
 

As the community becomes 

more aware of the SAVOUR 

Muskoka Logo so does its 

value to our members.  Please 

take the time to display the 

logo on your website, in your 

media ads and as a informa-

tion piece on your restaurant 

menus (when using local in-

gredients). 

http://www.potato2008.org/  

Potatoes are a truly 

global food  

The potato has been con-

sumed in the Andes for about 

8 000 years. Taken by the 

Spanish to Europe in the 16th 

century, it quickly spread 

across the globe: today pota-

toes are grown on an esti-

mated 192 000 sq km, or 74 

000 square miles, of farm-

land, from China's Yunnan 

plateau and the subtropical 

lowlands of India, to Java's 

equatorial highlands and the 

steppes of Ukraine. 

Potatoes feed the hungry  

The potato should be a major 

component in strategies 

aimed at providing nutritious 

food for the poor and hungry. 

It is ideally suited to places 

where land is limited and 

labour is abundant, condi-

tions that characterize much 

of the developing world. The 

potato produces more nutri-

tious food more quickly, on 

less land, and in harsher cli-

mates than any other major 

crop - up to 85 percent of the 

plant is edible human food, 

compared to around 50% in 

cereals. 

(http://www.potato2008.org/

en/aboutiyp/index.html) 

 

International Year of the Potato  

2009 Event Outlook  

 

Over the next two weeks SAVOUR Muskoka 

will be attending events like the Foire Gour-

mand and Eigensinn Farms óA Midsummer 

Afternoon Dreamô to learn how large scale 

food festivals are operated, organized and ran.   

 

Included in the three year plan is the inclusion 

of large scale food events in the Muskoka re-

gion.  This is important in order to draw 

foodies to the region to spend money at culi-

nary establishments.  By highlighting your 

business at festivals and through the promo-

tion of these festivals your business can reach 

a broader audience this helping with weekday 

and shoulder season business.   

 

Organizing these events eight to ten months 

in advance is important because once com-

mitments are made then your business can be 

featured in provincial and national marketing 

materials.   

 

For instance SAVOUR Muskoka was ap-

proached by the Ontario Tourism Marketing 

Partnership Corporation for free advertising 

in a LCBO insert magazine.  The only prob-

lem is that events need to be organized by 

December 2008 in order to reflect summer 

2009 advertising opportunitiesðthat means 

events need to be set in place well before 

summer 2009.  So now is the  time to get 

involved! 

 

SAVOUR the FLAVOUR 

Welcoming Some of 

our new members! 
 

Muskoka Meats 

Kilworthy 

 

The Cottage Bar and Grill 

Huntsville 

 

Cottage Cravings 

Gravenhurst 

 

Opulence Catering 

Muskoka Region 

 

Sweet Grass Farm 

Rosseau 

 

Martyôs World Famous Caf® 

Bracebridge 

 

Be sure to keep your website 

information updated by send-

ing me a quick e-mail when-

ever there is a change. 

SAVOUR Muskoka August 2008 Volume 1, Issue 2 

Inside this issue:  

Brookland Farm  

Product 

2 

Grenville Farm 

Product 

2 

Radio Co-op 2 

Webpage Update 3 

2008 Events 3 

Member List 3 

Media  Advertisements 4 



Bok Choi (only purple)       $4/lb 
Tat Tsoi         $4/lb 
Beets with tops (red, golden, candy cane):     $4/lb 
Swiss Chard       $4/lb 
Beans        $3/lb 
Summer turnips (topless)       $2.5/lb 
Salad mix (washed thrice and spun..ready for the table)  $6/lb 
Arugula        $6/lb 
New Potatoes        $ 2.5/lb ( all types) 
Carrots        $3/lb 
Scallions (green onions)      $4/lb 
Assorted summer squash (small and young)    $2.5/lb 
Sweet Corn       $ 5/ doz   
 (14-15 smaller cobs- a Riley's doz!) 
Basil        $5/plant 
Fennel        $3/plant 
Radish        $2 for 8 (red flesh) 

SAVOUR Muskoka is now advertising thirty second commercials on the Moose FM highlight-

ing our organization and driving people to our website.  Having learned of our many members 

already advertising on the radio SAVOUR would like to start co-op advertising with its mem-

bers.  This would alleviate the cost on both sides  while helping each other with advertising.   

Please do not hesitate to call if you are interested or would simply like to run some ideas 

across the staff here at SAVOUR Muskoka. 

Brookland Farms  

Co-operative Radio Advertising  

Grenville Farms  

Farmers Choice (assorted)      $2.00 each 
green leaf       $2.00 each 
red leaf        $2.00 each 
dark red leaf       $2.00 each 
green oak leaf       $2.00 each 
red oak leaf       $2.00 each 
bronze oak leaf       $2.00 each 
dark red oak leaf       $2.00 each 
green butter head      $2.00 each 
red deer tongue       $2.00 each 
Romaine       $2.00 each 
Mini head varieties as above 
Spring Bunch Onions      $1.75 / bunch 
Italian Parsley       $1.59 / bunch 
Curley Parsley       $1.59 / bunch 
Edible Blossoms (nasturtiums)     $0.25 / each  
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Our members 

have been 

featured in the 

Muskoka 

Magazine over 

the summer 

months of 

2008 



The following are the top three viewing pages on our website: 
 

1#  Restaurant / Caterers 
2# Farmers 
3# Recipes 

 
While I can not comment as to why the pages are being viewed it is clear that 
the recipes have received more attention than originally thought, especially 
when we have only 11 recipes on the site. 
 
With this being said, send in your Muskoka inspired recipes  as each recipe is 
connected with your bio and restaurant.   It could be argued that people 
want to see what types of food you can create and thus offer an insight into 
your creativity and use of local food. 

 
Send recipes to  info@savourmuskoka.com  

Website Traffic  

2008 Events  

Muskoka Autumn Gala Tour, August 21, 2008 

Muskoka Wharf, Gravenhurst 

This is SAVOUR event is for 250 people and we are displaying different SA-

VOUR products.  No chefs or members need be in attendance, SAVOUR vol-

unteers will display and serve products we just need them made and ready 

for pick up the day off.  Looking at pastries, hor duerves, anything easily 

transported and in exchange for  signage and promotion for those in atten-

dance. 

Wenohna Cruise, September 27, 28 

5pmτ10pm, Departing Muskoka Wharf 

This cruise is put one in order to create awareness for not only SAVOUR 

Muskoka but your restaurant.   The boat holds 150 people and is being set up 

as a Marché event with wine and beer sampling (possible book signing by a 

member as well as silent auction).  SAVOUR would require you to provide 

175 bites of food for the guests on board. 

Bridal Show, October 5th 2008 

1pmτ6pm, Muskoka Wharf, Gravenhurst 

This is an excellent opportunity if your property has weddings to showcase 

your chef and some of the food that you offer wedding guests.  Everyone 

knows that the meal is the most memorable part of the evening so why not 

send the message home with a cooking demonstration at the Bridal show.  

Please phone for details or to show up. 

Bala Cranberry Festival 

SAVOUR is looking to its members to help out  by providing baked, cranberry 

inspired goods to be sold at the cranberry festival with the proceeds going to 

support SAVOUR Muskoka.  Since the General Manager will be present at the 

SAVOUR booth for three days (in the rain) why not have your restaurant, 

catering or artisanal product displayed and sold.  This create awareness for 

the Muskoka cranberry and its various culinary experiences. 
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Participation 

in community 

events is key 

for our 

organization to 

gain 

prominence in 

the community 
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Caterers 
Black River Food Company 

Bear Foot Gourmet 

Christine Bib Catering 

Morandin Fine Foods 

The Farmers Daughter 

Opulence Catering 

 

Culinary Artisans  
Grammas Summer Kitchen 

Milford Bay Trout Farm 

Muskoka Roastery 

Springhill Fresh Water 

Windmill Bakery 

Yummies in a jar 

Hubbert's Maple Products 

Lakes of Muskoka Cottage Brewery 

Martys World Famous Cafe 

Morley Stephen Limited 

Muskoka Meats 

 

Farms 
Bliss Family Farm 

Broads Honey Farm 

Brookland Farm 

Grenville Farm 

Iroquois Cranberry Growers 

Ivanita Farm and Meats 

Moon Bay Shiitake 

Muskoka Herb Farm 

Poppa Jim's Honey 

Walklings Farm 

Algonquin Honey 

Johnston Cranberry Marsh 

Muskoka Lakes Winery 

Muskoka Mushroom Farm 

Sprucedale Meats 

Big Ass Garlic 

Muskoka Garlic 

 

Restaurants 
Fine Thymes Restaurant and Tea Room 

Arowhon Pines 

Bartlett Lodge Dinning Room 

Bigwin Island 

Cedar Grove Lodge 

Deerhurst Resort 

Delta Grandview 

Hidden Valley 

Noresmen Restaurant 

Regatta 

Riverwalk Fine Dining 

Segwun / Wenonah 

Sherwood Inn 

Trillium Resort and Spa 

Port Cunnington Lodge 

Cross Roads Restaurant 

Aroma 

Delta Rocky Crest 

Fiery Grill, The 

Moon River Lookout 

Oviinbyrd 

Severn River Inn 

The Inn at Christies Mill 

The Inn at The Falls 

The Rock Steakhouse 

Spencers Tall Trees 

TABOO resort 

Irvine & Sons Fine Food 

David Friesen of Riverwalk keeping 

busy at Flavours of Muskoka 

SAVOUR Muskoka tasting at 
Flavours of Muskoka 



Aside from the print media SAVOUR Mus-

koka has filmed its first three on nine tele-

vision episodes featuring SAVOUR Mus-

koka Members.  The following members 

have teamed up together for the first three 

SAVOUR Muskoka television shots:   

Brookland Farms & Riverwalk Fine Dining 

Big Ass Garlic & The Noresman Restaurant 

at Walker Lake Resort 

Milford Bay Trout Farm & Birches Restau-

rant at Hidden Valley Resort  

SAVOUR Muskoka will continue to film the 

remaining episodes in the fall. 

Once they are edited they are being aired 

in the spring 2009.  If everything goes as 

planned SAVOUR Muskoka will do another 

set of episodes in the summer of 2009. 

SAVOUR Muskoka made a splash in the 

Muskoka Magazine, Cottage times and 

the Muskokan over the last couple of 

weeks.   

Articles highlighted our organization and 

provided good coverage of our member-

ship and involvement in the local food 

movement. 

Special Thank You to all those members 

that purchase advertising space in the 

Cottage Times.  It was the purchase of 

advertising space that made the article 

happen. 

 

 

 

 

 

111 Manitoba Street 

Bracebridge, Ontario 

P1L 2B6  

Phone: 705.706.7118 

Fax: 705.646.7119 

E-mail: info@savourmuskoka.com 

SAVOUR Muskoka 

SAVOUR the FLAVOUR 

of Muskoka  

visit www.savourmuskoka.com  

Our Vision:  

To provide the consumer with a wide selection of regional culi-

nary products, experiences and packages that are unique to Mus-

koka and that can be marketed successfully to the visitor market.  

Mission:  

Our  Mission is to facilitate the successful development of the 

Muskoka region as a dynamic culinary tourism destination, by 

promoting all sectors of the economy with an interest in local 

food and drink.  

Please contact James Murphy, General Manager with 

any questions, concerns, comments or simply just to 

touch base at 705.646.7118. 

Media Advertisements  

We are on the web: 

www.savourmuskoka.com 

Ken Riley makes the cover of 

The Muskokan! 


