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BURNT BRIDGE
QUALITY MEATS

613-735-0776
www.heritagehearing.ca
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• Cerumen (wax) Management
• Hearing Device Consultations
• Tinnitus Assessments

Helping Ears to Hear!
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(613) 735-0338
1403 Pembroke St. W.
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Chantal Blais - Proprietor

By Patricia Leboeuf
Petawawa Post

Burnt Bridge Quality Meats’ 
vision is simple: sell the best 
local and semi-local meats and 
artisanal products available 
on the market.

Meats of all kinds can be 
found within, including bison, 
goat, elk, duck, wild boar, and 
venison. Nestled near the meat 
are award-winning artisanal 
treats like Hummingbird Choc-
olate, Mrs. McGarrigle’s mus-
tard and regional honey, cheese, 
maple syrup, and preserves.

“If there is a market for it 
and I can source it, I will,” said 
owner Sarah Bennett.

A hearty corner of the store 
is also dedicated to New-
foundland products sourced 
by Mudder’s Cupboard, a lo-
cal Ottawa Valley and female-
led business. The products in 
this particular section may not 
be local but are very much in 
demand by maritime soldiers 
longing for a taste of home.

“I am very passionate about 
partnering with other local busi-
nesses,” said Bennett, adding 
she wants to support area arti-
sans as much as possible.

By the end of May or early 
June, she will open a butcher 
shop in the unit next to hers, 
where consumers can pur-
chase fresh meat and order 
specialty cuts.

“We will design an area so 
that you can see the butcher 
cutting your meat right there 

in front of you in that old-style 
way,” said Bennett. “I think 
this will take the business to 
the next level.”

When the opportunity to 
purchase the store in 2020 came 
up, Bennett knew this was the 
next step for her and her hus-
band Jeff. They run Reiche 
Meats Products Ltd., which is 
an abattoir that can provide 
custom cuts. It is off the beaten 
path and can be hard to find 
for people navigating the back-
roads. Having the Burnt Bridge 
storefront allows them to offer 
smaller meat packages to cus-
tomers and gives them more 
choices such as poultry and ex-
otic meats in a central location.

“So, it made sense to have a 
storefront that is a much eas-
ier location to find and work 
with,” said Bennett.

Bennett also hopes to create 
a Farmer’s Market once given 
proper approval. Though de-
tails haven’t been finalized, 
Bennett would like it to be 
held on Friday afternoons at 
the Petawawa Plaza on Wolfe 
Ave. This would further her 
goals of bringing local food 
producers together and offer-
ing consumers a direct link.

“I don’t mind losing busi-
ness as long as it is to another 
local producers because I re-
ally want to promote them 
and put the spotlight on their 
products,” Bennett.

Burnt Bridge Quality Meats 
is located at 20 Wolfe Ave.
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We offer a wide variety of services including: 
• Military Cuts • Family Cuts • Hi-Lites • Waxing

Wedding Parties • Make-Up plus a wide selection of products.
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