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Meet the Culinary Tourism Alliance

REBECCA MACKENZIE f‘q'-"#a MARTIN LACELLE
PRESIDENT + CEO A \3 SENIOR DESTINATION
- \g 5 DEVELOPER

TREVOR JONAS BENSON
VP, DESTINATION
DEVELOPMENT

LANDON LOGIE
EVENT MANAGER

AGATHA PODGORSKI
DIRECTOR,
COMMUNICATIONS

VALERIE KEAST
PROGRAM
MANAGER

3 NEW TEAM MEMBERS ARE JOINING US IN OCTOBER 2020:

DINUSHA PRASAD ZIOE GALANIS JOHN KEANE
COMMUNICATIONS ENGAGEMENT CERTIFICATION
COORDINATOR COORDINATOR ANALYST
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CAMILO MONTOYA-GUERRERA
RESEARCH
+ EVALUATION OFFICER

CAROLINE MORROW
DESTINATION DEVELOPMENT
OFFICER

JAMES ARTEAGA
RESEARCH + ENGAGEMENT
COORDINATOR

ROBERT ELLIOT
COMMUNICATIONS
COORDINATOR



2019-2020 Board of Directors

AMANDA VIRTANEN
Director of Tourism, County of Haliburton

LYNN SULLIVAN
Co-Owner, Rosehall Run Winery

KELLY O’BRIEN
General Manager, Durham College

STEVEN HELLMANN
Founder, Foodies on Foot

NICK SUTCLIFFE
Co-Owner, Pommies Cider

BALLU THAKUR
Professor, George Brown College

LYNNETTE BAIN
Vice President of Tourism Programs & Development,
Tourism Windsor Essex Pelee Island

BILL GREGORASH
Confederation College
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The Year In Review
4 Members Destinations onboarded
in good standing for Great Taste of Ontario
1 1 Feast On Certified 2 9 Feast On Certified
Restaurants Purveyors

Consulting Projects Ontario Culinary Tourism
Done Awards given
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4 ‘z" } r" T 4 Terroir delegates 1 Innovative organization
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FEAST ON°® 151

ACTIVELY CERTIFIED
FEAST ON is a certification program that RESTAURANTS
recognizes restaurants committed to
sourcing and celebrating Ontario food &
drink. CERTIFIED RESTAURANTS
REPORTED APPROXIMATELY

Certification and renewals were
paused from March - August 2020 due to $3O OOO OOO
COVID-19 closures, as a result, much of our ! !

data has not changed since 2019. IN ONTARIO FOOD

PURCHASES IN 2019
CERTIFIED RESTAURANTS by REGION

9 in SOUTHWEST ONTARIO 54 70

14 in NIAGARA CANADA
6 in HAMILTON, HALTON & BRANT
20 in HURON, PERTH, WATERLOO & WELLINGTON

35 in GREATER TORONTO AREA
10 in YORK, DURHAM & HEADWATERS $ ] 9 3 ’ OOO

7 in GREY, BRUCE, SIMCOE

AVERAGE ONTARIO FOOD
ON A FEAST ON MENU

AVERAGE ANNUAL
8 in KAWARTHAS NORTHUMBERLAND SPEND ON LOCAL FOOD
18 in SOUTH EASTERN ONTARIO
2 in OTTAWA & COUNTRYSIDE
9 in ONTARIO HIGHLANDS & OTTAWA VALLEY O . O%
6 in ALGONQUIN ALMAGUIN & MUSKOKA GROWTH IN AVERAGE ONTARIO FOOD
7 in NORTHERN ONTARIO PROCUREMENT REPORTED OVER 2018
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FEAST ON°® Purveyors

+ Program Partners

100KM FOODS INC.
APPLEFLATS

ARTISAN FARMS

AVLING BREWERY

BEAU'S ALL NATURAL BREWING CO.
DAIRY DISTILLERY

DARK HORSE ESTATE WINERY
FAUXMAGERIE ZENGARRY
FLANAGAN FOODSERVICE INC.
GORDON FOOD SERVICE
JEWELS UNDER THE KILT
KENDAL HILLS FARM

KING COLE DUCKS

MURRAY'S FARM

ONTARIEAU

FOODLAND ONTARIO

DAIRY FARMERS OF ONTARIO

BEEF FARMERS OF ONTARIO

ONTARIO PORK

ONTARIO INDEPENDENT MEAT PROCESSORS
ONTARIO TURKEY

ONTARIO VEAL

ONTARIO HONEY CREATIONS
PENOKEAN HILLS FARM

PERTH PORK PRODUCTS LTD.
PETIT BRULE PRODUCTS

PLUCK TEA INC.

PRISTINE GOURMET

ROOTHAM GOURMET PRESERVES
T & K FERRI ORCHARDS
THORNBURY VILLAGE
THORNLOE CHEESE

TOP SHELF DISTILLERS

UPPER CANADA CHEESE COMPANY
VG MEATS

WESTCOTT VINEYARDS

We launched a series
of videos explaining the benefits
of the program featuring
our partners.

WATCH THEM AT

CulinaryTourismAlliance.com




Consulting + Destination
Development Services

The Culinary Tourism Alliance works with communities to grow food
tourism by leveraging the history, heritage, and culture behind the
food and drink that makes each destination unique.

Our food tourism focus includes agritourism, cultural tourism, eco-
tourism, rural tourism and sustainable tourism.

Community engagement is central to all of our projects. Meeting
growers, producers, chefs, business owners, economic developers,
destination marketers, and everyone in between is the most re-
warding part of our work. We strive to always be inclusive and look
through a culturally-sensitive lens.

This year, we stream lined our services into two categories:

DESTINATION DEVELOPMENT which includes Landscape assessment,
Strategy development, Product development, Implementation plan-
ning & support, Identification and consultation, Presentation and
facilitation, as well as Mobilization

PARTNERSHIP DEVELOPMENT which includes Monitoring & Evalua-
tions, Product and experience assessment, Evaluation, System devel-
opment,
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Projects Completed

SEPTEMBER 2019
TOURISM SASKATOON AND THE SASKATOON FOOD COUNCIL
FOOD TOURISM POSITIONING & DEVELOPMENT PLANNING

e i

TASTING 8¢

£ e

We helped to organize and facilitate a one-day food tourism
visioning and development meeting. Through a highly participatory
meeting, we gathered the food tourism community to think
collectively about their food tourism identity and supported the
group with conceptualizing a potential food tourism product to
develop and market as part of Saskatoon’s food tourism offer.

OCTOBER 2019
HURON COUNTY ECONOMIC DEVELOPMENT, ONTARIO
CULINARY TOURISM READINESS INITIATIVE

We helped to build up food tourism capacity among small- and
medium-sized businesses in the area. Our consulting team provided
development guidance and business-specific support for business-
es in the county through culinary tourism self-assessment, secondary
research, and business-specific project plans and guidance. Findings
from the process were used to identify potential gaps in perception
around culinary tourism readiness as well as opportunities to make
changes that may benefit the businesses and overall food tourism
landscape of the area.
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NOVEMBER 2019

LETCHWORTH GATEWAY VILLAGES, NEW YORK
COMMUNITY FOOD TOURISM RESEARCH
AND DEVELOPMENT

We have helped LGV to successfully secure
funding from the USDA, and are working to
provide food- and agri-tourism with a tool for
local economic development. This project
involves the development of a white paper on
food tourism development in rural areas, a
community food tourism assessment, the
design of a food tourism learning journey, and
the development of technical assistance tools
and resources.

NOVEMBER 2019

ACADIAN PENINSULA TOURISM

FOOD TOURISM PRODUCT DEVELOPMENT:
SCOPING AND IMPLEMENTATION PLANNING

We are scoping and implementing the planning
for a new food tourism product in the region. an
Acadian Food Trail was identified as having the
highest potential. A version of the Acadian Food
Trail will pilot in 2020 and then evolve for an
official launch in 2021.
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JANUARY 2020

NORTHUMBERLAND TOURISM, ONTARIO

FOOD TOURISM ASSESSMENT AND COMMUNITY
MOBILIZATION

Towards harnessing the growth potential that
food tourism can bring to the area, NT has
engaged the Culinary Tourism Alliance to
perform a food tourism landscape assessment.
As part of the process, CTA will be working to
both engage industry and support the mobiliza-
tion of key food tourism stakeholders around
the collaborative development of food tourism
in Northumberland County.

MARCH 2020
PRESCOTT-RUSSELL, ONTARIO
AGRITOURISM ROUTE DEVELOPMENT

We helped develop an agritourism route for the
region. The project leveraged the opportunity of
agritourism by connecting producers, artisanal
processors, farm-to-table restaurants, markets
and other local food and drink businesses in an
agritourism route to pilot in 2020. The project also
included a forum on agritourism that brought
together local agritourism business.

MARCH 2020
CITY OF BRAMPTON, ONTARIO
FOOD TOURISM STRATEGY - PHASE I

CTA has been engaged to research into
emerging food tourism trends, conduct a review
of municipal markets and corporate events, and
position the destination. Research will informed
recommendations on developing markets and
events, leveraging Brampton's food story, and
setting realistic goals and objectives for a new
City of Brampton Culinary Committee.

SEPTEMBER 2020

CITY OF TEMISKAMING SHORES

LAKE TEMISKAMING TOUR CAPACITY BUILDING
& PRODUCT DEVELOPMENT

The Culinary Tourism Alliance, has been en-
gaged to enhance the Lake Temiskaming Tour
by supporting the development of new or ex-
panded food tourism experiences. This work
builds on a project from 2017, in which the food
tourism community identified enhancing the
Lake Temiskaming Tour through food and drink
as the tourism development opportunity with the
highest potential.



Project Spotlight

ON-GOING UNTIL MARCH 2021

TOURISM INDUSTRY ASSOCIATION OF CANADA
BUILDING CANADIAN EXPERIENCES
AND THE VISITOR ECONOMY: CULINARY TOURISM

CTA is working with the Tourism Industry Association of Canada
on a national project to strengthen the culinary tourism
capacity of the country’s tourism industry and develop culinary
tourism strategies for four destinations. This project involves
working in every province and territory across the country,
including the delivery of 48 capacity building workshops on
various themes relevant to industry in each location. The
culinary tourism strategy processes that will be designed as
part of this work will be piloted and evaluated so that findings
can be used to develop a strategic tool of national guidelines
for culinary tourism development in rural and remote
destinations.

Elevating

Canadian

Experiences’
powered by TIACIHAITC




On-Going Projects

City of Temiskaming Shores
Capacity building and product
development

City of Temiskaming Shores
Development of brand
standards for partners

Tourism Industry Association

of Canada

Capacity-building and strategy
development (x4)

County of Prince Edward
Development strategy support

Indigenous Tourism Ontario
Southern Ontario strategy
development

Tourism Saskatoon
Experience and social
enterprise development

Peterborough & the Kawarthas
Development strategy and
action plan support

Leduc County
Agritourism development
strategy

City of Brampton
Tourism strategy support
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TERR:#IR

THE POWER

OF PARTNERSHIP
SEPTEMBER 13 - 15
2020 TORONTO

2020 Virtual Terroir Symposium

For the past 14 years, Terroir has brought the world’s leading innovators in
the food, tourism and hospitality space together to share ideas, make
connections and create change at the Terroir Symposium.

This year, with the help of our partners, speakers and program committee, the
2020 Terroir Symposium officially went virtual on September 13th - 15th, 2020.

70% OF ATTENDEES WERE NEW TO TERROIR

Audience

Chefs

Marketing Professionals
Media

Educators

Farmers/ Producers
Consultants

DMOs

Project Managers
Accomodations
Gardeners

PR & Events

Winery/ Brewery / Distillery
Employees

By The Numbers

200
400
10,100
25
408
562
56
6
200
12
18

1

Taste of Terroir Boxes Shipped
pounds of Barilla Pasta received
minutes our APP was open
Partners

aftendees

contact shares

Speakers from...

Countries

Bottles of wine shipped from...
Sustainable Wineries

pounds of Ontario cheese delivered
session delayed due to the
technical issues



2020 Feedback Survey
Responses

“really liked the representative of the network eg. agriculture,
restaurant, strategist”

“I liked the size of the networking room as it really allowed for
each person to speak. Trevor was an amazing moderator and |
reached out to the other attendees after the session to contfinue
the conversation.”

“The curation of speakers was thoughtful and balanced. |
learned so much! ;)"

“Much better than technology used for other Travel conferences
and Trade shows.”

“I loved the conversation and thought that the facilitators did a
great job. Met some wonderful people.”

“I think moving from a completely physical format to a
completely virtual one is an extremely difficult one. | think your
team has managed to present the same gravitas and grace
as you always have in this online platform. Your feam'’s efforts
and passion shine through! Well done!”

“It was interesting,
fast-moving and
informative. The
speakers were well
prepared and there
wdas a hice mix of
content in different
formats. Time well
spent.”



2019 Year End Forecasted Financials

FEAST ON® CULINARY TOURISM ALLIANCE FINANCIAL BREAKDOWN
FUNDING
50% W Termroir Program
INDUSTRY . =
FUNDING M Consulting Services
Feast On
50% .
GOVERNMENT B Membership Program
FUNDING Marketfing Programs
B Government Funding*
80%
INDUSTRY
FUNDING
20%
GOVERNMENT
FUNDING
58%
INDUSTRY
FUNDING
*Government funding was
accessed for the Terroir Symposium,
42% the Feast On program and the
GOVERNMENT World's 50 Best Explores Ontario.
FUNDING Total government funding in
relafion to overall revenue: 12%




Looking to the Future: Our Covid-Recovery Program

=
prIVeN The Culinary Tourism Covid Recovery program starts with a series of training modules for destinations and
L] businesses to meet visitor expectations in the re-opened tourism space; adhere to safe fravel protocols;
= increase collaboration between the agriculture and hospitality sector; and finally, to appeal to the ‘food

connected consumer’.

This training will be followed by a strategic, collaborative marketing campaign entitled ‘The Great Taste

of Ontario’. The Great Taste of Ontario (GTOO) campaign is centered around a collection of hyper-local
passports that will inspire Ontario residents to travel around the province. As of September 1, 2020, The Great
Taste of Ontario (GTOQO) there were +90 partners (including DMOs, RTOs, Sector Organizations, media and
charities) participating in the program and +1000 small to medium sized enterprises supported.

The program is designed to push Ontarians to rediscover the province and boost regional
economies by increasing localized tourism visitation. It's success is dependent on

a unigue mix of destination development, market readiness training, procurement
tracking and strategic marketing partnerships.

We can’t wait to share the outcomes with you in 2021!
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Cheers!

For more information about the
Culinary Tourism Alliance and it's various
programs and services, contact:

INFO@CULINARYTOURISMALLIANCE.COM
ONTARIOCULINARY.COM
CULINARYTOURISMALLIANCE.COM
TERROIRSYMPOSIUM.COM

@ONTARIOCULINARY #FEASTON
@CULINARYTOURISMALLIANCE
@TERROIRSYMPOSIUM
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