
 
Pirates Cove Trading Company. Com 

An off-grid company creating nourishing products using traditional techniques 
 

Pirates Cove Trading Company has established a market for their products at Community 
Markets on Gabriola Island, locally on DeCourcy Island, surrounding Mudge and Ruxton islands, 
as well as direct sales to boaters moored in Pirates Cove. The consumer response has been 
remarkable.  They believe in selling only healthy products that promote better well-being, and 
do this through using ancestral techniques like fermenting their grains, which is unique to the 
area.  This ancestral way of baking has allowed many gluten intolerant people to be able to 
enjoy traditional products like bread once again. They also do ferments like Kimchi, Sauerkraut, 
Beet Kvass and Kombucha and use organic ingredients and source supplies locally from Gabriola 
Island Organic Farms as much as possible. They have established a high-demand, speciality 
business since 2019 that can support a low-impact lifestyle while living on DeCourcy Island.  
The company was even featured in the December 2020 issue of Pacific Yachting magazine (see 
scan below) with a business write up on page 4.  
 
Included is:  

- Established business with loyal clientele on Gabriola Island, DeCourcy and surrounding 
islands (Mudge, Ruxton) as well as boats moored in Pirates Cove during the summer. 

- All equipment, materials and ingredient lists etc. 
- Recipes for all products. 
- Website, with own domain that is set up for online sales, Facebook, Instagram and a 

customer subscriber list.  
- Bake Stand for local pick-ups (honor payment system and clientele IOU book). Demand 

has proven that it could be expanded upon to include other products like a general store 
or café style for the local community during the busy season. 

 



 
 

 



 


