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that completely destroyed their preserving kitchen was not enough
to dampen Rootham’s drive: She brought in trailers and continued
manufacturing. While building a new, 4,800 square-foot production
facility, Rootham reevaluated the business. Private label sales had been
displacing the Rootham name and she wanted to get that aspect of
the business under control. Today, having retained only a half-dozen
private label customers — including Holt Renfrew and Langdon Hall
— the majority of their products are sold under the Rootham name.

Despite expanded facilities, Rootham insists on making small
batches (two to four hundred at a time) in open kettles, preserving
the flavour that might get lost with larger batches. She also ensures the
company maintains control of every phase of production. They pour,
cap and label each bottle by hand. Many small companies co-pack
or rely on distributors; Rootham’s is the smallest federally inspected
company to perform everything from production to packaging to
shipping.

Rootham doesnt farm out the marketing, either. Instead, she lis-
tens to her customers. Venues like Toronto’s One of a Kind Show
bring 150,000 people and their opinions to Rootham’s booth. “That’s
my market. Instead of hiring an expensive marketing company, I
just keep my eyes and ears open.” Listening to customers led to a
revamping of the label. Rootham explains that “people didn't know
our name. They looked for the green and gold label.” Although they
kept the same colour scheme, the new version has the Rootham name
featured more prominently.

Beneath the new label, the quality remains. “We aren’t a price point
company; we're a quality point company,” Rootham remarks, adding,
“We don’t use dried ingredients. When cantaloupe is in season in On-
tario, we get a couple of pallets and freeze it ourselves for the whole
year, because you can't get it later. So if we run out, we run out.”

With a new label, new products and extensive revisions planned
for their website, Rootham is ready for the next stage. “I'm very well-
known in Ontario, so the next step would be to expand west. And
then it would be smart to go south to the U.S.,” she says, musing,
“Unless something else comes along.” Which could mean anything.

Rootham Gourmet Preserves are available at specialty food and gift
shops across the province, or online at www.roothamsgourmet.com. U

Charmian Christie is a freelance writer who logs more miles than she can
count researching her food and travel stories. Her work appears in a range
of national and regional publications, including Canadian Gardening
and Natural Solutions.
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for sale by early summer. Our expanded Rcilities, which
will include a kitchen and culinary studio, will b
open by pext year, To stay infarmed of our
exciting plans and other happening
joim our email list ar
lakeland®@vaxxine.com

Lake Land Meats

1226 5t Paud Strees Wear
5, Catharines Ontasio
| R0 665 3547

OPEN 12-5
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www.niagaraculinaryrrail.com

GLADSTONE BALLROOM CAFE

Serving delicious home made BREAKFASTS, LUNCHES,
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ARTIST-OESIENED HOTEL ACCOMMBDATIONS | EXRIEI 10N,
EVENT AND CONFERENCE VENUES | GREAT FROD AND DRINK
GLADSTONE HOTEL | 1214 QUEEN ET WEST | TORONTD AN

416 531 4635 | WWW CLADSTONEHOTEL.COM

www.edibletoronto.com SPRING 2008 15



