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Introduction:  
Prince Edward County is a unique county with its United Empire loyalist roots and its focus on bringing in many visitors to its area each year.  The county is well known for its “Taste the County” with its buy and eat local motives, also having a taste trail, arts trail, and endless tour possibilities.
Prince Edward County, with its 800 kilometers of shoreline, is known for its hospitality and tranquility.   Its beautiful location overlooking the water, offers remarkable natural views that the community shares with many tourists each year.  The County also offers a growing multifaceted arts community, which offers many museums.  There is something for everyone to experience when visiting Prince Edward County.
Prince Edward County is comparable to opportunities that exist in Atlantic Canada in terms of scope, rural/urban blend and connectivity.  The County is backed by their traditional agriculture, such as Atlantic Canada.  However, they are now breaking into the growing wine industry.   The Mission provided numerous examples of the commitment and passion of people making things happen in their communities and the willingness to work together for the greater good.
Purpose: 
The purpose of the Culture Tourism:  Food and People mission was to provide participants, representing communities and destinations, with an authentic tourism experience whereby one learns about, appreciates, and consumes food/drink that reflects the local, regional, or national cuisine, heritage, culture, tradition or culinary techniques. This mission focused on local foods and their derived products, and where "great tastings" are authentic to the place visited.
· Initiatives included learning how to create authentic experiences, through local food and wine, for visitors that are thematically linked to culture and heritage while effectively promoting and marketing taste education. 
· Prince Edward County is a destination that has grown to be a creative rural community through authentic experiences related to food and people.     
Primary Expectations:
The following provides a summary of the participants’ primary expectations for the Best Practices Mission (taken from their applications): 
· To improve our sustainability regarding our fine dining re. Restaurant.  To learn more about slow food so we can offer our guest a wholesome experience and we can work together more with local suppliers.  
· We strive to offer local food, prepared according to today’s tastes of sophisticated food.
· We organize experiences for our guests that include outdoor adventures as well as tastes of local food and an introduction to traditional meals.  Our guests are very sophisticated and expect excellence in every regard, i.e. meals.  We work together with Neddies Harbour Inn for providing accommodations and meals and we would like to be able to offer our guests a sustainable and delightful experience.
· We would like the opportunity to see firsthand how to adapt and blend culinary, culture and experiential for future options for our tourism region. We hope to come away with a workable plan to package and workshop to our members.
· My goal for the mission is to learn from the leaders, participants, and presenters of the mission itself.  I am sure that I will bring back many tools and examples, relevant to my province and to our cultural tourism operators.
· To become part of the growing team of culture tourism and see what other opportunities there are for us to further develop our cultural marketing niches.  
· Learn Best Practices and find out what challenges are out there for putting in place this type of product.  Learning more about how to develop partnerships between food and culture, and find out what the expectations are of visitors in the area for the quality of food, as well as learning more about how to create linkages between arts and food.
· To learn about new ideas and techniques, to improve the total guest experience, to improve promotion and marketing and also to encourage co-operation between local businesses and suppliers.

· To understand the collaboration amongst businesses. How is Prince Edward County promoted? What promotions have been most effective? As well, the goals to include for networking and making new business contacts.
· To see and understand how other inns and restaurants operate and to apply lessons learned to my own business.  To network with other industry professionals and share information with a view to improve my own operation and that of others.

· To learn how to better conceptualize and tie together various elements of this program. To gain insight into the culinary-tourism market so that we may be properly prepared and in turn exceed their expectations.
· We will use information such as, how to better attract and promote producers?  How and who can we access funding from? How can we make our festival grow as well as creating a new authentic experience?  How could we attract top names? Lastly, how would this improve our festival by showing us how to attract and promote local producers as well as by gaining more support in the community and related organizations?
Mission Leader

Kent MacDonald

Acting Director, Tourism Atlantic – ACOA

Participants

This mission included a total of 11 participants, comprised of 10 industry/community representatives and 1 from the public sector.
New Brunswick:
· Lynn White - 
Tourism & Parks NB 
· Lisa Gribbons - Indulge

Newfoundland and Labrador:
· Annette Parsons - Neddies Harbour Inn
· Bettina Lori - Atlantic Canada Adventure
· Vincent McCarthy - Sugar Hill Inn
Nova Scotia:
· Nicole Boudreau - Municipality of Clare
· Jim Laceby - Blomidon Inn & Amherst Shore Country Inn
· Kim Lemky- Cabot Trail Working  Association
· Shaun Zwarun - DesBarres Manor Inn
· Christine White - Taste of Nova Scotia
Prince Edward Island:
· Mary Kendrick - South Shore Tourism Group / Briarcliffe Inn
Mission Itinerary:
Monday, October 27th 
Morning:
Participants travel from Atlantic Canada to arrive in Toronto, ON

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


Participants in Terminal 1- Gather at Tim Horton’s outside domestic arrival area. (Meet and Greet. Introduce one’s self and organization they are representing)

Meet bus at Terminal 1 (Air Canada’s Terminal not WestJet that’s T3), ground transportation desk on the Ground Transportation level Area “R” at 1:00 and ask for the Niagara Airbus Charter

For anyone flying in on Westjet, there is a shuttle bus that operates between terminals

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



Contact:
Henriette Campbell


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


Presentation:


· How to grow a creative rural community through authentic experiences related to food and people

· How can leveraging rich cultural resources support the local economy and community development

Presenters:
Betsy McDonald – Associate Professor, Queens University 


Ann Wardrop – Cultural Round Table Member 

Tuesday, October 28th 

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

 (Dan or Grace meeting us there)

9:30 a.m.:
Tour and tasting at Fifth Town Artisan Cheese Co. 



Presentation:

· How using derived products enhances sustainable practices and is a much more environmentally responsible way to operate a business

· How to effectively promote and market taste education 
Presenter: 
Petra Cooper, Principle, Fifth Town Artisan Cheese Co. 

4309 County Road #8 
Picton, ON   K0K 2T0 
12:00 p.m.:
Travel to lunch location

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



 3048 Country Road 10

 Picton, ON K0K 2T0 

Presentation:


· How to attract local food artisans to supply a safe product to the public

· The importance of protecting the heritage of food, tradition, and culture 

Presenters:

Vicki Emlaw – Farmer, Vicki’s Veggies




Jennifer Lyons – Museums Manager

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

3:00 p.m.:
Presentation:


· Incorporating tourism into an agricultural enterprise

· How to market the benefits of buying local at a premium price

Presenter:
Vicki Emlaw – Farmer, Vicki’s Veggies





81 Morrison Point Road

RR#2 Milford Ontario   K0K 2P0

 (Includes sampling of organic veggies)



5:00 p.m.:
Return to hotel 

7:00 p.m. 
Tasting and Dinner at The Grange of Prince Edward Estates Vineyard & Winery 

990 Closson Road

 

Hillier ON K0K 2J0

Presentation:
· How to create authentic experiences, through local food and wine, for visitors that are thematically linked to culture and heritage
· To learn valuable tools that can be shared with the industry as regional cuisine and wine tourism experiences develop

Presenter:
Rebecca LeHeup-Bucknell, ED, Taste the County



Dan Taylor, Economic Development Officer, Taste the 


County
Wednesday, October 29th  
7:30 a.m.: 
Complimentary breakfast at hotel


9:15 a.m.:
Depart for tour of the Arts Trail (Cultural Experience) 


(Dan or Grace will be with the group and are fluent on the Arts Trail)
9:30 a.m.:
Site visit at Peta Hall Pottery 



185 Main Street

Bloomfield, ON   KOK 1G0
Presentation:
· How to tap into the trend towards local experiences as a way to make our operation more “tourism friendly”

Presenter:
Peta Hall – Potter

11:00 a.m.:
Walk around village of Bloomfield (See lead binder for information)
12:00 p.m.:
Travel to lunch location

12:15 p.m.:
Working lunch at Devonshire, Inn on the Lake in Wellington 



24 Warf Street

 Wellington, Ontario  
 K0K 3L0
Presentation:
· How to overcome the challenge of relying on seasonal foods

Presenter:
John Della Bosca - Cherry Vale Farm 
2:00 p.m.:
Depart for Huff Estates 

2:15 p.m.:
Visit Huff Estates for tour and tasting (also visit Inn) 


2274 County Rd #1



P.O. Box 300



Bloomfield Ontario, K0K 1G0
4:00 p.m.:
Free time

7:00 p.m.:
Working dinner at Harvest Restaurant



106 Bridge Street



Picton, Ontario

Presentation:

· What are the economic benefits of providing authentic experiences through local cuisine and techniques
Presenters:
Karin Potters, Harvest Co-owner 

· To learn of ways to illustrate the source of the products, allowing diners to learn more about the farm community

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

Thursday, October 30th  
8:30 a.m.: 
Breakfast presentation at hotel 



Presentation:

· How to market against industrial standardization 

Presenter:
Brian Marisset – Councilor – Corp. of PEC & Farmer 

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.

County Road 8, RR 4
Picton, Ontario   K0K 2T0
Presentation: 

· What types of experiences can be used to help increase the interest and understand the importance of the authentic experience through food and people

Presenter:
Grant Howes – Owner of County Cider Co.
12:30 p.m.:
Travel to Blumen Garden 

12:45 p.m.:
Working lunch at Blumen Garden 



 647 Hwy 49
 Picton Ontario, K0K 2T0 


Presentation:

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

Presenter:
Edward Shubert – Proprietor, Merrill Inn 

Presentation:

· How to achieve price points that will compete with industrialized products but will also compensate the operators

Presenter:
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 (Confirmed- Choose Meal Choice #2- Reserved for 14 people)


Presentation:
· How to connect producers and potential consumers through educational events like fairs, markets, and local events as a means to showcase products
Presenters:
Grace Nyman



Lili Sullivan, Leader of the Class
9:30 p.m.:
Optional County entertainment in the Barley Days Pub
Friday, October 31st   

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

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

Mission Activities and Presentations:
1. Queens University
Background

Betsy Donald is not only an Associate Professor for the Department of Geography at Queen’s University, but she also is a Registered Professional Planner with the Ontario Professional Planners Institute. She has degrees in respected areas such as, history, environmental studies, planning and geography from McGill, York and Toronto. She teaches at the University along with researching the urban creative economy. She has also consulted on a wide-range of public policy issues for all levels of the Ontario government.
Contact
Betsy Donald – Associate Professor
MacKintosh-Cory Hall, Room D311

Email:  betsy.donald@queensu.ca
Prince Edward County, ON
Brief Description of activities / presentations 
The main area Betsy focuses on is a new group of visitors to the county, known as the “foodie group.”  These people travel the country side to find local food products.  Betsy has recently released a new paper she has been working on and throughout the report she has spoke on the topic of the “foodie group.”
Comments of the activity/presentations, and lessons learned
Some comments from the participants were as follows:

· Great presentation and informative for most.

· Betsy’s information and presentation was really informative and relevant.  I feel that we could have spent more time with her.

· Very knowledgeable about the area, excellent speaker / presenter and provided information which was backed up with solid research and investigation.

· Engaging.  Broad range of knowledge.  Passionate, down to earth and relevant.  

· Betsy was very interesting and informed. It was good to get a broader perspective and understanding of the issues.

· Very knowledgeable, put food situation into greater context. 

· Fantastic and very applicable.  Betsy was interesting, informative, and to the point.  I hope to have her speak to Taste O’Nova Scotia members when she is in Nova Scotia in May 2009.  Great presentation and a great resource for the future as well.

· It is significant for people to have local food while they are touring your area.  This creates an experience and people will remember it. It is important to offer something that is typical of the region. I would have liked to have seen more specific examples in the local area, but she was good at setting theoretical context.

· Betsy provided a good introduction and overview of the local food market niche. 
· She was very quick and interesting. However, after a full day of travel, I was very tired, especially after having such a wonderful satisfying meal.  
As a result of our visit with Betsy MacDonald, an associate professor from Queens University the following points have been noted: 
· Foodie Group is a growing sector of tourism that wants local tastes.  They will travel to the market to get what they want.

· How to grow a creative rural community through authentic experiences related to food and people
2. Prince Edward County’s Cultural Round Table
Background

 The Cultural Round Table is made up of a group of people who represent a wide variety of cultural constituencies in Prince Edward County.  The Cultural Round Table has tried to bring groceries and shopping local back to the community by pushing the health factors of it.  As a group they had a vision and have now mobilized cultural energy and resources, as well as raising the profile of culture and cultural opportunities. 
Contact
Ann Wardrop, Member
C/o 6 Ross Street Unit 2

Picton, ON   K0K 2T0

Email: crt@pecounty.on.ca 

Website: www.culturalroundtable.ca   

Brief Description of activities / presentations 
Ann Wardrop is a member of the Cultural Round Table and she spoke about how the round table brought the whole community together to support growth.

Comments of the activity/presentations, and lessons learned
· Ann made a lot of great points, but took a very long time in getting to them.  At the end of day one, it was very late and we were very tired at this point.

· Good presenter, great passion, but got off topic a few times.  She also did not really give information on how the arts trails were developed or how they overcame their challenges.  

· Ann was able to lay the ground work and planning process for the creation of many “Trail” projects.  Since she was one of the initial people founding the cultural roundtable, it was extremely important that we were educated from the beginning so we could see how the country evolved.

· Informative, but rambled off topic a bit.  Spoke a little too long.  Provided good background information.

· It was very interesting to learn how the Cultural Round Table developed. Ann was very informed and truly had a love for the community and a passion for its growth. The session did seem to drag on a little too long, maybe it was just the fact that it was the first night and people were tired, however they did seem to tune out somewhat and become restless after a while. 

· I wish I had retained more of the very valuable information. It was late in the day, the second of two speeches right after dinner on our arrival day after a long trip with early morning departure.

· Time was a little long.  Ann was very pleasant and knowledgeable – but she may have been better placed in a different part of the program (i.e. it was late and we had travelled all day).  Her topic did not apply directly to my interest (food and wine primarily) for the mission.  If she was more focused and shorter, I think I would have gotten more out of it.

· She discussed small steps and talked a lot. If she would have given a more precise summary of the steps leading to success, (general idea, kitchen table discussion, transferring interest into money) it would have made it more interesting.  She could also have given more specific examples of the transformation. She mentioned much success but left out details on how, what and why it led to their success. Many pieces were missing.

· This presentation gave us a history of the development of the market niche. Enjoyed the “Culture is a Messy Thing” outline that led to the unpredictable path that finally led to the success being enjoyed by “The County.” Culture is what we say and do as well as how we use it in our daily lives. The four pillars used in their economic development were Culture, Tourism, Agriculture and Commerce and Industry. A key recommendation was to have a long term vision and to take small steps.
· Ann was very interesting and it was plain to see that she was passionate about the local culture.  The content wasn’t quite as applicable to my specific situation, but I was able to pick out some great ideas from her presentation.
As a result of our visit with Ann Wardrop from the PEC Cultural Roundtable the following points have been noted:
· Ann spoke of the need to create awareness in all sectors of the community / committees to support growth of the entire local economy.

·  How can leveraging rich cultural resources support the local economy and community development?
3. Fifth Town Artisan Cheese Company
Background 
The Fifth Town Artisan Cheese Company sits on 20 acres of agricultural land and is a highly recognizable company for producing fine handmade cheese, while using fresh and locally produced goat and sheep milk in an environmentally and socially responsible enterprise. As well as being accredited under the Leadership in Energy and Environmental Design (LEED) program. The product development processes reflects the spirit of the Fifth Town brand which aims to integrate traditional methods and craftsmanship ethics with local terroir. 
Contacts
Petra Cooper, Principle
Fifth Town Artisan Cheese 
4309 County Road #8 R. R. #4 
Picton, ON   K0K 2T0 

Brief Description of activities / presentations 
Petra spoke about the importance of greening your business.  She has a green factory that is built with environmentally friendly material.  At the factory, she closes the loop from ingredient purchase orders from farmers, to the delivery to end consumers. She also covered everything there is to know about LEED’s (Leadsership in Energy and Environmental Design).
Comments of the activity/presentations, and lessons learned

· Petra was terrific and very enthusiastic.  I know one of her topics was greening your business, but I felt that we got way too much detail about the process and materials used in construction.  Her knowledge of the industry and how her business has chosen to operate was great.

· Extremely knowledgeable and passionate.  Enjoyed the presentation.  I can see myself calling her for information, utilizing her as a resource for “operators” back home.

· Fabulous – a true entrepreneur in every sense of the word.  She is a leader in the county, province, and country in creating the LEED driven Fifth Town Artisan Cheese Co.  Petra was a dynamic speaker, who spoke from the heart, about creating something unique, sustainable, and environmentally friendly both for the country and themselves (plus employer).

· Very interesting and informative.  Energetic presenter.  Welcoming and hospitable.  Great mix of state of the art energy efficient building and well run production facility.  Top quality product.

· Petra was a very good speaker and very passionate about her business. Her knowledge and development was very impressive and I personally found it very interesting. The Fifth Town Artisan Cheese Co. was a huge undertaking and she obviously overcame many obstacles to build something she believed in. Very impressive and inspiring. 

· The presentation was inspiring as well as for the wealth of knowledge about green building and about cheese production, but especially because Petra is proof that you can reach your goal if you work hard and never give up. I would have liked to have more time to talk to her. 

· Wow!  What a great location.  Her cheeses were included in EVERY menu we had on the mission!  Petra is clearly passionate and dedicated to her business, the environment and fostering local relationships.  An eloquent and informative speaker.  I enjoyed the detailed information about LEEDs certification.  Many of our members are trying to be “greener” and this is a great model to rely to them.  She was probably my favorite speaker.

· An awesome presentation! She knew her product inside out and also was very helpful with the introduction of “Green” technology.  Also enhances a tourists experience when visiting her shop. Though, I’m not sure how this is marketed or delivered. I didn’t think to ask at the time.
· Very interesting!  What dedication.  Very technical.
As a result of our visit with Fifth Town Artisan Cheese the following points have been noted:
· How using derived products enhances sustainable practices and is a much more environmentally responsible way to operate a business

· How to effectively promote and market taste education 

4. Vicki’s Veggies
Background

Vicki’s Veggies is located in Prince Edward County on the shore of Lake Ontario.  It is a small family farm owned and operated by Vikki Emlaw and Tim Noxon.  They are proud farmers who want to keep the beauty of the area natural.  They try to share the farm with the wildlife living within the community and by doing so they are using all natural manures.  Vikki’s vegetables main goal and main concern is getting more and more people involved in their health and by this they produce all natural foods.
Contact
Vicki Emlaw – Farmer, Owner
81 Morrison Point Road RR#2

Milford, Ontario   K0K 2P0

Brief Description of activities / presentations 
Vicki is a ninth generation organic vegetable farmer.  She has fifty varieties of vegetables, and grows 161 varieties of tomatoes.   Fifty percent of her sales are at her home, thirty percent are from CSA members, and twenty percent are sold to local restaurants.
Comments of the activity/presentations, and lessons learned
· Again, Vicki’s knowledge and enthusiasm were very apparent, but almost to the detriment of the tour.  I think this could have been managed a little better by the organizers.

· Really great story and success.  I thought that she could have tailored her presentation to tourism a little bit more.  I felt that our time could have been better used (Walking in the garden didn’t benefit me and my work).  I felt that her site has great potential as an experience to tourists, but would need some work. (Esthetics and interpretation).  
· Although Vicki was shy she was able to convey her passion for farming.  She went well beyond the expected presentation by allowing us to view her farm by opening up her house, garden, greenhouse, and farm stand.  Very personable and friendly.  

· Worthwhile, but a little short on content.  Interesting site visit, but too long.  Good perspective on farmer to restaurant table.

· I found Vicki’s enthusiasm and passion for her work very contagious. She was very informative and I learned a lot that I didn’t know about growing produce. It was also very interesting to hear about her initiatives with the community and how she had developed the partnerships with the local people.

· The enthusiasm Vicky has for her work is catching. I especially liked the way she is working together with local businesses to sell her produce.

· Vikki seemed a little scattered during her lunch presentation (out of her comfort zone?).  However, once we got to her farm, I was blown away.  Her creative, enthusiastic passion for what she does is clear and shines through her farm and business.  A great example for our members to learn about and from.  For example, she sells boxes of fresh veggies every week to her 55 “members” – I think this is an idea that would go over very well in Nova Scotia as well.

· Very interesting and a lot of enthusiasm for her product. She has a great community shared agriculture set up, as well as innovating to meet demands of restaurants and drive by for her outdoor market tomatoes.  Interesting how she is trying to extend seasonality.  

· Vicki’s major charm is her passion for her business. It delightfully oozed out from everything that she did with us! Vicki was also extremely willing to share her knowledge and practices with us. She provided us with encouragement because after two years of trying to grow “Heirloom Tomatoes,” without the success we have had with newer varieties, we were questioning which direction to go in. After this presentation we are going to give it another try.
As a result of our visit with Vicki Emlaw from Vicki’s Veggies the following points have been noted:
· How to attract local food artisans to supply a safe product to the public

· The importance of protecting the heritage of food, tradition, and culture 
· Incorporating tourism into an agricultural enterprise

· How to market the benefits of buying local at a premium price

5. Prince Edward County Museums
Background

Ameliasburgh Historical Museum & Pioneer Village

The main structure was built in 1868 as the Wesleyan Methodist Church.  As years went on the community grew and now the site features log cabins, display barns, a blacksmith shop, a sap shanty, dairy and beekeeping buildings as well as a school house to name a few. A highlight to the pioneer village is Amelia’s Tea Room.  It is however only open during special events. 

Macaulay Heritage Park

This attractive historic site features many points of interest, each that Rev. William MacAulay had a hand in creating.  Each historic site such as the old Church of St. Mary Magdalene, and the old parish cemetery was built from his own personal wealth.  While visiting MacAulay Heritage Park, it is a necessity to stop and see the lush Heritage Gardens. 
Mariners Park Museum

Mariners Park Museum is based around the way inhabitants had traditionally earned their living.  Such things as fishing, ship building, to the ever popular rum running. While at the Mariners Park you can also explore Fort Kente and learn about the many ship wrecks off the coast.
Rose House Museum

Peter Rose, one of the first settlers, and his wife Christina Bongard, raised a large family in the modest farmhouse, called the Rose House.  It has had five generations live inside its walls with few alterations since the early 1800s.  According to belief, the Rose House is constructed from the salvaged timber from the community’s original Lutheran Church. 
Wellington Heritage Museum

Wellington Heritage Museum began in 1885 as a Quaker Meeting House and is located in the heart of the village of Wellington.  It now features exhibits on the local history, mostly based around the Quakers and their notable role with the County’s development. 

Contact
Jennifer Lyons – Head Curator

6 Ross St. Unit 2

Picton, ON K0K 2T0

Email:   jlyons@pecounty.on.ca 
Brief Description of activities / presentations 
This session consisted of basic delivery of information.  Shared and read the brochures of the five museums.  

Comments of the activity/presentations, and lessons learned
· Again great work, but I didn’t get anything new from her presentation.  The NB museum zones do similar marketing.

· Jennifer unfortunately was a little rushed for time for her presentation.  I would have liked to have had a few of the museums included on the tour so we could better compare our region to theirs.

· Good subject matter.  Presenter lacks a bit of enthusiasm.

· It was interesting to hear about the different Museums that have been developed in the community, the attraction to tourists and the benefit to the area.

· Very good!

· I think there are many ways to better incorporate food and wine into NS arts and culture community.  Again, I was not as interested in the museum side of things, but I enjoyed hearing how the museums include food and wine into their events and promotions.

· Sort of mediocre presentation.  Showed a little bit of an interactive museum, but was very low key.  
· Didn’t make a lasting impression.
· Very interesting – nice ways of linking heritage and food by cooking in the museums. Similar programs and projects are possible with a few of our museums.  
As a result of our visit with Jennifer Lyons with the PEC Museums Network the following points have been noted:
· Museums are a great experience for visitors to the region.

· The importance of protecting the heritage of food, tradition, and culture
6. Taste the County 
Background

Taste the County, established in Prince Edward County, ON, in 1999 is a non-profit organization that is based on marketing and quality enhancement. Its goals are to stimulate the agricultural market through marketing and project management. In addition to marketing existing businesses, events and attractions, Taste the County promotes innovation and creativity
Mission
The mission of Taste the County is to successfully promote Prince Edward County as a unique destination and to stimulate its growth.
Objectives
The objectives of Taste the County are:

· To market the products and services of Prince Edward County, both inside the County and to a targeted and diverse external market 

· To provide educational and support services to the Partners of Taste the County 

· To generate revenue through event management and consultation services that are relevant to our mandate and expertise
Contact
Rebecca LeHeup-Bucknell – Executive Director
289 Main St., Bloomfield Town Hall, Lower Level 
P.O. Box 442,
Bloomfield, ON K0K 1G0
Brief Description of activities / presentations 
Rebecca spoke about the creation of the taste program for Prince Edward County from beginning to end.  She walked the whole group through the actual delivery of the project.    

Comments of the activity/presentations, and lessons learned
· Even though Rebecca is no longer with Taste the County, I appreciated the fact that she was able to spend time with us.  This was a terrific session for me and one of the most applicable.

· The two presenters had lots to offer because they did the product development for this initiative.  They have all of the knowledge on the partnerships building and its challenges, successes, and end result of the project.  Great resources!  

· Rebecca was a wealth of knowledge and walked the walk of all the growing pains of establishing the county.  Great that she could also share some knowledge about slow food movement and her recent trip to Italy.  Wished we had more time with her.

· Interesting and informative.  Broad range of knowledge.  Good communicator.

· This was a very interesting subject and an idea that can be incorporated into many areas. Rebecca was interesting and knowledgeable of the product and the obstacles.

· I really enjoyed this session and would have liked more time with Rebecca.  She was very informative and provided great resources and ideas.  Very relevant to what I am doing in NS in promotion, communications, and development.  I was very impressed with the Tastes Trail media kit.  She is fantastic resource and connection for the future.  One of my favorite and most relevant (to me) presentations with regards to content and resource opportunities.

· Rebecca has persuaded us (Blomidon Inn) to revisit our membership in Taste of Nova Scotia.

· Very interesting.  She knows her stuff and articulates it well.  Rebecca gave us a very well rounded big picture look at how partnerships can be formed and others sustained.  The structures and organizations in PEC are comparable to the ones in my area.  We simply have to get them talking.  Intermediary groups such as Tourism Associations etc can help with this.  Although Dan suggests staying away from “advisory boards and committees” as much as possible.
As a result of our visit with Rebecca LeHeup-Bucknell of Taste the County the following points have been noted:
· How to create authentic experiences, through local food and wine, for visitors that are thematically linked to culture and heritage

· To learn valuable tools that can be shared with the industry as regional cuisine and wine tourism experiences develop 
7. Prince Edward County Economic Development
Background

Prince Edward County is presently based around its creative rural economy. The company is advancing and becoming more popular now due to its wealth of agriculture, and its increase in information technology.  Its areas in health care and its emerging wine production have also been increasing in great numbers, which have created a beneficial increase in the tourism industry.
Contact
Dan Taylor – Economic Development Officer
332 Main Street
Picton, ON K0K 2T0

Email: dtaylor@pecounty.on.ca 

Brief Description of activities / presentations 
Dan spoke about Prince Edward County and the successfulness of it.  He showed how a regional body can work in partnership with different groups to develop an area such as Prince Edward County, and become as well established and successful as it has become.

Comments of the activity/presentations, and lessons learned
· I thoroughly enjoyed Dan throughout the week and felt that the information he provided was key to the mission.  

· The two presenters had lots to offer because they did the product development for this initiative.  They have all of the knowledge on the partnerships building and its challenges, successes, and end result of the project.  Great resources!  

· Dan was very informative about the building process for the region.  Since he spoke several times throughout the mission, we were able to get a better sense of some of the trials and tribulations which he and his staff must have gone though.  I will definitely be in contact with him for additional information and guidance on the growth process.  

· Very informative.  Engaging speaker.  Well connected with community.

· Dan was a wonderful representative of the County and obviously takes a lot of pride in the development there and in the County itself. He was very welcoming, professional and approachable. I enjoyed listening to him speak and appreciated his openness, his willingness to share as well as his general advice on how to approach our challenges. 

· Dan made our stay most memorable. He spent a lot of time with us and was able to inspire us to go home and start working: working together, that is!

· Dan went out of his way to make sure the mission went well.  He spoke several times throughout the week and was always open to questions.  He is obviously very proud of how things have developed in PEC – and his pride for businesses and people he represents is clear.  I was impressed that everyone with the Taste Trail was so open about how things developed and they were so willing to share information and experiences.  

· Very knowledgeable, spoke frequently about the importance of partnerships, starting small and developing things over time, working at provincial and federal funding to help with marketing, getting council on side, not always easy to get consensus.

· Dan is an inspiration! His knowledge, drive and enthusiasm are extremely well demonstrated with his accomplishments at implementing marketing for both customers of existing Prince Edward County businesses but also in attracting business investment to the County speak for themselves. Further, Dan made the needed time to discuss an individual area of interest of mine regarding our area.
· Dan was very considerate / mindful of the fact that we are not all “agricultural regions” and use the thoughts and ideas expressed into Maritime and seafaring themed opportunities.  
As a result of our visit with Dan Taylor from Prince Edward County’s Economic Development Department the following points have been noted:
· How to create authentic experiences, through local food and wine, for visitors that are thematically linked to culture and heritage

· To learn valuable tools that can be shared with the industry as regional cuisine and wine tourism experiences develop
8. Peta Hall Pottery
Background

Peta Hall a native South African found her way to the “picturesque” community of Prince Edward County, Ontario.   She has been inspired by the counties surroundings, such as the water and the forest.  She hopes that her clay can enrich those that come to her studio, by offering classes through the winter.  Her main goal through this is to bring the arts into the education system within the county and to increase the tourism industry within Prince Edward County and the province as a whole.
Contact
Peta Hall, Potter

185 Main St.

Bloomfield, ON   K0K 1G0
Brief Description of activities / presentations 
Peta spoke on how a trail (such as the arts trail) or cluster can enhance an individual’s success.   She is from Zimbabwe, South Africa and she moved across Canada to find a new place to live and to practice her art. She than found Prince Edward County and from there she set up her business.  She is an arts activist and member of both the Arts and Studio Tours of Prince Edward County. 
Comments of the activity/presentations, and lessons learned
· Thought Peta was a great one to talk about the Arts Trail and she was enthusiastic and knowledgeable.  Too much free time allotted afterwards for shopping in her studio, although this may have been part of the deal for her.

· Peta was very knowledgeable and offered some insight on how the Arts Trail was developed and its challenges.

· Creative, passionate, and a very giving person both to the community and world by all the volunteering done in Africa.  Colourful speaker.  A little short on substance.  Tight quarters for gathering.

· Peta is very talented and it was interesting to visit her shop and learn a little about what she does. I did enjoy the visit but did not feel that I was able to take away much from the session.
· By the time we met Peta, we had heard so much about the arts trail already that it was harder for her to provide us with new information. It was great to see her work and learn about what inspires her.

· Really interesting and very dynamic.  Interesting how she combines experiences and imbibes her piece of art into it; every person gets a story with their art work.  

· Peta is a seasoned and very competent artisan. I particularly was impressed with how well she has dealt with the Wholesale vs. Retail aspects of the craft business that I believe present opportunities and challenges for most if not all artisans. 
· What a character.  So together, knowledgeable, and ready to share.  Speaks well and articulates the successes and challenges of the artists’ community in PEC.  Sounds a bit bitter over funding issues however.  I felt a little “dismissed” when she discovered I was from NS and said “oh that’s where all the artists with the money are.  They’re always doing grand things, but it’s because they get the funding.”  It’s a minor thing, but it sounded a little resentful.
As a result of our visit with Peta Hall from Peta Hall Pottery the following points have been noted:
· How to tap into the trend towards local experiences as a way to make our operation more “tourism friendly”

9. Cherry Vale Organic Farms 
Background
The Cherryvale Organic Farm is a 145 acre certified organic farm located in Prince Edward County. The Farm is local to the community and its vision is to build around its diversity as well as, to develop organic products all naturally as well as being self energizing. 

Cherryvale Organic Farm intends to be the ‘farm of the future,’ by specializing in Heritage varieties and quality gourmet produce. Cherryvale plans to embrace the post-carbon world with optimism and excitement.
Contact
John Della Bosca
192 County Rd.  RR3

Picton, ON K0K 2T0

Brief Description of activities / presentations 
John presented new options for packaging fresh veggies and ways that special partnerships can help out with seasonal product challenges.

Comments of the activity/presentations, and lessons learned
· Not really applicable to me but very interesting
· John was a fountain of wonderful knowledge about what to expect in the future for the farming and canning industry.  Great speaker – loved that he was sharing his discovery of Lunor so that we can take this back to our region to educate and prepare them for the changes coming.  

· Very interesting presentation.  Down to earth speaker.  Informative and friendly.

· John offered a great alternative to preserving produce. It was very interesting and very innovative on his part to recognize and source this product.  He was informative and very willing to share his knowledge and product. This attitude is really encouraging and reinforces the importance of working together. 
· Very good!

· What an interesting presentation!  I really enjoyed John and his thoughts on how to get around the challenge of relying on seasonal foods.  The information and contact details about Lunor are great to pass onto our Taste of Nova Scotia members.  Beautiful restaurant and amazing accommodation attached to the restaurant.

·  Discussed  new age of canning and how it should be in vac pack, sort of looking into the idea as whole, but not any concrete facts as to what would happen if it was put in place, how many more farmers would get into business or buy into the idea…… Still, an opportunity for diversity.

· Fascinating concept of the Lunor product.  Can’t wait to see it in my part of Canada.  Spoke clearly and explained the elements of the concept well, step by step.  It was easy to follow, and really opened my eyes.
As a result of our visit with John Della Bosca from Cherry Vale Organic Farms the following points have been noted:
· How to overcome the challenge of relying on seasonal foods
10. Harvest Restaurant
Background

The critically acclaimed chef Michael Potters has opened a new restaurant to add to his success, Harvest Restaurant in Picton, Ontario.  It is nestled in the heart of Prince Edward County, which also happens to be one of Ontario’s newest wine growing regions. 

Harvest Restaurant is based on the same food philosophy that has made his Toronto based restaurant Milford Bistro famous; seasonally inspired fresh foods that are prepared using classic techniques.  Chef Michael Potters will continue to provide top quality ingredients from local and surrounding farms whenever possible as well as to create his personal style of cooking that he lovingly refers to as “County Cuisine.”
Contact
Karin Potters Co-owner
106 Bridge Street

Picton, ON

Brief Description of activities / presentations 
Karin briefly spoke on designing the menu around the local products available and engaging the consumer in the local ingredients and products.  

Comments of the activity/presentations, and lessons learned
· Very good!

· Excellent!

· Unfortunately we didn’t get as much time with Karin as I would have liked.  I got more out the conversation, by asking questions, after the presentation which was extremely enlightening.  Meal was great and so was the tour of the kitchen, wine cellar / bar and speaking with the staff about running a restaurant in the county.

· She was open and willing to share in ideas and practices. 
· This was by far my favorite meal and restaurant on the mission.  The staff was fantastic!  Karen was straight forward, friendly, and informative.  I had the pleasure of sitting next to her at dinner, so I was able to ask her lots of questions.  Harvest seems to be the leading (or most established) restaurant that we visited.  They embody the idea of supporting local farmers and producers when possible and seem to be very involved with events (i.e. Harvestin’) that support the county and the Taste Trail.  

· Very Frank about her business, and transformation from a smaller to a larger as well as her reason for moving to PEC.  Perhaps through her got a bit of an impression of some of the cracks in the model of PEC, her husband has to work away for the winder make enough money to support, business was down 30% last year because they were closed for part of the time.  By being closed, they lost support of local community and then didn’t get it back when they reopened in the fall.  They are working on a few ways to increase the season, some of the members of the BPM provided ideas for February and how they could improve business in this month.

· Excellent!  

· Very useful insights.  Very organized and to the point.  We learned some things from each other too; we gave Karin some great ideas.  I smell a reciprocating mission in the future.  
As a result of our visit with Karin Potters from the Harvest Restaurant, the following points have been noted:
· What are the economic benefits of providing authentic experiences through local cuisine and techniques
11. Harvestin’ Festival
Background 
Harvestin’ the County is a program designed to support and show appreciation for local farmers and the agricultural community. It is an invite to show locals support by buying as much of their locally grown produce as much as possible throughout the year.

Contact
Jean Anne Carroll – Project Manager
Email: tastethecounty@bellnet.ca
Brief Description of activities / presentations 
Jean spoke and illustrated products used by Taste the County to engage consumers to think and buy local.
Comments of the activity/presentations, and lessons learned
· Loved all of the ideas Jean Anne had about marketing your product.  Will try to utilize some of them for Indulge.

· Very useful!  Lots of information to bring home!

· Great to have the opportunity to see the brand and see how it was being used and promoted.  Allow us a little insight into the growing a brand and how it takes both time, participation by locals, and beliefs to push things forward to recognize branding. 

· Good perspective on partnering. Very relevant information.

· This was a very interesting idea and concept. Definitely one that can be incorporated by other areas.

· Excellent!

· Discussed the Harvest Map, developed by local economic development, with over 85 operators of locally grown listed, branding used in stores to highlight local products, what worked, what didn’t important link to help forge links, there is no farmers market, because the local stands are working well enough.

· Very good!

As a result of our visit with Jean Anne Carroll from the Harvestin’ committee, the following points have been noted:
· To learn of ways to illustrate the source of the products, allowing diners to learn more about the farm community
12. Corporation of Prince Edward County
Background
Prince Edward County is Ontario’s smallest single tier municipality. As they approach their tenth anniversary as an amalgamated County our goals are to provide good government, preserve our identity and way of life, and increase opportunities for individual and community enhancement in an atmosphere of health, safety and prosperity. 

The cornerstone of Prince Edward County’s success is productive relationships and partnerships with their citizens. The business community is made up of pioneers, artisans and entrepreneurs who have blended traditional values with global perspective. Together they have built a creative rural economy which is well positioned to offer thier unique products and services locally, nation-wide and to the world. 
Contact
Brian Marisset – Councilor Ward 5 Athol
RR #1 Picton

Picton, ON K0K 2T0

Email:  bmarisett@pecounty.on.ca 

Brief Description of activities / presentations 
Brian is a fifth generation farmer.  He spoke on the educated consumer in today’s world and how they will seek out the best in the class products and how the creative economy has evolved.  
Comments of the activity/presentations, and lessons learned
· Very good, but not really relevant to what I do at the moment.  However may be useful as partnerships develop in NB.

· Nice to know his history as well as the history of the farming region.  Very informative on the process of going organic, marketing systems, and challenges for the future.

· Interesting perspective.  Relevant presentation.  Informative.

· I really enjoyed meeting Brian and it was very interesting to learn about his work and ideas. It is great to actually get to meet the farmers and hear about their challenges and victories. It brings the issues home and helps us to understand what we need to do to make changes.
· The organic side of his presentation was fantastic – a great example and information to bring back to our Taste of NS members.  Brian was an interesting speaker with a diverse background – which brought him back to the family farm.  He discussed that in his business (to compete – which you can’t) with the bigger companies you have to have a quality product that is impossible – and people are willing to pay extra for that quality.  The Quite Organic Farmers Co-op is another example that I can present to our Taste members.

· Wow!  Very big picture thinking.  This helped me to better understand the backdrop to the entire development of PEC.
As a result of our visit with Brian Marisset of The PEC Corporation, the following points have been noted:
· How to market against industrial standardization 
13. County Cider Company 
Background
 The County Cider Company & Estate Winery is a family-operated estate winery specializing in mouth-watering hard ciders. Carefully crafted from the best apples grown on the family farm and nearby orchards, the ciders are made with 100% pure apple juice  
Contact
Grant Howes – Owner

County Cider Company & Estate Winery
County Road 8, RR 4
Picton, ON K0K 2T0
Email: countycider@reach.net 
Brief Description of activities / presentations 
Uses tasting and displays to engage the consumer to experience his products.  

Comments of the activity/presentations, and lessons learned
· Location, location, location- he has that and more.  Grant was able to speak on the labor shortage, having to buy additional product and importance in expanding.  

· Very scenic property.  Well run operation.  Creative thinker.
· The Cider Company was a beautiful property and Grant was very welcoming and informative. 

· Excellent!

· Excellent!  Provided detailed insight into his Cider House and discussed the problems with Canadian Agriculture, and the use of foreign apples in Canada, a drop from 29, 000 acres to 17, 000 acres in apple production, this has led to demise of the apples grown in Canada and may lead to a more serious decline if people can’t get locally grown apples.  
· Here we witnessed an operation that is truly local but not marketing under the “organic” branding. He also advised of the political advantages gained by the VQA branding where he pays much higher taxes to produce outside this brand and also to produce apple wines and ciders.
As a result of our visit with Grant Howes of County Cider Company, the following points have been noted:
· What types of experiences can be used to help increase the interest and understand the importance of the authentic experience through food and people
14. Merill Inn
Background
Innkeepers Amy and Edward Shubert welcome guests to experience the elegance of a historic Inn that includes:
· 13 inviting guestrooms with luxurious ensuite bathrooms 

· lavish breakfast 

· Jacuzzi & fireplace suites perfect for special occasions 

· Meeting facility for small groups available 
Contact
Edward Shubert - Proprietor

343 Main Street East

Picton, ON K0K 2T0 

Email: info@merrillinn.com 
Brief Description of activities / presentations 
Edward built his Inn business through his restaurant reputation.  He has the #1 chef in the region who wants repeat customers.  

Comments of the activity/presentations, and lessons learned
· Gave good information to bring home!

· Excellent speaker, very informative on his business and the ins and outs plus challenges of competition in the region.  He thinks outside the box and obviously believes that excellence in service is what builds great businesses.  Love the fact that he is able to maintain staff and believes it’s a partnership for success.

· Very informative presentation.  Broad range of knowledgeable.  Communicates very well.  Very efficient and well run property.

· Edward was very helpful to me as I also run an Inn. I could relate to his challenges and found comfort in his solutions. He appeared very confident in his decisions to run his business a certain way and it was very interesting to speak with him.
· Edward gave us a tour of his inn after the actual presentation and spent a lot of his valuable time to answer our questions and give us a wealth of additional information.
· This was an extremely long presentation (and we were quite hungry) – however I really enjoyed Edward’s session and his messages.  His passion for his business and the time and money he invests in his staff is refreshing   His idea of picnics for “packages” is great and one that I will pass on to our Taste members.  I like how he does not believe in discounts or two for one deal.  I think that shows he knows how much his product is worth and has the clientele that will pay for it.

· Discussed what he did to bring up quality of the Inn, changed the life as well as a better quality for guests, great food, he refurbished an old country Inn, moving price point up from 125 to 200, interestingly when we visited the rooms they were not nicely appointed a few had nice antiques, and it was a nice space, but the way he spoke, it sounded like he had an amazing place…….He is good friends with many of the other proprietors that we spoke to.

· Edward has done a remarkable job at repositioning a Bed and Breakfast that was in decline. Certainly his operation is consistent with Prince Edward’s County quest to be a regional and longer season destination who supplies a high percentage of the inputs from local sources.  
As a result of our visit with Edward Shubert of The Merrill Inn, the following point has been noted:
· To learn about new ideas and techniques to improve the guests authentic experience

Evaluation of Mission (Taken from participant surveys and debrief discussions)

1. Strengths 
· I think the best thing about the mission was just the bringing together of the people to share their ideas.  Also, for this particular subject, which related to culinary tourism, it was great that we were immersed in the subject for the week. We were exposed to a variety of things, so we were able to get the big picture and find out how it can all work together.

· To have Dan Taylor with us a lot of the time was a highlight because he was one of the people behind the success of the destination.

· Several- the region due to history and building into a vibrant tourism destination now. The selection of the Best Practices team created diversity, but wonderful opportunity for cross learning within our region.  Speaker choices were exceptional because all had built business over several years and were able to convey stumbling blocks and successes.

· The strengths of the mission were:  The location chosen for the mission, excellent planning and execution of the mission, high quality of business chosen, very good mix of businesses, presenters, and experiences, excellent choice of base for mission, and very good interaction between group leader and participants.  

· PEC is a wonderful example of team work, creativity and belief. The presenters were informed, approachable and believable. The participants were like minded and although representing different forms of business, had a general focus and were facing similar challenges. We were very fortunate to have a great group and leader.


· Networking opportunities with Atlantic Canadians interested in bettering culinary tourism in our areas, and with PEC.  I received some great media / communications ideas for promoting our members (working together) and Rebecca mentioned I could contact her at any time with further questions.  The Taste trail is a great idea – and one that I think could be easily applied in a similar concept in Nova Scotia.  *Loved the culinary class at the end!

· The other participants who came on the mission somehow built up a whole other perspective and insight into applications to the various provinces. Diversity of experiences from nice inns, to dining, etc. creating links, extending seasonality, quality products.

· The quality of the presenters and the information they provided, the similar history to our area that enables us to learn from their successes, the “buy-in” they have achieved from very divergent businesses & organizations, the quality of leadership that has been shown by Dan and others we met, the understanding of marketing of their area, and the quality of branding the various market groups have implemented.
· Variety.  Food, wine, art, industry, etc.  If someone didn’t get anything from this mission, then they were not paying attention.  Compassion and consideration for the participants. Kent made sure to include everyone, and when I needed minor medical attention, the drug store was the first stop that day, no questions asked.  Very much appreciated when you don’t feel well and you’re far from home.
2. Weaknesses
· The introductions of the participants in particular. It was kind of like mining for gold over the week, finding out more and more about the people we were travelling with.  Would have been great to do a formal introduction phase during the 2 ½ hour bus ride to PE County.  Everyone could have introduced themselves, where they were from, what they hoped to get out of the mission and what they could offer to the group.  Some of the speakers did tend to go on a bit (and I realize that they are all passionate about their subjects), but this did not seem to be controlled and tended to get too long at points.
· It would have been wonderful and more informative if we could have had the information package earlier prior to leaving, which would have allowed all participants to have familiarized ourselves with all fellow team members.  If we had been able to understand more about each other, possibly partnerships could be indentified earlier, as well as opportunities to group in knowledge from their past experiences and also current possibilities to work together.  We missed a Makin Hand Craft Show October 31 – November 2 which could have been informative, if mission was extended to include this.
· I cannot think of any real weaknesses in the mission.  At best I would have tweaked the time allotted for certain site visits and that was mainly due to weather conditions.  
· I think the mission was well planned and executed. I did feel that the first night ran a little long as most participants travelled and were somewhat tired. There were 2 speakers after the meal and the second, although interesting, seemed to lose the interest of the table. Maybe a more relaxed first night, a meet & greet type of thing would have been more appropriate giving participants a chance to mingle and get to know each other in a less rigid environment.
· I wish there was more time to talk with the presenters, especially with the business operators.
· I was a little disappointed with the culinary aspect of the tour.  I think Nova Scotia’s culinary (restaurants) are more developed than PEC’s.  I enjoyed all the meals we had, but I was only “wowed” by Harvest and Blumen.  While some of the speakers were VERY informative, I didn’t think many really “prepared” for us.  However, I do understand the sessions were meant to be informal.  Some sessions were long. 

· A desk or surface to use the computer would be appreciated, we found the availability of a microphone on the bus improved Elderhostel programs we used to do, if there were a microphone on the bus some of the program content could have been delivered during travel, a formal debriefing period would have been very beneficial, and a sprinkling of more senior tourism government people would have been productive. 

· Having speakers after supper, especially on the first day after having travelled (some of us for two days) you want to sleep and it’s a little difficult to pay attention on the first evening because you end up getting restless.
3. Lessons Learned / Recommendations (Taken from Learning Objectives- all met)
· How to create authentic experiences, through local food and wine, for visitors that are thematically linked to culture and heritage

· How using derived products enhances sustainable practices and is a much more environmentally responsible way to operate a business

· How to grow a creative rural community through authentic experiences related to food and people

· How  to attract local food artisans to supply a safe product to the public

· What are the economic benefits of providing authentic experiences through local cuisine and techniques

· To learn valuable tools that can be shared with the industry as regional cuisine and wine tourism experiences develop. 

· How can leveraging rich cultural resources support the local economy and community development

· How to tap into the trend towards local experiences as a way to make our operation more “tourism friendly.”

· The importance of protecting the heritage of food, tradition and culture 

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

· How to effectively promote and market taste education

· How to market against industrial standardization

· What types of experiences can be used to help increase the interest and understand the importance of the authentic experience through food and people.

· How to connect producers and potential consumers through educational events like fairs, markets, and local events as a means to showcase products 

· How to achieve price points that will compete with industrialized products but will also compensate the operators 

· How to market the benefits of buying local at a premium price

· How to overcome the challenge of relying on seasonal foods

· To learn of ways to illustrate the source of the products, allowing diners to learn more about the farm community

Conclusion
This mission, Culture Tourism: Food and People provided a great opportunity for people of the industry to experience what initiatives others in the field are experiencing success in while visiting another area of the country.  One of the main strengths gained from the mission was the networking opportunities for each of the participants. Also the participants of the mission were able to view firsthand the successes and challenges faced in creating a themed product as a means to provide visitor’s both a quality rural and urban experience with culture: food and people. It was apparent that this type of initiative needs individuals with passion, strong interest in their community and the willingness to work with many partners in order to achieve success. 
Overall, Prince Edward County was an exceptional choice of location for Atlantic Canada to visit.  It was beneficial to have “Taste the County” members on board for the mission.  Each member was compassionate and considerate towards each of the participants. A special thank you is offered to Rebecca, Dan, and Grace for their support and effort in making it such a successful mission. They were a wonderful help and were full of vast levels of knowledge throughout the planning and execution of the mission.  It was a very successful mission, not only because of the planners, but because of the diverse and engaging group overall, which made the experience all that more memorable.
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