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Linking Grey Bruce farmers, 

processors and restaurants to 
deliver an authentic culinary 

experience. 

 

The GBACA Wants You! 
�

How interesting are you? We have a hunch you are 
remarkably interesting! And the public wants to know 
more about who you are and how you grow and 
process the food that eventually turns up on their 
plate. 
 A new project, sponsored by the Grey Bruce 
ACA, involves documenting information about many 
of the ACA’s farmer, processors, restaurants and 
members. This is a great opportunity to increase 
exposure of ACA members. 
 Jennifer Pittet from the Meaford area will be 
conducting the interviews and writing the stories. Her 
experience includes being a writer and editor with 
Farm Radio International (www.farmradio.org) for 20 
years. She has loads of experience being inquisitive! 
  
 The result of her  
interviews over the next 
couple of months will be a  
collection of one-page member 
profiles including photos and  
contact information, The  
profiles will be displayed in  
restaurants, on our website, 
in our Newsletters and in  
newpapers.  
 Check out page 7 of  
this issue for our first member 
profile, featuring the Johnson 
Creek Ranch.         
         
              
         
          Jennifer with hen 
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Chair’s Report 
Since the Annual General Meeting in April, there has been lots going on! We were 
the happy and grateful recipients of a Premier’s Award for Agri-Food Innovation. 
The Partner’s in Health Grant we applied for is in full operation, with Kristine 
Hammel joining our team as a contract consultant to investigate linking local 
producers with the Good Food Box Program. We are looking forward to the results 
of her research.  
 Jennifer Pittet, has agreed to assist ACA to create producer profiles; first to 
support the restaurant “pod” in Kincardine through the OMIF research, and next to 
meet with ACA members and map listers to create profiles that can be used to 
advertise members, their farms and their products. These profiles will provide more 
advertising for members and the information can be converted into display plaques 
and cards for use at Farm Markets, retail operations and restaurants. Learn more 
about Jennifer and her newsletter later! 
 We welcomed Ann Pickles in early August as our first Volunteer and Events 
Coordinator. In this contract position, Ann will help us expand our volunteer team, 
create job descriptions and lists of people willing to volunteer in various parts of 
ACA’s mandate. She is looking at our events requests and helping us to determine 
which events we can hope to operate, based on our volunteer force. As the 
volunteer base grows, we can manage more participation in events throughout 
Grey and Bruce Counties, and provide an additional way to showcase our 
members and encourage local food consumption and sales. 
 At last we have an Office Administrator, Diane McCulloch, who joined us in 
late August. She has tidied up the new office space in Ripley, got the computer up 
and running, answers the phones on the three mornings a week that she is on 
duty, and is going to be our minute taker at the Board meeting. She is working on 
the membership list and starting into the accounts system. (Wait til she sees the 
rest of the list!)  
 Between our own farms and businesses, the map distribution, requests for 
ACA presence at events, and monitoring the special projects, the Board members 
have been busy over the summer. We are looking forward to the fall and winter 
events, with staff in place to provide much needed support.  
 
Please contact me if you have ideas, concerns or comments at: 
info@greybruceaca.com 
-Jenny Amy 

 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

        

Grey Bruce Agriculture & Culinary Map Update 
  
The 2009/2010 edition of the map was released June 27th  
at the Owen Sound Farmers' Market. A big thanks goes to  
Tom Pink, Market Manager, for providing us with a stellar  
space to launch the map. 
 Also, we wish to thank Dan Blenkinsop for his work  
to organize the launch. He did a really great job for the  
Grey Bruce ACA. 20,000 maps were printed and we are  
currently planning for a reprint. Needless to say, the maps  
have been very well received and people are using them.  
It has a wealth of information to help you find your local  
farm gate growers, butchers and producers.   
 If you need more maps for your business, please  
contact us and we will get some out to you when the  
reprint has been completed.  

 
Looking to Dine Out? 

Kincardine Restaurants Go Fresh 
From Local Farms 

 
Six restaurants are celebrating an authentic 
taste of Bruce County and the vibrant 
agricultural community that surrounds 
Kincardine. Central to this project are 25 local 
producers and processors who make this 
culinary experience possible. “Going local” is 
about rebuilding our connection to the land 
and the seasons.  
 

Join us in celebrating the food our farms 
provide, every step of the way, from Field 

to Fork! 
 

It’ll leave a great taste in your mouth!  
 

For participating restaurants, see our website 
www.foodlinkgreybruce.com 
 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Upcoming Local Food Events 
 
•Eigensinn Farm presents David 
Suzuki 
Sunday, September 20, 1-5 PM 
Singhampton, ON 
See website for more details: 
www.foodlinkgreybruce.com 
 
•Pasture Poultry Seminar 
Saturday, September 26, 12-5 PM 
For more information contact: 
sean@saugeenspecialtygrains.com 
 
•Third Annual Green Fair 
Saturday, September 26, 2009, 1-4 PM 
L.E. Shore Library, Thornbury 
www.thebluemountains.ca 
519-599-3681 
 
•Apple Trail Festival 
Sat Oct 10 – Sun Oct 11 
Village at Blue Mountain 
www.bluemountain.ca 
 
•Field to Fork Feast 
Sunday, October 18, 2009, 11-3 PM 
Durham Town Hall 
For more information contact: 
info@greybruceaca.com  
 
•First Grey Bruce Food Summit 
Monday, November 2 
Elmwood Community Centre 
For more information contact: 
food@brucecounty.on.ca 
 
•Farmers Growing Farmers: Business 
Planning 
8 Saturdays this fall and winter 
For more information contact: 
growingfarmers@everdale.org 
647-367-1816 
 

Local food in the Good Food 
Box? 

 

The Good Food Box (GFB) program 
is a not-for-profit fresh fruit and 
vegetable distribution system whose 
goals are to improve access to 
affordable food, promote healthy 
eating, support local farmers, 
encourage sustainable agriculture 
and promote community 
development. The program operates 
like a large buying club with 
wholesale purchasing of fruits and 
vegetables.  
 The program was initiated in 
Grey Bruce in 1996 and has grown to 
fifteen sites, delivering more than 
1000 boxes a month. Currently, most 
of the produce comes from the Food 
Terminal in Toronto. 
 Together with the Local Food 
Project, the Grey Bruce Health Unit, 
and with funding assistance from 
Grey Bruce Partners in Health, the 
ACA commissioned a study to 
examine the potential for including 
more locally-produced foods in the 
GFBs. The results are encouraging – 
our local producers are very excited 
about the possibility of working with 
the GFB.  Next steps?  Figuring out 
how!  We'll keep you posted. 
 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Introducing…  
 

In August, the GBACA hired Ann Pickles, to become the new part-time 
Volunteer/Special Events Coordinator on a contract basis until the end of the fiscal 
year, March 31, 2010. Allow me to introduce myself… 
 I have an extensive background in volunteer and events coordination both as 
a volunteer and a professional. My background includes the graphic arts industry, 
marketing, president and coordinator of a registered charity, and working with 
volunteers in many sectors. I have knowledge of the issues facing those involved in 
agriculture and a great interest in the local food movement. 
 From September 2008 to May 2009, I was the volunteer Volunteer 
Coordinator for the Bruce County Museum & Cultural Centre in Southampton. I left 
there to take a paid part-time position of Volunteer Coordinator with the Meaford & 
District Chamber of Commerce. As of September 10, I am also the Project 
Coordinator of the Golden Town Outreach Food Bank in Meaford. All three 
positions add to a full workweek! And they interconnect in many ways.  
 I have hit the GBACA-road running and am working on organizing events for 
fall and winter. And I have three new volunteers already! My availability is Monday 
afternoons and all day Tuesday, with exceptions, or anytime by e-mail - 
apickles@greybruceaca.com – or phone – 226-668-0020. See the last page of the 
newsletter for volunteer job descriptions and contact me if you are interested. 
 
Ann Pickles 
Volunteer/Special Events Coordinator 
 

First Grey Bruce Food Summit 
 
The Grey Bruce Local Food Project, working closely with the ACA, will host the first 
Grey Bruce Food Summit, Monday November 2, 2009 at the Elmwood Community 
Centre.  
 In the morning, we’ll complete a SWOT analysis of the 2009 OMIF projects 
with feedback from the participating local food businesses. The afternoon session 
features an information/networking workshop for our 13 area Farmers Market 
Managers (vendors welcome too!) and a producer/chef meet and greet session 
focused on developing direct business relations between chefs, restaurants, 
producers and processors.  
 Lunch features a gourmet local food buffet and the day will finish with a wine 
and cheese reception, featuring local wines, beers and cheeses.  
 There is no charge for the event. Attendance by invitation only. Invitees will 
include all OMIF participants, a broad cross-section of local food business owners, 
selected dignitaries and media personnel. 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

114 km Café 
 
The 114 km Café at the Bruce County Museum & Cultural Centre was a delicious 
experiment, matching a consumer need (a quiet place to sit and eat) with a 
producer need (to introduce visitors and residents to as much local food as 
possible). 
 Lunch food was provided by Allan’s Fireside Grill in Port Elgin, with coffee 
from Back Eddies in Paisley and baked treats from Dale’s Baking in Tara, the Off-
Shore Bakery in Southampton, The Big Dipper in Paisley and Harley’s Pub and 
Perk in Mildmay. 
 The Lunch Talk Series brought local producers Murray Johnson (Johnson 
Creeek Ranch, Kincardine), Kelsey Carriere (rising Sun Bakery, Wiarton Farmers 
Market), Guy Anderson (Lazy J Ranch, Kincardine), and Nance Strang (Nancy’s 
Nibbles and Knits, Lion’s Head) to the café to discuss their local agri-business.  
 The series will continue this fall with a simple hot lunch and talk to be held 
the fourth week of every month, beginning in September.  
 For more information, or to suggest an ACA member interested in being a 
guest speaker, please call Claudia Staines, Project Coordinator, at 519-797-2080 
ext. 106 
 Following discussions with local food cohorts, including the ACA and the 
Museum, the 114 km Café Project was created by the South Bruce Economic 
Development Corporation and is funded by The Ontario Trillium Foundation. 
 

Grow Your Opportunities: Potatoes! 
 
    In 2009, the Local Food Project began working with   
    commercial and institutional kitchens in Grey and Bruce  
    counties to get more local produce on their menus.  
     These kitchens can be quite large, some producing  
    hundreds or even thousands of meals each day. And each 
    time we sat down and ran through the list of ingredients that 
    might be sourced from local growers and processors, the  
    same question arose. ‘What about potatoes?” 
     Currently, we aren’t aware of any potato growers in  
    Grey Bruce that are serving the wholesale market. Are you? 
    If so, or if you are interested in growing potatoes yourself, 
please contact us at food@brucecounty.on.ca or 1-800-268-3838. We look forward 
to hearing from you! 
 

QuickTime™ and a
TIFF (Uncompressed) decompressor

are needed to see this picture.



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

       
 

 



 
 “Buy Local! Buy 
Fresh!” signs are 

available for members 
to purchase. Contact 
GBACA for details. 

 

 
 

 
 
 
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. 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 
 
 

 Volunteers Needed 
 
Recording Secretary 
Prepare agenda for board meetings in consultation with 
chair. Take minutes at monthly board meetings. Produce first 
draft within two days and e-mail to chair. Send out final draft 
to board members by e-mail within another two days. 
Approximately 7 hours a month .Monthly board meetings are 
in Walkerton. Mileage paid. 
 

Information Booth Staff 
Attend booth at local events, answer questions, hand out 
local food map and other material, sell memberships, set-
up/tear down depending on shift. Training provided. 
 

Speakers Bureau 
Address groups on supporting local food producers and 
about the GBACA. May sell memberships. Training provided. 
 

Field to Fork Assistants 
Assist with putting on Field to Fork events (including 
upcoming Field to Fork in Durham, Sunday October 18, 
2009). People are needed to plan and coordinate food and 
chefs; organized marketing and promotions; set-up; clean-up 
and perform various kitchen duties; serve food; and bus 
tables among other things. 
 

Newsletter 
Requires writers, photographers, an editor and proofreaders. 
 

Committee members 
Committee members are always needed. Committees 
include the map, Web site, and more… 
 
Interested?  Contact Ann Pickles:  
apickles@greybruceaca.com or 226-668-0020 
 


