Creative Rural Communities
Best Practices Mission

Prince Edward County, Ontario
October 19 – October 23, 2009
Monday, October 19th 
Morning:
Participants travel from Atlantic Canada to arrive in Toronto, ON

1:00 p.m.:
Meet at Toronto Lester B. Pearson International Airport-

1:30 p.m.:
Travel to Prince Edward County (travel time is a 2 hour and 47 min. drive)
4:30 p.m.:
Check into hotel – The Waring House Restaurant, Inn, Conference Centre & Cookery School




399 Sandy Hook Rd.  
Picton, Ontario, K0K 3V0 

6:30 p.m.:
Group dinner – Prince Edward Room 


Presentation:

· Transformation and Change – What is a Creative Rural Economy (CRE)?

· How can “off the beaten path” communities adapt to the new world – new economy dynamics

· CRE – beyond painters, potters and pastoral – it’s digital world – exporting for success

· PELA CFDC What role can the Community Futures Development Corporation play to facilitate and act as a catalyst for change 

· Funding tourism directly – promotion ideas

· Funding tourism indirectly – funding local tourism businesses
Presenters:
Dan Taylor – Economic Development Officer



Craig Desjardins – Executive Director PELA CFDC

Tuesday, October 20th 

8:00 a.m.: 
Complimentary breakfast at hotel



9:00 a.m.:
Depart for Fifth Town Artisan Cheese Co. 

(Grace Nyman, Director of Partnership & Sales Taste the County – Prince Edward County’s DMO will join group and act as guide for the day)
9:30 a.m.:
Site visit: Fifth Town Artisan Cheese Co.

· What are the economic benefits of providing authentic experiences through local products. The challenge of growing business beyond local distribution.
· Tour and tasting:

· Learn about some of the key ingredients that go into making artisan cheese through a taste, touch and smell “tour” of fresh goats milk, ash, stinging nettle, etc. 
· Understand the level of detail and commitment to build North America’s (and possibly the world’s first LEED Platinum Certified Dairy / Cheese Making Facility).
· Hear about their recent awards at the “Super Bowl” of cheese and the special award winning partnership between Fifth Town 1 year old and Black River 108 year old cheese producers.
Presenter: 
Petra Cooper, Principle, Fifth Town Artisan Cheese Co. 

11:00 a.m.:
Depart for Frank de la Roche Sculpting Studio

11:15 a.m.: 
Site visit: Studio Gallery Tour overview

· The benefit of being part of a touring route (Studio and Gallery Tour) and what type of criteria is required to be met to be included in tour

Presenter:
Frank de la Roche, Sculptor – studio owner
12:00 p.m.:
Travel to lunch location

12:30 p.m.:
Working Lunch – Milford Bistro

Presentation:


· How to grow a creative rural community through authentic experiences related to culture, arts, food, heritage and people

· How can leveraging rich cultural resources support the local economy and community development
· Betsy will touch on her recent paper from Kraft to Craft Innovation and Creativity in Ontario’s Food Economy  http://martinprosperity.org/media/pdfs/From_Kraft_to_Craft-B_Donald.pdf 
Presenter:
Betsy Donald – Associate Professor, Queens University

· The process of establishing the county as a rural experiential destination– the partnerships, challenges, successes, and end results of the project 
· How to encourage positive communication between sectors (culinary, wine, artisans)
Presenter:
Rebecca LeHeup-Bucknell – Executive Director, Ontario Culinary Tourism Alliance (former Executive Director of Taste the County)

2:30 p.m.:
Travel to Vicki Veggies

3:00 p.m.:
Presentation:

· Incorporating tourism into an agricultural enterprise (i.e. member based concept delivery – how to recruit members, etc.)

· How to use traditional operation as a tourism business for group tours, etc. 
· The importance of protecting the heritage of food, tradition, and culture 
Presenter:
Vicki Emlaw – Farmer, Vicki’s Veggies
4:00 p.m.:
Return to hotel 

5:30 p.m.:
Depart for dinner

6:00 p.m. 
Tour, Tasting, and Dinner at The Grange of Prince Edward Estates Vineyard & Winery 


Presentation:

· What are the economic benefits of providing authentic experiences through local culture and techniques and how can leveraging rich cultural resources support the local economy and community development
· What business investment has taken place since re-development of the region
· Offer unique experiences from the serenity of rustic nature trails to signature wine touring and culinary areas in the form of experiential itineraries and weekend getaway packages
· How to use festivals and events surrounding local culture as a tourism generator 

· How to creating touring itinerary routes to extend visitation 

Presenter:
Kathy Kennedy - Executive Director, Taste the County

Wednesday, October 21st  
8:30 a.m.: 
Breakfast presentation at hotel: 
· History of the arts Trail – it’s origins through the Municipal Cultural Plan and the role the Cultural Round Table, Economic Development Office and Taste the County played to initiate. Taste the County’s role as Product Developer – process to develop, facilitator of collaboration, product marketer. 
· Background on why this program is funded the way it is – Grants for the upstart – self sustaining financial model by the partners.

Presenters:
Kathy Kennedy - Executive Director, Taste the County

Grace Nyman – Director of Partnerships and Sales, Taste the County

9:15 a.m.:
Depart for tour of the Arts Trail 
9:30 a.m.:
Site visit: Arts on Main 
· Collaborative story between artists. Business “success stories” what the trail has done for artists & their stories.
Meet the artists of this cooperative Gallery. Hear their stories on why this is a success story. Learn how the main street presence feeds business directly through sales at the gallery and also by driving traffic back to their own galleries.

Meet Bill Reddick, hear his story about how his dinnerware was selected by the Governor General’s Office and ultimately was used to serve Barrack Obama.

11:00 a.m.:
Site visit and experiential activity: Spark Box Studios 


Where Youth, culture, and commerce collide.Learn about this exciting new artist residency program and artist workshop business provide rural youth careers through entrepreneurialism.

Presenters:
Jean Anne Carroll – Project Manager, Harvestin’ Program

Chrissy Poitras and Kyle Topping 

12:30 p.m.:
Travel to lunch location

12:45 p.m.:
Working lunch at Claramont Inn & Spa 
Presentation:
· Learn about a couple’s journey starting with one small pub 11 years ago to their over 200 employee hospitality business that includes a Brewery, Several Inns / Motel, Cookery School, 
· To learn about new ideas and techniques to improve the guest’s authentic experience and what types of experiences can be used to help increase the interest and understand the importance of the authentic experience through heritage
Presenter:
Norah and/or Chris Rogers - Owners, Claramont Inn and Spa  

2:15 p.m.:
Depart for Huff Estates 

2:30 p.m.:
Visit Huff Estates for tour and tasting (also visit Inn) 
4:30 p.m.:
Free time 
5:30 p.m.:
Depart for dinner 

6:00 p.m.:
Experiential dinner at Harvest Restaurant 


Presentation:

· What are the economic benefits of providing authentic experiences through local cuisine and techniques
· To learn of ways to illustrate the source of the products, allowing diners to learn more about the farm community.
· Building a Brand – Learn about Karin’s husband Michael Potters new Reality TV Show Chef Worthy, Kitchen-Aid Commercial Work and new media products such as cook books etc…. that are in development. Diversification, export, multi-media are all part of the survival game in a Creative Rural Economy.
Presenters:
Karin Potters, Harvest Co-owner 
Thursday, October 22nd   
8:30 a.m.: 
Breakfast presentation at hotel 



Presentation: Cherryvale Organics

· Developing, launching and growing a year round, local food based organic agriculture business

· Learn about this two-year-old start up and their current success with organic produce, their new product development of milled flower and their green energy and green house plans to grow and supply food year around.

Presenter:
Andrew Mill – Owner, Cherryvale 

10:30 a.m.:
Session wrap-up

10:45 a.m.:
Depart for County Cider Co. 

11:00 a.m.:
Tour and tasting at the County Cider Co.

Presentation: 

· The importance of partnering and networking in the area – how this was established and the importance of cooperation between businesses in order to provide the customer with well rounded experience
·  The importance of finding and fostering partnerships in the area to better source local product and working together with more non-tourism oriented businesses 

Presenter:
Grant Howes – Board Member, Slow Food the County 

12:30 p.m.:
Travel to Merrill Inn

12:45 p.m.:
Working lunch at Merrill Inn 





Presentation:

· To learn about new ideas and techniques to improve the guests authentic experience

Presenter:
Edward Shubert – Proprietor, Merrill Inn 

Presentation:

· Buy Local – the local food movement, our experience and involvement and where we see our role moving forward. Gastronomy as one of 4 economic development Clusters
Presenter:
Karin Potters - Co-owner, Harvest

Dan Taylor - Economic Development Officer with PEC

2:45 p.m.:      Travel to site visit
3:00 p.m.:
Free time around historic Picton 

4:00 p.m.:
Return to hotel for group debriefing   

5:00 p.m.:
Debrief

6:30 p.m.:
Cookery School Class – demo “dinner from the County” – interactive team building event

Presentation:
· How to connect producers and potential consumers through educational events like fairs, markets, and local events as a means to showcase products
Presenters:
Virginia Merritt – Chairperson, Board of Directors for Taste the County


Grace Nyman – Director of Partnerships and Sales, Taste the County



Lili Sullivan, Leader of the Class


Friday, October 23rd   

8:00 a.m.:
Check out of hotel- Participants travel back to Toronto 

11:00 a.m.:
Participants fly back to Atlantic Canada

