
On Tuesday January 12, 2009 SAVOUR Muskoka hosted 
representatives of KPMG who were conducting research 
on behalf of SAVOUR Ontario.  Savour Ontario is a pro-
gram of the Ontario Ministry of Agriculture, Food and 
Rural Affairs.  Partnered with Foodland Ontario, the On-
tario Ministry of Tourism and the Ontario Tourism Mar-
keting Partnership Corporation, Savour Ontario.ca is a 
resource to find more Ontario food in the foodservice 
industry.  The goal, in short is to brainstorm ways in 
which the government can assist the movement of food in 
the local supply chain. 
 
Members that were in attendance included Rory Golden, 
Ken Inglis, Michelle Shabatura, Matt Commandment, Ka-
tya Riley, Henry Farnsworth and Celia Finely who trav-
elled to the District of Muskoka office.  The group offered 
valuable insight into the logistical challenges of the local 
food in Muskoka/Parry Sound and Ontario in general.  
The group also offered ways in which SAVOUR Ontario 
could assist our organization in growing the local food 
network in Muskoka/Parry Sound.  Some of the informa-
tion that came out of the meeting included: 
 
* The need for repetition of local information on menus 
and marketing on an ongoing basis. 
*  Engage in activities that tell the story of food, added 
value of a local product on regional menus. 
*  Events focusing on unique local ingredients and avail-
ability. Pear Up Ontario – we could do similar projects in 
Muskoka with niche products grown here, i.e. mush-
rooms, cranberries. 

*  Targeting the consumer & engaging them at a young age, 
i.e. in the school system.  Consumers, the end user, need to 
be a priority in order to maintain future sustainability of any 
government program. 
*  Preparing a Catalogue of pictures, stories and product 
availability in order to stimulate chef – farmer interaction.  
Chefs use catalogues to order product from such companies 
as Sysco Food Services 
*  Distribution, not just of product but information, a distri-
bution chain that works with information and product. 
*  Initiate distribution centres on a regional level that cater 
to local food (farmers and secondary producers) 
*  Template of best practices and innovative ideas. 
*  Funding to execute programming and marketing material 
and a local & regional level. 
 
The session lasted approximately 1 ½ hours with everyone 
having an opportunity to input their ideas for a richer culi-
nary product that adds value to the small farmer and pro-
ducer.  The feedback was also very valuable for SAVOUR 
Muskoka as it reinforces long term and short term planning, 
programming and initiatives. 
 
The entire research project being completed by KPMG is 
ongoing and the results will be presented to The Ministry of 
Agriculture, Food and Rural Affairs who will then distribute 
it to the market place when completed.  Special thanks to the 
participants who did attend as input and feedback go a long 
way in building a strong and sustainable not-for profit or-
ganization. 

SAVOUR Ontario receives Valuable Feedback From SAVOUR 
Muskoka during KPMG Research Session 

Special Points of Interest: 

 Summits Management Office to Host Town Hall Meeting in Huntsville on 2010 G8 Summit, Algonquin 
Theatre, Huntsville ON, 7pm, Friday January 15, 2010 

 Muskoka Soil and Crop Annual General Meeting, followed by SAVOUR Muskoka Farm Meeting, Milford Bay 
Community Centre, 5pm, January 16, 2010 

 Ag Info Days, Barrie (Simcoe – Dufferin counties) – Georgian Downs January 20-22, 2010.  Crops, sheep, maple 
syrup, farm fresh, organic, poultry, dairy, beef, pork  

 SAVOUR Muskoka Annual General Meeting, Touchstone on Lake Muskoka, 5pm, February 16, 2010 

 Steeltoes & Stilettos, A Gala Evening in benefit of Habitat for Humanity Muskoka, Mark O’Mera Clubhouse 
at Delta Grandview Resort, Friday January 22, 2010,  
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FARMER / CHEF Networking Session 
SAVOUR Muskoka Annual General Meeting 

Touchstone on Lake Muskoka in association with SAVOUR Ontario 
5pm—8pm 

February 16, 2010 

SAVOUR Muskoka will continue its strong market presence 

in 2010 while at the same time encourage the supply of local 

product in the region.  The aim of the organization, through 

the use of an update SAVOUR Muskoka map, consumer card 
and events our organization will be to increase profit for its 

members while adding added value to both the Muskoka/

Parry Sound tourism and agricultural industry.  One other 

project currently on the radar, through our newly formed ag-

ricultural committee, is a series of workshops that will take 

place over the next two years.  The workshops will encourage 

new farmers to locate to the area while also allowing current 

farmers to share best practices and unique methods that re-

flect the landscape of Muskoka/Parry Sound. 

We’re on the Web! 
www.savourmuskoka.com 

Download previous newsletters and board meeting minutes. 
Post your events on our webpage and review coming events. 

SAVOUR Muskoka is very pleased to have one of its newest mem-

bers host the 5th SAVOUR Muskoka Chef / Farmer networking ses-

sion followed by our Annual General Meeting (AGM).   Previous 

ƴŜǘǿƻǊƪƛƴƎ ǎŜǎǎƛƻƴǎ ŀƴŘ !DaΩǎ ƘŀǾŜ ōŜŜƴ ƘŜƭŘ ŀǘ 5ŜŜǊƘǳǊǎǘ wŜπ

sort with host chef Rory Golden (2006), Raymond Community 

/ŜƴǘǊŜ όнллтύΣ aŀǊƪ hΩaŜŀǊŀ /ƭǳō IƻǳǎŜ ŀǘ ǘƘŜ 5Ŝƭǘŀ DǊŀƴŘǾƛŜǿ 

Resort with host chef Ken Schulz (2008) and at Riverwalk Restau-

rant with host chef David Friesen (2009).   

 

¢Ƙƛǎ ȅŜŀǊΩǎ ŜǾŜƴǘ ǿƛƭƭ ōŜƎƛƴ ŀǘ рǇƳ ǿƛǘƘ ŀ ǎƘƻǊǘ ǊŜŎŜǇǘƛƻƴ Ŧƻƭπ

lowed by a guest speaker (TBA), an opportunity to network and 

will conclude with our AGM.  The evening will wrap up at approxi-

mately 7.30pm.   

 

Host Executive Chef Joseph Waters and the staff of Touchstone on 

Lake Muskoka have been very keen on integrating local product 

into their cuisine since the property opened its doors.  The 

ƳŜƴǳ ŀǘ ¢ƻǳŎƘǎǘƻƴŜ ƻƴ [ŀƪŜ aǳǎƪƻƪŀ ŀƴŘ /ƘŜŦ ²ŀǘŜǊǎΩǎ 

cooking philosophy compliments the goals, mission, and 

vision of SAVOUR Muskoka. 

 

  If interested farmers and culinary artisans would like 

space to showcase their product for attending chefs 

please contact James at info@savourmuskoka.com or 

705.686.7118.   

 

  SAVOUR Muskoka is also seeking new board members 

for the organization.  With seven openings becoming 

available in 2010 our organization seeks new input and 

new faces to help advance culinary tourism and agricul-

ture in the region of Muskoka/Parry Sound. 

mailto:info@savourmuskoka.com

