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MATRIARK FOODS

Northumberland, PA

A low-sodium broth base made from upcycled, fresh-cut vegetable remnants.

About Matriark Foods

10 million tons of perfectly usable vegetables never leave the farm gate because they are cosmet-
ically imperfect, off-spec or simply unharvested. 13 million children in the US are food insure, and
117 million people in the US suffer from diet-related ilinesses. It takes $15 billion to grow, transport
and dispose of the surplus that contributes 14 million tons of Green House Gases. Matriark Foods
works with farmers and aggregators to make use of the 40% of vegetables that would otherwise go
to waste in the fields. They work with food service providers to utilize the hundreds of thousands of
pounds of fresh-cut remnants from their food preparations. Vegetables are lightly enhanced with
spices and fresh herbs, cooked and pureed into healthy, low-sodium multi-use bases for vegeta-
ble-forward meals. Low-sodium, no additives, no sugar, gluten free, vegan. One carton makes
approximately 2.5 gallons of broth

BROTH7?7 Upcycled Vegetable Broth Concentrate 12 X 18 0Z

WANT MORE?

For any questions, please email our Merchandising team at merchandising@baldorfood.com
Visit our website for a full availability list and more information about Matriark Foods!
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