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6rowing SAVOUR Muskoka Meeting, Nov 30

SAVOUR Muskoka will be hosting its fall
member meeting Monday November 30
from 5pm—8pm at the Milford Bay
Community Centre.

SAVOUR is pleased to have presenta-
tions by the Georgian Bay Biosphere
organization and Glen Hodgson who will
present his study of Brazilin Food Secu-
rity.

The purpose of the meeting is o bring
together current membership while
offering a opportunity for residents to
learn about opportunities, past success's
and the organizations 2010 programming
initiatives.

The objective of the meeting will be to
encourage more involvement by old
members as well as new members. While
the notion of committees stirs the eerie
sensation of time commitment and re-
sponsibility, SAVOUR Muskoka would
like to move forward with members

Moving Forward

SAVOUR Muskoka is an organization
that is always trying to understand the
culinary tourism market. While statis-
tics and market knowledge reveal under-
lying motivations and attitudes regard-
ing our market, community/membership
feedback is important.

Having been involved with the Ontario

becoming involved in the following three
committees:

Agriculture: four meetings a year in
order fo discuss growth, partnerships
and best practices of growing both small
an medium sized farming properties. It
is important to note that agriculture
includes both produce as well as live
stock. Dates TBA

Chef: with four meetings a year the
SAVOUR chef committee will help shape
the growth of opportunities for young
chefs interested in purchasing local
while addressing some of the challenges
in encouraging local food growth. Dates
TBA

Membership: with four meetings a year
the membership will discuss value in the
organization, how it is viewed in the
community and opportunities for sus-
tainability. Dates TBA

Spring at Grenville Farm
Committees enable small market farms to share best
practices and challenges

Each committee will be chaired by a
board member and will report once a
month back to the board. Due to logis-
tics some meetings will take place via
conference call. Committees also allow
the workload to be shared with individu-
als within the organization.

with Feedback is Important

Culinary Tourism Alliance for two years
SAVOUR Muskoka continues to develop
a unique product that is much different
than the other culinary products in the
Province.

Our product is much different due to:

®Knowledgeable, creative chefs

®5Strong network of small farming prop-

erties

®Increasingly knowledgeable urban
tourist clientele

Moving forward our organization does
require feedback, please watch your e-
mail for our a short 2 min survey on our
organization.




SAVOUR Market Bags

SAVOUR Muskoka has received SAVOUR Muskoka donations to-
taling $250 from Cottage Cravings and Grenville Farms. Our or-
ganization also raised $350 worth of donations at the Royal Agri-
cultural Winter Fair in association with our market bags.

Feedback on the bags have been very positive. The colour and
overall size make the bag ideal for actual shopping. The bags
have also been used by Muskoka Futures, FedNor, Delta proper-
ties and Deerhurst to greet delegates that have been traveling to
Muskoka this fall.

The bags have been an excellent way to raise our profile in the
local and provincial market place. We continue to gauge the posi-
tive affects of the bag in the community and any feedback is
welcome.
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6-8 Planning

With the 6-8 only seven months away members of the community
are waiting to hear on possible contracts and opportunities to
showcase Muskoka products. It seems that the venue to voice
concerns at Community Summit meetings throughout the district.
Our organization continues to play the waiting game along with
other members of the community but we also have been busy with
letters & e-mails to the Summit Committee in order to keep our
member products in the for-front.

Gift boxes have been the main push for our organization. While
gift boxes are important, strong, organized programming for 2010
is crucial as it gives the media something to talk about before,
during and after the 6-8. Our organization will continue to advo-
cate on behalf of membership in order to have a presence for
both media and delegates.

Prince Charles Savour's Muskoka

Recently SAVOUR Muskoka was asked to accompany Dianne
Kretshmar of Grenville Farm and Executive chef Richard LaLonde
of Crossroads Restaurant to a special market at the Evergreen
Brick Works Toronto. This event featured twelve invited famers
& primary producers along with a 130 person leadership forum that
included Federal Finance Minister Jim Flaherty.

Much to the chagrin of the Prince’s handlers, he spent several
minutes listening and conversing with the SAVOUR Muskoka booth.
The Prince was very interested in the Birkshire pork appetizer, he
asked about the size of the farm and the challenges of farming in
Muskoka (he is knowledgeable about Muskoka as Prince Andrew
and Fergie honeymooned at Snug Harbour on lake Rosseau). GM
Murphy told that the farm raises a small litter that does very
well in most part to the passionate farmers Dianne and Willi.

The Prince was charmed with vegetable-grower Ted Thorpe's
father who had shaken hands with the Prince’s grandfather in a
pub during 1944. He was also fascinated with all the Direct Im-
porting some of the market's vendors undertake: Michael Sacco's
minimally processed Mexican chocolate, superb hand-rolled tea

from Ronald Francis’ family estate in Sri Lanka, and Derek’s dedi-
cation for quality at Merchants of Green Coffee (excerpt taken
from the Cookstown Greens Newsletter).

At the Cookstown Greens booth the Prince asked David Cohlmyer
how he dealt with all the challenges in introducing quality heritage
local produce during the past 20 years. Davids response was more
directed at the Minister of Finance, Jim Flaherty (who was stand-
ing next to the Prince). Our governments do keep us going with
generous subsidies; but on the other hand they sure do not make it
easy (excerpt taken from the Cookstown Greens Newsletter).

SAVOUR Menu included:

® Naturally Raised Beef Tongue Salad, Winding Fences Farm with
Pickled Turnips, Grenville Farm finished with Homemade Mus-
tard Served on a Potato Crisp Brooklands Farm

® Naturally Raised Berkshire Pork Tenderloin, Winding Fences
Farm finished a Arugula Pesto & Shallot Confit, Grenville Farm
on a Cranberry Crostini, Irogouis Cranberry Growers
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2010 Workshop Series Guide

Education and learning are
current tourism trends. Tour-
ist to the area are currently
looking for experiences that
build knowledge and offer an
added value experience.

Success's have been found in
mushroom forging, market
gardening and potting work-
shops. The added value comes
in the form of speaking with a
farmer, having a chef on hand
to prepare so samples and
integrating both tourists and
business owners.

Some types of workshops that

2010 Locavore

In an effort to increase traffic
and raise sales at our member
properties SAVOUR Muskoka
will be launching a SAVOUR
Muskoka 'Locavore' Card pro-
gram.

The program involves a credit
card sized ID card with accom-
panying coupon book (accordion
style layout). The coupon will
include member properties that
are offering a discount or two
for one sale on their items or
services.

The coupons can only be used

our organization is currently
exploring include:

Consumer

® Market gardening

® Raising chickens

® Potted Herbs

® Jarring/Preserving

® Fudge/Ice Cream Production

Industry
® Extending the Season

® Marketing the whole car-
cass/hog

® Succession Planting

® Preparation and packaging

product for markets / chefs
® Pricing

During the 2010 year ideal
locations for some of these
workshops would be at member
restaurants or properties dur-
ing of f hours / down time. This
would offer a chance to bridge
the gap between local product
and dinning.

If you are interested in this
please contact
info@savourmuskoka.com at-
tention "2010 workshop series".

Card—Member Coupon Program

once and can be set for spe-
cific dates in time. For in-
stance:

® Good between July 1st and 31
® Good for weekday visits only
® For use at the Farm Gate

Once the coupons are incorpo-
rated into the book and a value
is assessed for each, then can
we set the price for the loca-
vore card.

Integrating the consumer into
our organization is very impor-

tant for the sustainability of
the organization. Furthermore
it gives the consumer added
value in attending your business
and sampling your offerings.
With increasing competition
from commercial operations it
is important to differentiate
the local product and services
from the commercial ones.

If interested in being involved
or offering a coupon from your
business please e-mail
info@savourmuskoka.com, at-
tention locovore card.

Industry Feedback—Conferences

SAVOUR Muskoka attended
two conferences this fall,
Travel and Tourism Research
Association (TTRA) Conference
in Guelph, ON and the Ontario
Culinary Tourism Alliance
(OCTA) Summit at the Royal
Agricultural Winter Fair in
Toronto, ON.

The TTRA conference in Guelph
had a loarge component revolv-
ing around the research in the
field of culinary tourism and
agri-tourism. SAVOUR Mus-

koka gained valuable informa-
tion of the distinction between
economic development and
tourism organization while
gaining insight into the role of
culinary organizations in sup-
porting farm, restaurant and
culinary retail stakeholders.

The 2nd annual OCTA Summit
was a one day event that
brought together a wide range
of stakeholders ranging from
provincial economic develop-
ment organizations to local

farmer and restaurant chefs.
The summit had a strong focus
on the greenbelt and relation-
ship building between farmer
and chef.

Both conferences provided
networking opportunities with
industry professionals. How-
ever, it is clear that SAVOUR
Muskoka has learned and is
aware of the challenges in-
volved in the local food move-
ment.

Harvey Cross

Norseman Resort

Alex and Shannon

Riverwalk Restaurant




We are currently looking for future news letter content.
Please submit stories or articles to info@savourmuskoka.com

Royal Agricultural
Winter Fair

The Royal Agricultural Winter Fair
had a great showing of SAVOUR
Muskoka members and products.
With Muskoka Lakes Brewery,
Johnston Cranberry Marsh and the
Iroqgouis Cranberry Marsh in atten-
dance the Northern Pavilion had a
great SAVOUR feell

Furthermore Brooklands Farm
mopped up a whopping 1st, 2nd and
3rd place in the Novelty Potatoe
class at the Fair. Along with Brook-
lands Farm, the staff from the Grif-
fith Pub were there all week promot-
ing Ontario Craft Beer with tastings
and food pairing, more importantly
the Muskoka experience.

Special thanks to booth Volunteers
Ken & Katya Riley, Ken Inglis, Rory
Golden and Jack Hay for providing
relief at the SAVOUR Booth.

Field to Fork Member
Participants—Thank You!

Muskoka Meats
Delta Grandview
Deerhurst Resort
Riverwalk Restaurant
Muskoka Lakes Winery
Springhill Fresh Water
Muskoka Lakes Brewery
Cottage Cravings
Moon River Lookout
Opulance Catering
Black River Food Company
Hidden Valley
Spencer's Tall Tree's
Norseman Resort
Farmers Daughter
Brooklands Farm
Grenville Farm
Moon Bay Shiitake
Muskoka Natural Food Market
Iroquois Cranberry Growers
Touchstone on Lake Muskoka
Sprucedale Meats
Poppa Jims Natural Honey
Bearfoot Gourmet
Barkway Farm
Crossroads Restaurant

Fundraising in Muskoka

SAVOUR Muskoka had a very busy summer
with our event schedule. Many lessons were
learned about community, the market place
and our membership. While member in-
volvement was very much appreciated our
organization tested the limits on member

involvement.

On a positive note our organization raised,
in total, $1,250.00 for the following Mus-
koka Charities:

YWCA

Table Soup Kitchen

Baysville Public Library

The Kalediscope Foundation
South Muskoka District Hospital

By giving back to local charities our organi-
zation continues to help the community by
building a healthy, socially sustainable mar-
ketplace.

Imagine a table herel
Sit down, five course dinner with wine
pairing at the farm!

Building on the success of our Marche
series in the summer of 2009 our or-
gahization wants to keep the field to
fork experience fresh and unique. In
keeping with market trends SAVOUR
Muskoka is currently drafting plans to
host its outstanding food series.

With great success in the field to fork
cooking experiences "Outstanding in the

Field" is a food event that allows guest
to sit at one long table and enjoy a four
course meal.

Some of the feedback from the Marche
events revolved around advanced mar-
keting, sponsorship, overall Marche
value compared to other Marche events,
knowing the menu ahead of time and
chef involvement. By hosting a sit down
meal with five courses, planned seven
months in advance, we can offer the
community a unique product that allows
each course to feature a farm (with
farmer on attendance), a winery/
brewery (with brew master and wine
maker in attendance) and a chef (in
attendance) speaking about the course.
This way the audience is captive and the
food pairing can be explained while the
table is enjoying the meal.

This type of event would sit minimum
200 people, maximum 400 people at one

Outstanding in the Field * Outstanding in the Street

==

long table.

At this point SAVOUR Muskoka is cur-
rently constructing a budget, completing
site inspections, reviewing sponsorship
opportunities and assessing member
involvement (some members have al-
ready voiced involvement and commit-
ment to this event).

Our organization welcomes feedback on
this event with regards to:

Location / venue
Member Participation
Price Point
Sponsorship

Dates

Charity Involvement

Please forward any ideas to
info@savourmuskoka.com, attention
"Outstanding Series".

J




