
Our 
Specialty… 
Chokecherry
Jam and Syrup
Experience the unforgettable taste
of WILD chokecherries hand picked 
in Wyoming and southern Montana.

A unique product
of the West.

“O taste and see that the Lord is 
good: blessed is the man that 
trusteth in Him.” — Psalm 34:8

Chokecherry photo by Pat Munday

All Natural
Homemade

Jams

Just Like Grandma
Used To Make
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Quality is our strength.  

• No preservatives, artifi cial fl avors, or colors

• Old-Fashioned country cooking

• Made from high quality fruit

• Very distinct fruit fl avor

• Delectable Jams that appeal to all ages:

Chokecherry

Raspberry

Seedless Raspberry

Red Cherry

Dark Cherry

Apricot

Peach

Blackberry

Blueberry

Strawberry

Raspberry Rhubarb

Strawberry Rhubarb

Traffi c Jam (Blackberry, 
Blueberry, Raspberry, and Strawberry)

Tomato Berry (Tomato and Raspberry)

Jalapeño Pepper (Jalapeño and Bell Peppers)

“The Baer Family”

Suzanne, Dennis, Ruth, Stanley, Rachel, Nancy
Clifford, Megan – June, 1991

Jason and Megan’s Wedding – October 23, 2010

Baer’s Pantry  307-649-2470 4130 Road 207, Carpenter, WY 82054 www.bestjamever.com

Baer’s Pantry is a family owned and 
operated business.  

The Baer family moved to a farm near Carpenter, 
Wyoming from McBride, British Columbia in May of 
1991. In addition to growing vegetables for the local 
farmers’ market, they decided to make jam and sell it 
as well. The jam became very popular, and as a result, 
local grocery stores agreed to put it on their shelves. 

From that small beginning, Baer’s Jam is now in many 
retails stores across Wyoming, Colorado, and Nebraska, 
and can be shipped all over the United States.

“We are grateful for the privilege 
of spreading the Word of God 
by including a scripture on each 
jar of jam. Our prayer is that it 
will inspire others to refl ect on 
the goodness of God and His 
wonderful provisions for salvation 
through the Lord Jesus Christ.

Thanks to all our loyal customers 
for their suport. We hope you 
continue to enjoy our jams as 
much as we enjoy making them.”

— Dennis and Ruth


