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2009 has been a year of growth in the local food system and
momentum continues to build. We now have reason to believe that
interest in local food is more than just a fad. Here is the evidence:
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Linking Grey Bruce farmers,
processors and restaurants to
deliver an authentic culinary

experience.

Our website, www.foodlinkgreybruce.com now lists 322
local food businesses, an increase of 20 on the year. If you
know of local food businesses that are not on our website,
please urge them to contact us to maintain foodlink as the
most comprehensive local food resource in Grey Bruce.
This summer, Harrigans 100 Mile Food Market opened in
Southampton and Lougheeds Fish Market increased their
product lines to become Springmount Local Market & Fish.
Added to the 100 Mile Market in Meaford and Around the
Sound Local Food Market in Owen Sound (moving to 685
6" Street East in January) this gives consumers four
convenient, one-stop shopping spots for local food.
Sanagan’s Meat Locker, featuring Grey Bruce products,
opened this fall in Kensington Market, Toronto. Peter says
he can’t keep product on the shelves! If you think you have
a product Peter might be interested in go to:
http://www.sanagansmeatlocker.com

There has been an influx of young farmers starting up in our
area mostly interested in vegetable production. Check out a
few of these new farmers on our website: Black Sheep
Farm; Zavitz CSA; Keyser’s Fruit Farm; Sunrise Organics;
Becker’s Organics. LFP is actively involved in a review of
education and training opportunities for this new farm
demographic.

The system of Farmers Markets continues to expand.
Clarksburg began in the summer and Lucknow will be
starting next spring, bringing the total to 15 in Grey Bruce.
For full information, click the ‘Farmers Markets’ tab on the
right side of the www.foodlinkgreybruce.com homepage.
Local Food Projects of all different kinds have been popping
up in every region of Southern Ontario. Click on the ‘Links’
tab at the bottom of www.foodlinkgreybruce.com homepage
for a list.

A major conference, “Bring Food Home” will bring together
local food activists from across Ontario for an education and
networking session, in Kitchener, March 4-6.
http://bringfoodhome.com/




From the Board

What's Been Going On -

Pumpkinfest was an interesting event. Though the weather was uncooperative
(and the venue not well attended), we had great tasting treats from members
including The Pickle Guy, Kilsyth Bakery, Southampton Meat Market, Keyzer Fruit
Farm, Rising Sun Bakery, Wismer House, Nature Lean Beef and Pine River
Cheese. Many thanks to all who patrticipated: including volunteers. We were also
happy to be inside a building! Bruce County Museum helped by handing out maps
and information at their booth in another location.

ACA hosted the very successful Taste of Durham on October 18. Thanks to
Volunteer Coordinator, Ann Pickles and with the help of Gayl Creutzberg and Chet
Calhoun, 100 people enjoyed wonderful food prepared by local caterers and
restaurants. We sampled beers and wines and enjoyed Michael Schmidt’s talk
about “Local Food: Fad or Return to Sanity?” Almost $200 was donated to the
Durham Tornado Relief fund.

Getting the Word Out -

On October 28, Chairperson Jenny Amy spoke at the Bruce County Museum and
Cultural Centre luncheon speaker program about the Grey Bruce ACA and the
Local Food Movement. Four of those attending bought Associate or Friend
Memberships of the Grey Bruce ACA.

On November 3, Jenny attended the meeting of the Health and Wellness
Promotion Network at the Canadian Mental Health Association. She met the
coordinator of a group of young men who are gardening on small plots of urban
land in Owen Sound. Their group bought a membership as well.

Freeman Boyd from the Local Food Project, Gayl Creutzberg and Jenny spoke on
a panel at Go Green At Saugeen Conference sponsored by the Community
Foundation. About 25 people attended the workshop session.

Plans for 2010

Plans include working with Bruce County Museum and Cultural Centre on a “Farm
Field to Family Table” event in August of 2010. Planning meetings are underway
with Chairperson Jenny Amy, Freeman Boyd and other community
representatives.

Consultations are beginning with Grey Roots around a proposal to celebrate the
resurgence of Red Fife Wheat to popularity. Dates are being reviewed for late
August and early September 2010.

A large “Field to Fork Feast” is being planned for November 2010 in Owen Sound.
Please call the office at 1-519-395-4019 or e-mail Ann Pickles, Volunteer
Coordinator at apickles@greybruceaca.com if you want to help plan this event,
provide product, or cook, or...lots of jobs are available!




Save the Date
Annual General Meeting Notice

The Board has set the date of Sunday, August
18, 2010 for the Annual General Meeting. At
the moment, it is proposed to host a local food
luncheon before settling down to business.
Location is yet to be determined but stay tuned
to our website, www.foodlinkgreybruce.com
and our newsletters for further information as it
is decided. Hope to see you all there.

Grey Bruce Agriculture & Culinary Map Update

The next Agriculture and Culinary Map is now in .
progress. We will be producing 25,000 maps Agriculture

Culinary Map

again this year and are looking at other avenues
of distribution. We had several volunteers step up
to help and we also have a person who will be
selling advertising. If you had an advertisement
or listing on the last map you will be contacted
shortly. If you want to be listed on the map,
please send us an email at
info@greybruceaca.com or call Ruth Henrich,
Map Project Coordinator at 519-534-4002.




Coming Events

Bring Food Home — Connecting
Ontario Farm and Food Networks

ODUFK ¥ Provincial

Conference, at the Kitchener Delta
Hotel. www.bringfoodhome.com

Grey Bruce Agriculture and Culinary
Association Annual General Meeting
Sunday, April 18, 2010 — Includes a
Field to Fork luncheon before the
meeting. Venue to be announced.
Check www.foodlinkgreybruce.com for
more details.

The Ontario Culinary Tourism
Alliance

The OCTA consists of 24 organizations
representing over 10,000 food and food
tourism businesses in Ontario In 2009, the
Grey Bruce ACA joined forces with the OCTA.

The timing of the OCTA partnership is most
opportune. In these challenging economic
times, Culinary Tourism has been identified
as one of the very few areas of the tourism
industry with serious growth potential.
OCTA's vision is for Ontario to become the
destination of choice for travelers seeking to
enrich their understanding of diverse regions
and cultures through authentic culinary
tourism experiences.

Through its web presence
(www.ontarioculinary.com), increased media
attention and a growing number of events
throughout Ontario, OCTA is helping build
capacity and facilitate relationships between
growers and processors, chefs and
restaurateurs, bed and breakfasts, hotels, and
distributors with the goal of establishing new
culinary experiences based upon a
sustainable food system.

In Season Cooking from
Mimi’s Roof Top Cafe

Cheddar & Herb Scones

3 cups white or lightly sifted spelt or
wheat flour

1 Thsp baking powder

1/2 tsp salt

1/4 b cold unsalted butter, cubed
3/4 cup buttermilk

1 cup coarsely grated extra old
cheddar

1 Tbsp dried herbs (use italian mix, or
combine parsley, thyme & savoury)
1 egg yolk

1 Thsp milk

Preheat oven to 400°F. Sift dry
ingredients together. Cut butter into
dry ingredients until it resembles
coarse meal. Mix in cheese and
herbs.

Add buttermilk. Stir just until mixture
Is moistened, adding more buttermilk
if needed.

Turn dough out onto floured board,
gently form into a round about 1

inch thick. Cut into 8 wedges. Place 1
inch apart on a baking sheet.

Whisk milk and egg together. Lightly
brush the scones with the mixture.
Bake until the scones are golden,
about 20 minutes.

Enjoy!

Emily Bradley-Low & Anna Jean
Bradley

Mimi's Roof Top Cafe

Wiarton, Ontario

mimiscafe.ca




Local Food Project Report

The Local Food Project (LFP) is jointly funded by Grey and Bruce Counties and
staffed by Freeman Boyd and Maria Weijs. For the past 2 % years we have worked
out of Bruce County offices in Wiarton. In January 2010, we are moving to new
office space in the Public Health Unit Building in Owen Sound, address to be
announced. With the help of funding from the Province, the LFP was able to run a
series of programs in 2009. These programs have been described in previous
newsletters. See back issues which are available under the ‘news/newsletter’
button at www.foodlinkgreybruce.com

On November 2, LFP hosted the first Grey Bruce Food Summit in EImwood. There
was an incredible turnout (nearly 200 people) and an electric atmosphere as the
who’s who of Grey Bruce local food movement turned out to meet each other,
many putting faces to names the first time. LFP got a lot of useful feedback on the
work that we do and we came away with the feeling that there is a great hunger for
more ‘industry insider’ events. There will be another Food Summit next fall, but
lets get together again at Grey Bruce ACAs AGM in April!

At the time of this writing, our funding picture, and hence our programming, for
2010 is not yet finalized. However, here is an outline of the programs we hope to
deliver in 2010:

Growers support program: expanded from last year to include more
participants: small cash grants and production and marketing technical
support for new and expanding growers, focusing on market gardeners.

Farmer Market Network: establish a network that will allow our 15 area FM
managers to communicate and collaborate on issue of mutual interest.

Video/Print Media Ad Competition: a competition for area high school
students to produce both a video and a print ad that will be widely used to
promote local food.

Institutional Kitchens Project: following on last years study, work with County-
run retirement homes to increase the amount and variety of local food that
they use.

Restaurant Case Study: work with a new ‘pod’ of restaurants to assist them
to source local foods and promote them on their menus.

The 2010 Grey Bruce Food Summit: the same as last year only bigger and
better.

Assist Grey Bruce ACA: Once again we will be working with Grey Bruce ACA
board and volunteers to help them deliver their programs and special events




From the Desk of Anne-Finlay Stewart

In November 2009, a chance conversation with David Harper of Meaford’s 100 Mile Market led
me to consider what a similar local food store would mean to the community of Owen Sound and
surrounding food producers. A week later, | found myself at a meeting of the Grey County
National Farmers’ Union where the conversation over the course of an hour went something like
this: “If we had a store...” “When we have a store...” “Anne will open a store.” And by Christmas,
| had.

As of this writing, seventy-nine local farmers, bakers, producers, cooks, gardeners and
craftspeople bring their best to Around the Sound Local Food Market in Owen Sound for their
neighbours’ tables. About one third sell their goods on consignment, and the rest sell to me
wholesale. The products range from local meats, dairy and eggs, to fresh bread and seasonal
produce. Local grains, cereals and flours are augmented with organic products packed by
GrassRoots in Desboro. Sauces, jams, honey and maple syrup are all from Grey County. The
product range is filled out with fair-trade, organic and natural products from Canadian companies,

most added at the request of customers.

The store, open Thursday, Friday and Saturday, is already outgrowing the confines of the
old house in downtown Owen Sound. At the end of January, we’ll be moving into a larger store at
685 6" Street East, with space for more producers and an expanded product line. A planned
commercial kitchen will be available for cooking classes, chefs’ demonstrations and community

kitchens for the surrounding neighbourhood, showcasing the food of local producers.

Farmers’ markets and new stores continue to open. We see the demand for local food
growing with consumer concerns about freshness, quality and safety. Just as clear is that urban
residents are increasingly aware that their regional stability and food security depends on primary
food producers making a fair living for their work. Retailers and distributors must assure that their
customers are getting value for their food dollar and that producers are receiving a fair price for
their products. Unless both sides of the equation are balanced, and those making the connection

are able to pay their bills, the local food movement will be nothing more than a romantic notion.

Around the Sound encourages others to learn from our experience, and invites tours and
enquiries. Receive our newsletter or contact us through our website,

www.aroundthesoundfood.com, or at 370-2333.




The Pickle Guy

On a whim in the late eighties, Ken Bustin canné
some garden cucumbers to distribute as Christ
gifts. He experimented with a basic dill pickle )
which he spiced like a bread-and-butter pickle. S
After favourable feedback from a neighbour wha
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big pots and labelled his jars “Ken’s Perkles”.

Then came the awards. Ken entered his pickles
the Rocklyn and Markdale fall fairs and his
preserves landed top prize. Today he sells more
than thirty kinds of sauces, jams and jellies (mac -
with liqueurs) and, of course, pickles. The Wow &aline features Super Salsa, Garlic
Sauce, Asian Sauce and Wow Wasabi all of whiclgeeat on sandwiches, hamburgers
and in stir fries. One chef at a Queen Street EEgsaurant in Toronto adds Wow Wasabi
to coleslaw and Yorkshire pudding.

Ken cooks and cans his creations in a small tréhigt’'s been converted into a kitchen at
the back of th&ugenia Falls Emporium.The Emporium sells all of his products and
the Beaver River Grill, at the same location, dgssondiments on theiWow Burger

Bustin’s Picks When Ken’s not in the kitchen he might be foundspurg
another passion, playing lead guitar with a roakdpd he
Super Dills Pickled Beats. What does he love about his preser8ays
Chili Salsa Sauce | Ken, “crack open a jar of relish in January arshiells like
WOW Wasabi Summer"_
Sauce
\évaorl\llg g:ugérelal Where to buy The Pickle Guy The Pickle Guy
- 194355 Grey Road 13
Mlll!on Dollar Grandma Lambe’s (Meaford) (Eugenia) Flesherton,
Relish Around the Sound (Owen Sou ON NOC 1E0 1-877-
Hungarian Red Eugenia Falls Emporiu 574-2553
Pepper Jelly Susan’s Deli (Markdale)
Raspberry Drizzle West Grey Premium Beef (Durham)
Blue Ridge Meats (Collingwoc
thepicklequy@gmail.com Southampton Meats www.thepickleguy.com




The Grey Bruce Agriculture &
Culinary Association (Grey Bruce
ACA) is a non-profit association
dedicated to the promotion of “Buy
Local! Buy Fresh! Grey Bruce” by
linking Grey Bruce farmers,
processors and restaurants to
deliver an authentic culinary
experience. Grey Bruce ACA is
funded in part by Grey and Bruce
counties, and supported by it's
members, the Province of Ontario,
the Ontario Ministry of Agriculture,
Food and Rural Affairs and
surrounding municipalities.

Primary goals of the ACA include:

1) Finding solutions to problems
facing the local food system.

2) Increasing economic
development opportunities
for members and
communities.

3) Developing agricultural and
culinary tourism, marketing
strategies and services and
products to benefit the Grey
Bruce region through
membership involvement.

4) Education and awareness of
the local food movement.

5) Supporting the development
of infrastructure for easier
distribution of local product.

Grey Bruce ACA has a growing
membership comprised of farm,
market, food processor, restaurant
and country dining/inn operators
and Grey Bruce families. We
continue to welcome new members.
Phone or visit the website to
download a form.

1-888-396-4591
www.foodlinkgreybruce.com
info@greybruceaca.com

Calling All Members....

We need your help in achieving our membership
target for 2009/2010. In order to reach our goals, we
need about 25 more Associate or Friend Members
who are not in the food business, but who support
local food. More growers, restaurant or food
business memberships are also welcome. So get
out there and talk to your friends, neighbours and
colleagues and request their support.

For information about the ACA and how to
sign up, visit www.foodlinkgreybruce.com, email
info@qgreybruceaca.com or call 1-888-396-4591
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“Buy Local! Buy
Fresh!” signs are
available for members
to purchase. Contact
Grey Bruce ACA for
details.




