
 

Committeeôs area a necessary aspect of organizations.  SAVOUR Muskoka membership cur-

rent is currently at 60 members.  Our current members have joined for various reasons, some 

find value in the website, others in community events, some in the advertising, some in com-

munication and some find value in networking opportunities. 

 

With such a wide range of issues involved in our organization it is important to get involved 

in the decision making and direction of our, no - your, organization.   SAVOUR members 

have varying expertise in the field of hospitality, farming, culinary arts and business savvy 

and it is important to draw together this knowledge in the decision making process. 

 

The advantages of committees include shared knowledge, technical judgements / knowledge, 

and specialized awareness of the culinary landscape.  There are however disadvantages which 

often include procrastination, undesirable compromises and lengthy debates that often can 

occur. 

 

In order to start this process we are holding member 

meetings at two separate times on Tuesday October 28 

in Bracebridge (Location yet to be determined, plan-

ning on 10.00 ï 11.30am and 1.00 ï 2.30pm). 

Oh Noðnot another committee!  

Creating a Muskoka Culinary Identity!  

SAVOUR Muskoka needs 

to be on par with many 

other destinations through-

out Ontario, Canada and 

countries such as Italy, 

France and Ireland.  We 

need to come together and 

have events that celebrate 

Muskoka.  While individu-

als and restaurants often 

feel that business is good 

and the collaborative effort 

does not apply to them, 

think again.  By having 

culinary events in Muskoka 

awareness is built around 

this destination and the 

products that reflect Mus-

koka.  This issue revisits 

events that took place dur-

ing the summer of 2008 

and highlights the what 

worked and what did not 

work. 

Special points of interest:  

¶ Member Meeting Tuesday October 28, 2008 

¶ Culinary Events:  Weekend Vs Afternoon 

¶ Community Awareness 

¶ Member Participation  
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The SAVOUR Muskoka / Cogeco television series has successfully shot 5 

episodes.  Each chef has featured a local member product and has completed 

two dishes per episode.  The following shows have been completed, Milford 

Bay Trout & Hidden Valley Resort, Norseman Resort & Big Ass Garlic, 

Poppa Jims Honey & Delta Grandview Resort, Brookland Farms & River-

walk Restaurant, Moon Bay Shiitake & Crossroads Restaurant.  With three 

remaining episodes to shot we hope that this will carry forward into 2009 

with other chefs and properties getting on board. 

 During the weekend of August 16th and 17th two 

notable food events took place in Ontario and Quebec.  Both 

events mirror the trend of festivals that have been taking 

place recently. 

 The first event that SAVOUR attended in order to 

gather information was the Foire Gourmand.  This event 

took place in Ville Marie Quebec, just east of New Liskard 

Ontario.  The event went for three days that encompasses 

local culinary bites of food that can be acquired through the 

use of tickets purchased from the event organisers.  The cost 

of the tickets was, 8 for $10 and 16 for $20.  The vendors at 

the event were then giving out food samples, or bit sized hor 

dourves for 2 -3 tickets.  Approximately 160 000 tickets 

were sold at the event and at the end of the event manage-

ment would buy back the tickets from the vendors at $1 

each.   

 

 

 

 

 

 

 

  

 

 The second event was at Eigensinn Farm, on a Sun-

day afternoon from 1pm ï 4pm, was hosted by Michael 

Stadtlander as a fundraiser for the Canadian Chef Congress.  

Tickets for the event were $160 each, bring your own wine, 

and consisted of 14 chefs from Ontario, mostly Toronto 

based.  After speaking with Michael he informed me that 

approximately 400 people were in attendance with all the chefs 

volunteering their time and product. 

  

 

 

 

 

 

 

 Both events mark the direction of SAVOUR Muskoka 

for the summer of 2009.  The first being a ticketed three day 

event and the second being a one day afternoon festival.  These 

are issues that we at SAVOUR would like to get feedback from 

our members on as it takes committees and involvement in order 

for them to succeed. 

The event in Huntsville was in partnership with the 

Muskoka Heritage place.  A short thank you for the 

following members who participated in this event, Mus-

koka Roastery, Poppa Jims Honey, Springhill Fresh 

Water, Spencer Tall Trees, Windmill Bakery, Deerhurst 

Pastry Kitchen and Delta Grandview.  With notable 

community partners in attendance SAVOUR Muskoka 

and its member participation were appreciated and well 

received.  Notably Randy Spencer donated 298 butter 

tarts to the event, two were eaten on the way over! 
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Cogeco SAVOUR Muskoka Television  

Foire Gourmande & Eigensinn Farm 

Muskoka Heritage Place 

BUILDING CULINARY COMMUNITY EVENTS  

Food SamplesðEigiesinn Farm, Pickerel and Rabbit 

Food SamplesðFoire Gourmand, Artisanal sau-

sages (two tickets) 

Cooking Stage at the Foire Gourmand 
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The Red Tractor event in support of Grenville Farm was very well received.  With approximately 110 tickets sold we were able to 

purchase the tractor for Dianne.  The event was hosted by Severn River Inn and wanted was attended by our own Muskoka chefs, Matt 

Choma, Ken Schulz, Rory Golden, Richard Lalonde, Andreas Drexhsel and included chefs from outside Muskoka, Jamie Kennedy, 

Matthew Sutherland, Yasser Qahawish and Tawfik Shehata with a special donation from Randy Spencer.  Chefs were not alone in 

participation as Muskoka Lakes Brewery and Johnstonôs Cranberry Winery participated in sampling along with Mill Street Brewery, 

Fielding Estates Winery and Peninsula Ridge Winery. 

This is an excellent example of a event that had a tangible theme / focus.  It was a three hour event that included nine chefs for a just 

over 120 guests.  The sale of tickets came from 50% Dianne herself, 30% from SAVOUR Muskoka, 10% Muskoka Natural Food 

Market and 10% from Severn River Inn.  We also gained consid-

erable community support in the form of donations from indi-

viduals that support the direction of supporting community culi-

nary members. 

I would also like to thank the several volunteers Jennifer Murphy, 

Laura Judges, Bryn Allison and the Delta Grandview staff, Carly 

and Quinn who spent the evening clearing, setting and helping the 

chefs. 

In the end Dianne captured the overall sense of the evening call-

ing it magical! 

SAVOUR Muskoka hosted an event in support of the 

Muskoka Autumn tour anniversary.  While the people in 

attendance were expecting a buffet style demonstration 

event they were presently surprised by the 500 bite hor 

d'oeuvres served.  With the help of David Friesen from 

Riverwalk, donations from Brookland Farm, Cottage 

Cravings and Grenville Farm we showcased five local 

products.  They included a tomato bruschetta, roasted 

carrot & potato tastes, blueberry smoothie, local maple 

beef sausage, and an assortment of Muskoka inspired 

fudge.  Special thanks to Henny and Randy Brown of 

Cottage Cravings who spent an hour serving the food at 

the function.  This was a pro bono event that was 

prompted to raise awareness in the arts community and 

link the arts community with the culinary community. 
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The Little Red Tractor That Could  

Muskoka Autumn Tour  Thursday Night Wenonah II Cruise  

In support of the Wenonah II cruise that departed from Clevelandôs House 

on Thursdays in both July and August Savour featured several products 

that were distributed throughout the ship for the guests.  SAVOUR prod-

ucts included Bliss Family Farm Sausage, Milford Bay Trout, Brookland 

Raspberries, Cottage Cravings Fudge, and Grenville Tomatoôs.  This was 

an excellent way to interact with a strictly tourist group.  Discussions with 

tourists, worldwide, shed light on the urgency in promoting the culinary 

scene in Muskoka. 


