Third Annual 3aveour Simeoe!
(’/deﬁmting our Heritage Ang

Kegianﬂcl Cuisine

]P’aurlt[hciipaunnt Iinformation ]P’auc]kauge
CHEFS/ FOOD SERVICE & FARMERS/PRODUCERS

This annual awareness raising and fundraising culinary tasting event is hosted by
Simcoe County Farm Fresh Marketing Association — Non-Profit Inc. All proceeds will go
back into marketing efforts to promote the quality food and beverages

grown/produced/served in Simcoe County.

Simcoe County Farm Fresh, in partnership with the Simcoe County Museum is excited to
announce plans are well underway for “Savour Simcoe 2010”. To be held outdoors, on
the beautiful grounds among the trees and historical buildings of the Museum. The
Theme this year is “Celebrating our Heritage” (Agriculture and Regional Cuisine), which
fits into the County’s rich agricultural history and the Museum’s extensive collections
and artifacts. The Museum is located at 1151 Highway 26, Minesing, Ontario, minutes

northwest of Barrie. click here to view map

e Sunday, August 29", 2010 - 1 PM - 4 PM




The event is an excellent opportunity to showcase your farm/food business, your
culinary talents with the consumer and to make connections with those in the
industry.

To ensure sustainability of the agricultural nature of this event, organizers are working
on ways to reduce the environmental impact.

This year’'s event promises to be a bigger and more popular...our goal is to sell 600
tickets, an increase of 1007 over last year.

Cost to Participants: there will be NO charge to participate, however all participants
must be members of Simcoe County Farm Fresh.

The Savour Simcoe Event will provide a $500.00 FLAT FEE for Each Team to help
cover costs of food. (Farmer/chef team sponsors will be sought out - if you have
ideas - please contact event organizer.)

Attendees will be coming from Simcoe County and beyond...

Marketing and advertising material (within reason) from individual participants are
expected and encouraged. i.e. business cards, brochures, table top posters.

Our goal is to pair farmers and chefs one to one...so that each will get a full
experience (other producers products can be used to enhance a dish...but main

ingredients must come from one farm/producer).

Pairings will occur as soon as we know who will be participating DEADLINE -
June 9", 2010 Limited number of spaces are available - first-

come-first serve. Hurry and secure your spot today!!

Final pairings placement will be done by the organizing
committee.
No electricity will be available for cooking appliances - Gas,

propane, wood or other cooking devices are allowed.







