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SAVOUR Muskoka

SAVOUR Muskoka Creates
with Field to Fork Series

Norsemen Field to Fork will Host C@line

SAVOUR hosting first Famili-

arization Tour FAM TO u r

Noresman Resort

September 13, 2009
On September 13 SAVOUR Muskoka  throughout the in-

Harvest Muskoka will host its fourth instalment of our dustry on some of
Muskoka Place Gallery Field to Fork Tasting Series. With chef the programs in
September 23rd, 2009 AOT 1T 3DATAAOC 4ATT pyskoka.

view, Deerhurst, Opulence Catering,
Riverwalk Restaurant, Muskoka Meats,
Cottage Craving, Yummies in a Jar anc
the Norsemen teaming with the artists
of Limberlost; this event will surely be
one to remember.

One intangible out- .
come the buzz sur- -
rounding the events &
has resulted in is a
tangible experience.

Johnston Cranberry Marsh
September 27, 2009

Bags and Maps arrive in the

community for the Long The Norsemen
Weekend! event will also host
The Field to Fork events have had media food writers

many tangible benefits that have been from Toronto who
tracked, they include an increase to hit: will be accompanied s

on our website before and after the by the Director of

event, capturing email address for our the Ontario Culinary Tourism Association

mailing list, money raised for local (OCTA). Recently OCTA has assisted SAVOUR
INSIDE THIS ISSUE: charities that have totalled $750 to Muskoka in raising awareness outside our re-

date and the written feedback that has gional boarders, more specifically with the
Earmers Markets 2 been captured in our feedback ques-  article written in the Toronto Star.

tionnaires that support our cause.
Leadership Nominatio 2 We look forward to having more members
Cranberry Event 2 The events have also produced intangi- engaged in SAVOUR events. Our Board of Di-

ble benefits such as raising brand rectors realizes that the events sometimes con-
Mushrooms and Garli¢ 3 awareness, educating clients on Mus- sume time but in the larger picture we as a

koka/Parry Sound farms and restau-  group are making headway in the provincial
Map and Bag 3 rants, the increased management of a culinary scene.

local food system and the buzz

Message from the GM 4

Share your story with SAVOUR Muskoka

Mailing Lists 4

SAVOUR Muskoka would like to invite  or your views and opinions on how our or-
members of our organization to submit 140 ganization could better support farming,
¢ 180 word articles to be submitted for our restaurant and business efforts in the com-
newsletter. In an effort to better under- munity.
stand the direction that our organization
would like to take we would like to hear We ask that you submit your written article
from you. The article could relate to farm- with contact information for later referral.
ing techniques, new food trends, an excit- All submission can be sent to

ing experience related to culinary tourism info@savourmuskoka.cowr fax to

705.646.7119



mailto:info@savourmuskoka.com

SAVOUR MUSKOKA CREBDZZ WITH FIELD TO

Local Muskoka Pork Shoulder pre-
pared by Black River Food Compan
at the Brooklands Field to Fork

Muskoka Lakes Brewery Promoting
their new line of king cans!

Making the Farmers Markets work for

FARMERS Markets are an excellent way to interact with your local farmer. Mus-
koka has developed an excellent Farmer market network with markets in
Gravenhurst, Bracebridge, Bala, Parry Sound, Baysville, Rosseau and Huntsville.
While each market has its own personality they all offer the opportunity for chefs,
culinary tourists and business owners to interact. In most cases farmers arrive
early at the market to set up and display their product.

The farmers market offers an opportunity to solve the supply chain issue as
farmers are now forming Ceops so that they can access all markets. Farmers
helping each other transport fresh product throughout Muskoka is an initiative
that Grenville and Barkway Farm are currently working together on.

Take a moment this September and visit your area farmers market and interact
with farmers and culinary artisans to learn about products they have to compli-
ment your business.

SAVOUR Muskoka Provincial Leadership Nominat

SAVOUR Muskoka has been nominated bers of the industry to honour excel-

for the Ontario Culinary Tourism Alli- lence and innovation in the tourism
ance Leadership Award to be presented industry with the Ontario Tourism

at the 2009 Ontario Tourism Summit in  Awards.

Windsor Ontario. The event is organized by the Ontario
This award recognizes an individual,  Tourism Marketing Partnership Corpo-
business or committee who has made  ai0n, an agency of the Ontario govern-
an outstanding contribution to the pro- ment, and the Tourism Industry Asso-

motion of local culinary tourism in On- L .
tario. y ciation of Ontario. About 500 delegates

The summit is scheduled for September 2atténded the 2008 Summit in Toronto.
29 to October 1, 2009, at the Caesars

Windsor convention centre, the annual

summit is also an opportunity for mem-

Cranberry Field to Fork at Johnston's Cranberry M

On the 27 of September SAVOUR Mus- SAVOUR Muskoka looks to take advan-
koka will host its final Field to Fork event tage of the great weather in September
at Johnston Cranberry'Marsh. One of the 5,4 the popularity of the cranberry to
more well known fO(.Jd items in Muskoka have a final great event. For tickets
is the cranberry. With two farms located . X .

in Muskoka/Parry Sound, Johnston Cran- a.nd information please view our web-
berry Marsh and the Iroquios Cranberry ~ Site, www.savourmuskoka.com and
Marsh, SAVOUR Muskoka hopes to pre- for information on participation please
sent the cranberry in as many different  contact SAVOUR Muskoka at

types of dishes as possible. 705.646.7118.
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Incorporating Local with Mushroom & Garlic

PAGB

Incorporating local food onto restaurant menus can be challenging but working with some of the
smaller ingredients like Garlic and Mushrooms allows chef to take the first step in opening commu-
nication with farmers. This year Big Ass Garlic and a great crop of garlic that is available from
farmers markets and through farm orders. Local garlic has many benefits, besides the taste and
aromatics it also has a longer shelf life. Shiitake mushrooms are another product that is beginning
to become abundant in Muskoka. With several mushroom farms emerging throughout the region
many restaurants have the opportunity to integrate mushrooms in their menu offerings. To view
more of our famers view our online guide or pick up a copy of the SAVOUR Muskoka Culinary Map.

Crowds mingle at the Cross Roads Field to Fork

Roger Abbot gets the crowd going at the Bearfoot

Gourmet Field to Fork event

Culinary Map and Bag Make it out for
September Long Weekend!

Despite many challenges involved in contracting, writing, getting
member feedback, manufacturing, and distribution a culinary map,

it has been distributed to 30 locations for the September long week-
end. While this is a great milestone for our organization and its
members it serves as an excellent guide to learn about some of the
culinary experiences that are available in our region. By incorporat-
ing all members and their information our map serves as a compre-
EAT OEOA COEAA O A 1 Ah AEAEOKh /
each other in Muskoka/Parry Sound.

Along with the Culinary Map our market bag also arrived at member
properties, farmers markets and farm gates throughout Muskoka/
Parry Sound. The bag turned out better than anticipated, although it
is behind schedule, it has gotten great reviews over the weekend
due to is branding potential and usability, wide bottom.

For information on the Market Bag and/or the Culinary Map feel
free to contact SAVOUR Muskoka at 705.646.7118.
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Tent and guests nestled into
Brooklands Farm
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