Febuary
2021

WELCOME

Award-winning. Sustainable.

A new approach to the business of food.
Welcome to our table!
Diversity is a multifaceted food service
company that operates out of the

AB OU T DIVE RSI TY

kitchens at the University of Winnipeg.
We pride ourselves in creating fresh,

WHA T ’S N EW?

delicious and authentic dishes from

WHAT’S HAPPENING IN
OUR KITCHEN?

scratch, and doing it well. Winner of the
2018 and 2020 Canada LEAF Greenest
Restaurant award for our category, we

Check out our convenient
scan codes.

bring our values of environmental
sustainability, community, and local

FINISH READING ON PG. 2

economic development to
everything we cook.

MON THLY
PARTNER FEATURE
Naosap Harvest
FINISH READING ON PAGE 3

M ON THLY MEE T
O UR C RE W
F EA TUR E
Hear who we employ and try
their food.
FINISH READING ON PAGE 4

CREATE MEANINGFUL COMMUNITY
THROUGH THE SHARING OF FOOD
We deliver Monday - Friday between 10am and 5pm .
Orders placed before noon will be delivered on the same day.
Orders placed after 12:00 (noon) will be confirmed for the next delivery day.
We are closed weekends and holidays.

Groceries and Catering
During this time of COVID 19 we have carefully thought of ways we can cater.
Individual meals catered for your zoom meetings perhaps?
Prepared in a safe, sanitized environment. Our staff always use gloves,
masks, hairnets and we carefully control kitchen access. Delivery can be
contactless or minimally so. All items are individually portioned.
Diversity is maintaining its commitment to fresh, local, organic and
sustainably produced ingredients even during this crisis. Don’t hesitate to
request input from our experienced catering team to best fit the needs of your
guests or employees.

Scan for the catering page

In need of groceries? We offer same great organic and/or local, sustainabilityminded produce, dry goods and treats we serve at our restaurants are
available for next day and same delivery.

Contact us today, and support local!
www.diversityfoodservices.com
e-mail us: diversity@uwinnipeg.ca
204-291-8561

Scan for the grocery order page
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CREATE MEANINGFUL COMMUNITY THROUGH THE SHARING OF FOOD

Valentine’s with Diversity
All orders must be placed before February 10 at 7 pm, and all deliveries will be made on Friday February 12.

Try one of our cook-at-home food options, with all the ingredients you need to prepare and enjoy a 3-course dinner in the
comfort of your home.

All our offerings come with and are
Choice of salad:
Mixed green salad, cucumber, tomato, peppers, carrot, beets, toasted pumpkin seed, hemp hearts, and balsamic dressing.
Spinach salad, red onion, almond praline, feta, strawberry poppy seed vinaigrette.
Dessert
White chocolate raspberry mousse cake.
Half dozen chocolate covered strawberries.
Option 1: Price Pasta dinner for two $110 or $55each
In house made ravioli filled with braised mushroom and garlic, in a butternut squash and roasted shallot herb cream sauce.
Comes with house made baguette and whipped butter. (all you will need to do is heat)
Option 2: Steak Dinner for two Price $130 or $65 each
10 oz. New York steak, with lemon confit potatoes, Brussel sprouts with dried cranberry, crispy garlic, shallot and hemp.
Comes with house made baguette and whipped butter. (will require steak cooking and heating of sides)
Option 3: Make your own pizza for two Price $70 or $35 each
Pizza for two. (16”x12” pan) (will require building)
House made sourdough pizza dough
Marinara sauce
Caramelized onion
House made chorizo
Crumbled Chevre cheese
Garlic roasted artichoke
Roasted red peppers
Smoked pepper Gouda

“O.M.G. your rice is good. It is noticeably different
(such flavour!) from the usual brands out there. The
very long grains make a beautiful presentation, too,
which I like a lot. I am so glad I now have 20 lbs in my
house. I wonder how long it will last–not very once the
family comes home at Christmas and tastes it!
Thanks so much.”
Nancy
New Morning Farm
“Girl – I made your rice last night. Put it in the
crockpot with chicken, black beans and corn and it was
TO DIE FOR. I’m having the leftovers for lunch. ♥”
The Organic Geek – California

Who we partner with
Naosap Harvest

HTTPS://WWW.NAOSAPHARVEST.COM/
OWNERS (TRACY WHEELER-ANDERSON)
Naosap Harvest – Organic Wild Rice is based out of the
small community of Cranberry Portage in northern
Manitoba, Canada. We live on the lake and are lucky enough
to get our drinking water untreated directly from the lake as
it is remarkably clean. It has been tested for impurities, but
as we are surrounded by natural forest, there are no
contaminants. My husband and his brothers have been
harvesting wild rice for over 30 years now. Our children are
starting to help out as well.
The start of the company came about as I wanted to share
this versatile, nutritious, healthy food with others. One of
our first lakes harvested over 30 years ago was Naosap Lake.
Naosap is a Cree counting word meaning fourteen.
Our family is fortunate to live along the shore of beautiful
Lake Athapapuskow. We are on the edge of the Canadian
Shield and are surrounded by boreal forest. Our organic wild
rice is grown in the pristine, isolated lakes of northern
Manitoba, Canada. Its nutritional values and versatility may
surprise you. We are very proudly Canadian! Try one of
nature’s great health foods.
(you can also find Naosap rice in our Diversity grocery
store.)

Contrary to what many people believe, wild rice is not rice at
all but a grass. Much of it sold today is grown in man made
lakes or ponds(paddy rice), where the lakes are drained in the
fall for harvest. Our rice is all grown in Manitoba, Canada’s
natural, pristine lakes which produce a longer, fuller darker
grain. As our summer days are longer, our natural rice has the
opportunity to mature to perfection. Our rice meets or exceeds
the organic standards for Canada, the USA and Europe. We are
certified organic through OPAM (Organic Producers
Association of Manitoba) and Non-GMO verified through the
Non-GMO project.

Naosap Harvest
Certified Organic Wild Rice
100 Lakeside Avenue
Cranberry Portage, Manitoba
Canada
R0B 0H0
Tracy Wheeler-Anderson
twheeler@mts.net
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Meet our Crew
And try their food

Angel runs our Deli deptment here at diversity and is a very
integral part of our teams' success. She runs a tight ship and
her passion, care and dedication are expressed in everything she
does.
“Hello everyone, my name is Angel Chan. I have been with
Diversity Food Services for almost 8 years now. I am originally
from Hong Kong, where I became interested in culinary arts.
There I worked with and learned from some great chefs, where I
specialized in Asian foods. In 1980 I moved to Canada where I
continued on my career in this trade. Here I also worked for and
learned from some wonderful chefs.
The month of February I would like to introduce and prepare for
you a Chinese house made sweet and sour ham with braised
peppers and pineapple. This is an Asian dish that has become very
popular in the western world, and will be available for the month
of February.”

You can buy our feature from us through our online grocery store
at www.diversityfoodservices.com.”
Part of our vision at diversity food services is being inclusive with
all of our staff, so we thought you should get to know them!!!
We foster a positive, dynamic work environment that values the
skills of each employee.

Thank you Winnipeg keeping us
busy during the pandemic.
Contact us today, and support local!
www.diversityfoodservices.com
e-mail us: diversity@uwinnipeg.ca
204-291-8561
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