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To whom it may concern,

It is my pleasure to recommend Byler Canning Co., a respected establishment in Saegertown,
Pennsylvania, serving its community and beyond since 2001. It has earned recognition for handcrafted
relishes, jams, pickled goods, and sauces, all made with fresh, non-GMO, and gluten-free ingredients.
This dedication to quality has made it a trusted name for those who value authentic and wholesome
products.

Byler Canning Co. is committed to creating foods that reflect both tradition and care. Each item is
prepared with attention to detail and a focus on maintaining flavor and consistency. Customers know
they can rely on its products to deliver the same excellence time and again, which has helped establish a
loyal following over the years.

A key part of its success is the dedicated team behind the brand. Their professionalism, skill, and
genuine passion are evident in every step, from sourcing ingredients to preparing recipes and ensuring
timely delivery. Their work reflects a deep respect for customers and a commitment to maintaining the
highest standards.

Byler Canning Co. continues to stand out as a provider of high-quality goods and thoughtful service. Its
commitment to tradition, care for its customers, and emphasis on excellence make it a business that |
am pleased to recommend with confidence.

With appreciation,
Adam Baker

Strategic-Partner
Schooley Mitchell
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