
You’ve got a  
good cause.

We’ve got a  
good coffee.

Let’s get together 
and brew up
some profits.

Profit: sell coffees, teas & cocoas at fair market prices 
and make good profits. 

Simple system: easy to use forms and a 
proven step-by-step system for success.

Support: contact us by phone or email anytime; 
we’re here to help. We pack each group member’s order 
individually, making distribution easier for you.

Sustainable revenue stream: many 
customers will want to re-order because of our quality and 
value. We will continue to pay you a good profit for as long 
as you submit orders. 

Easy sell: after water, coffee is the most popular 
beverage in Canada. Most people go through a pound 
every 2 weeks. We’re priced about the same as a premium 
organic in the supermarket.

Quality products: premium-quality, shade 
grown, sun-dried, certified organic coffees. Slow-roasted, 
then blended, in small batches. Organic Garden teas & 
Cocoa Camino chocolate, too.

When you become a fundraising partner with Pistol & 
BURNES, you help us provide a decent wage to small 
coffee farming families in Mexico, Guatemala, Bolivia, 
Peru and other countries. These farmers are committed to 
sustainable farming practices, using only natural fertilization 
and adhering to organic certification standards. Small co-
ops then process the coffee cherries by hand, in the most 
ecologically-friendly way possible. Instead of burning wood 
to dry the beans, they set them out on sun-drenched patios; 
the sun seals all the natural sugars into the bean, producing 
a sweet, less bitter brew.

Pistol & BURNES creates its blends in a unique 
way. Other roasters take beans from different 
origins, throw them together and roast them en 
masse. Some delicate beans are burnt. Some 
hardier beans end up barely roasted at all. We 
slowly roast each type of bean separately, to 
its ideal temperature, so that it can deliver its 
maximum taste potential. Finally, the beans are 
blended together, packaged and delivered fresh 
to our fundraising groups. Ask us for a sample, so you can 
taste it yourself. We think you’ll agree, we make an honest 
cup of coffee.

We are the perfect fundraising partner 
for schools, sports teams, community 
organizations, churches & 
charity based groups.



Farmer First organic coffees (1 lb/454g bag) 
 # in brackets (  ) indicates the roast; lower # = darker roast 

Spitfire Long Bottom’s:  (19)  deep and very dark

Vienna Double Roasted:  (24) delicately dark with a nutty, 

smoky finish

Dog and the Trombone:  (28) classic espresso with thick,  

sweet creama

Mexican Aztec Gold:  (33)  Volcanic blend  blasts the cup;  

sweet & bold

Puerto Columbian:  (37) zesty and full with a hint of chocolate

Rockets from RosaRita:  (37) wakes you up and powers you 

thru the day

West Coast Roasted: (38) balanced for am, pm, and fm too

Bolivian Chestnut Brown: (38) rich, spicy flavour is found in  

this organic

Guatemalan Highlands:  (39)  goes all complex when roasted

The Toothless Dog: (24)  Swiss Water decaf, gentle yet 

full of character

Irish Cream Dessert Coffee: (38) smooth as the cheek 

of an Irish lass

French Vanilla Dessert Coffee: (38) tres French, ooo la vanilla

Hazel Nuttier Dessert Coffee: (38) nuttin’s nuttier than hazel

Organic Garden teas (25 bags/box)

Black Tea / Orange Pekoe:  so smooth in the cup 

Orange:  peel the orange; serve hot or cold

Earl Grey:  finest Ceylon blend with bergamot oil 

Green Tea:  used for health benefits; sweet fragrance

English Breakfast:  blend of Ceylons & Darjeelings

Lemon:  deliciously tart and fresh

Ginger:  known as a wonder root; used medicinally 

Jasmine:  smooth, exotic and tasty

Chai:  exotic blend of organic black tea and spices 

South African Rooibos (20 bags/box)

Rooibos Natural:  nutritious, with anti-oxidants 

Rooibos Vanilla:  deliciously vanilla

Rooibos Lemon Mint:  minty with lemony zest 

Cocoa Camino organic chocolate
Organic Hot Chocolate (336g can)
Organic Dark Hot Chocolate (336g can)
Cocoa Powder (224g can)


