
About us
Founded in a college dorm room and named 
for the roman goddess of agriculture. Ceres 
started with a mission to make a more 
delicious and sustainable food system, since 
then Ceres has grown into one of Western 
Canada’s leading organic specialty mushroom 
farms. 

Ceres has developed a highly reliable 
production system delivering consistent 
volumes, stable quality, and dependable weekly 
supply to retail and foodservice partners.

Why Buyers Switch to Ceres
Fresher product → longer shelf life & sales window
Local supply → fewer disruptions & weekly delivery 
Organic & GFSI certified → retail ready compliance
11 years operation → the prairies’ most experienced 
specialty mushroom farm  

Alex Villeneuve | Founder 
780-994-7112

alex@ceres-ab.com
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Fresh.  Organic. Alberta Grown.  Est 2015.

Certifications:

Stats:

✓ 11,000 lb / week capacity
✓ 365 days / year harvest
✓ 100% organic production
✓ 100% local workforce
✓ 4 mushroom varieties
✓ 11 years of operation

Many of our customers  
see an increase in their 
weekly mushroom sales 
after switching to Ceres. 
Some as much as 190%!
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Organic Shiitake
Delicate, versatile mushrooms with a 
mild, savory flavor and velvety texture.
Harvested in clusters with substrate 
trimmed. 

Rich, smoky flavor with a firm, meaty 
texture,  ideal for foodservice and retail.
1.25”-2” caps or >2” caps available. 
Substrate trimmed, with stem. 

Organic Oyster

Fresh.  Organic. Alberta Grown.  Est 2015.

Organic Lion’s Mane
Nutty and savory with a firm bite. Use 
whole or sliced in sautés, soups and 
roasted dishes. Harvested in clusters 
with substrate trimmed. 

Mild and lightly sweet with a tender, 
seafood-like texture. Makes an excellent 
meat substitute. >2.5”  with substrate 
trimmed. 

Organic Chestnut

Meet the mushrooms
We cultivate four unique varieties of specialty mushrooms indoors, 365 days a 
year. All our mushrooms are trimmed prior to packaging and covered with a 
printed kraft paper sheet, so every box is retail, repack or processing ready. 
There is no need to wash our mushrooms prior to use. 
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For availability, packaging formats, pricing and delivery
Contact farm owner Alex Villeneuve directly

780-994-7112 - alex@ceres-ab.com - 1014 Laut Ave, Crossfield, Alberta
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