FEATURE

ALL FATS ARE
NOT THE SAME

BY DALE SPROULE
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‘nere are more nutrients and your body can absorb them quickly. It's
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er cent of, you have to talk about th

Their modest office in the basement of a heritage house in down-
town Toronto feels more like a farmhouse than an urban space. There's
natural brick and rustic signage, plus a small kitchen, whose refrigerator
is undoubtedly chock full of things like grass fed milk, butter and beef
— after al, these are Canada’s two new gurus of grass-fed food. They
may seem new, but they've been around for awhile, says Matthew von
Teichman, the founder and CEO of Greenspace Brands."Our original
brand was Life Choices Natural Foods. It's been around for | 3 years now.

With a kind of Matthew-Perry-guy-next-door affability that makes
him feel like an old friend that you just met, von Teichman is genuinely
excited to explain the evolution of his company. “The Life Choices
brand started off as a frozen food company, but it's morphed into a
clean meat company - so it's now kind of the Applegate of Canada.
Better sourced meat and just fewer ingredients basically. Familiar family
favourites — but healthier versions with simple ingredients.\We have a
breaded line that includes chicken nuggets and fish sticks and stuff like
that We have frozen burgers,We have Life Choices Fresh Hot Dogs.”

“Ideally
tables right off the farm.The gold standard is to cook, but that's not

we should be drinking milk and eating meat and vege-
realistic for everybody — at least not all the time.When the parents
are both working and don't have time to cook —we provide the next
best option, it's an excellent product — great sourced meat that's as
minimally processed as possible.When you're pushed and you can't
make the best choice because of time, commitment whatever it
be ... that's what Life Choices is there for
make the best choice possible.”

happens to SO you can

“Bvery product we have, adds Skelton,"is antibiotic and hormone
free”
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