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A local chef has taken
her passion for preserva-
tion and turned it into one
cool business.

Chef Courtney Stanley
is the face behind 70 Below
Treats, an Acton-based
company specializing in
freeze-dried fruits and des-
serts that launched an on-
line store this month.

Her products, made
from Ontario-grown fruit,
boast a 25-year shelf life if
left sealed, or up to a year if
the package is opened.

"We make everything
from scratch and ensure it's
preservative-free," she said. 

In addition to fruits like
strawberries, blueberries
and apples, Stanley puts
her unique twist on des-
serts, with offerings such as
freeze-dried vanilla ice
cream and cheesecake.

"I wanted to tie my culi-
nary skills into freeze-dry-
ing," she said, noting that
she's able to modify recipes
and reduce the amount of
sugar that would tradition-
ally go into dessert items,
since freeze-drying intensi-
fies flavours.

The lower sugar content
gives Stanley's products a
sponge toffee-like texture
that melts in your mouth.

The local mother of two
knew from a young age that
gastronomy was her call-
ing, starting with a job at
McDonald's and working
her way up to a culinary ap-
prenticeship at Peller Es-
tates Winery.

"While I was down in Ni-
agara, that's where I
learned to do everything
from scratch and was intro-
duced to the farm-to-table
concept," she said.

With this in mind, Stan-
ley began doing home pres-
ervation and canning fresh
products for her family be-
fore being introduced to
freeze-drying through so-
cial media.

She kicked off her busi-
ness crafting freeze-dried
dog treats, and from there
moved onto fruit.

Today, she's willing to
try practically anything in
the freeze dryer, including a
variety of candy, which led
to one of her bestsellers that
she calls "Space Skittles."

"It's a really unique item
that always wows people
when they eat it, because
they don't expect it to be bet-
ter than a normal Skittle,"
she said. "The flavour is in-
tensified."

While sometimes con-
fused with dehydrating,
Stanley explained that
freeze-drying is very differ-
ent, as the lengthy process -
between 40 and 50 hours -
removes 100 per cent of an
item's moisture to create a
light and crispy product,
while dehydrating only
takes out 80 to 90 per cent
and can create a tougher
product.

The three freeze dryers
in Stanley's home-based
commercial kitchen are es-
sentially running around
the clock to keep up with
the demand for her menu
items.

"It's pretty much a 24-7

job," she said. "I'm always
checking on everything,
even in the middle of the
night."

And as her business
name suggests, the prod-
ucts she creates do experi-
ence temperatures down to
70 degrees below F during
the freeze-drying process,
which maintains the struc-
ture of the food and 97 per
cent of its nutritional value.

Going forward, Stanley
said she'd like to venture in-
to freeze-dried meals, pan-
cake mixes and possibly
powdered vegetables like
kale and spinach, which
could be used in smoothies.

70 Below Treats provides
free delivery in Acton and a
$3 flat rate delivery fee for
Georgetown residents.
Stanley is also offering In-
dependent readers a 15 per
cent discount, which can be
redeemed using the promo
code FREEPRESS during
online checkout at 70be-
low.ca. 

The local company can
be found at Terra Green-
house's Winter Market ev-
ery Saturday until March
28.
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Chef Courtney Stanley displays one of 70 Below Treat's
bestsellers - Space Skittles, which are freeze-dried.
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70 BELOW TREATS
Location: 130 Poplar Ave,
Acton, ON (local delivery
available)
Email: info@70below.ca
Website: 70below.ca
Phone: 905-691-4916


