & low fat hot chili mayo

AVERAGE JOSEPH
Sautéed mushrooms, Bothwell cheddar, lettuce,  
tomato, & low fat herb mayo

ANGRY JOE
‘Hot damn’ mushrooms, Bothwell cheddar, lettuce, 
tomato, low fat herb mayo & low fat chipotle

VEGGIE BURGERS 
Homemade with only wholesome ingredients

THE UNBURGER
Chickpea patty, creamy feta, alfalfa sprouts,  
cucumber, tomato, Sriracha & homemade tzatziki
Too spicy? Ask for no sriracha.

THE GREAT FALAFEL
Chickpea patty, banana pepper salsa, cucumber, 
lettuce, tomato, & homemade tzatziki

BEEF BURGERS  
Lean & naturally raised on  
the pastures of Manitoba

DELICIOUS N’ TASTY CHEDDAR  
Bothwell cheddar, lettuce, tomato, &  
low fat herb mayo

DELICIOUSMOSTTASTIOUS  
BACON CHEDDAR  
Nitrate-free smoked bacon, Bothwell cheddar,  
lettuce, tomato & low fat herb mayo

THE STAMOS  
(2015 LE BURGER WEEK WINNER)
Roasted red pepper & basil aioli, creamy feta, 
tomato, alfalfa sprouts, zesty cucumber & onion salad

SKINNY BOY
Skinny Chili, dill pickles, red onions, lettuce,  
tomato, mustard & low fat mayo

BLUE & GOLD
Blue cheese, fancy tomatoes, balsamic onions,  
lettuce & low fat chipotle

SPICY LEVELEXTRA HEALTHY TASTY w/ BEEF OR CHICKEN



BANVILLE & JONES 

WEB
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BANVILLE & JONES 

IDENTITY
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LLEGE    MANITO
BA

WINE&DRINKS



BANVILLE & JONES 

IDENTITY
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banvilleandjones.com  |  1616 St.Mary’s Rd.  |  204-948-WINE



ECOPARENT MAGAZINE

PRINT
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QUARTERLY NORTH AMERICAN MAGAZINE DESIGN

FIND IT AT WHOLE FOODS, BARNES & NOBLE, CHAPTERS, SHOPPERS, SUPERSTORE



ECOPARENT MAGAZINE

PRINT
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MAGAZINE DESIGN



ECOPARENT MAGAZINE

PRINT
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MAGAZINE DESIGN


