
 

Learn About  
Industry trends; market opportunities; 
regulations; insurance and food safety; 
and production practices. 
 
Hear real-life producer experiences from: 
 Penny Marshall, Highwood Crossing 

 Bert Vande Bruinhorst, Ewe-nique Farms 
  

 

Workshop 1: 

Explore Local Foods/Local Markets  
Feb. 8, 2012  .  9 am – 4 pm  .  $25*  .  Travelodge Hotel, 350 Ridge Road, Strathmore 
Register by Feb. 1, 2012 to Sarah Schumacher, 403-361-2027 or sarah.schumacher@wheatlandcounty.ca 

Who Should Attend  
Individuals who are: 

 new to selling direct to consumers; 

 intrigued about accessing new markets; and 

 excited about new profit opportunities. 
 
*Includes locally-sourced lunch. 

 

Learn From Producers  
About local marketing channels and what it 
takes to be successful: The Good,  The Bad  and  
The Ugly. 
 
 

Marketing Channels 
 Community Supported Agriculture (CSA) 

 Food establishments 

 Home delivery/Drop-off 

 Collaborative relationships ς Working in a 
Co-operative 

 

 
Infomercials 
 Mobile poultry abattoir  

 Food Inventory  and Tracking Sales (FITS) 
System 

 
 
 

Workshop 2: 

Expand Local Foods/Local Markets  
Feb. 9, 2012  .  9 am – 4 pm  .  $25*  .  Lone Pine Community Hall, Didsbury 

          ½ mile south of highway 582 on range road 274 
Register by Feb. 1, 2012 to Joyce King, 403-335-3311 ext 151 or joyce.king@mountainviewcounty.com  

Who Should Attend  
Experienced producers who: 

 currently sell their food product locally; 

 want to access new clients; and 

 want to learn about new profit 
opportunities. 

 
 

Speakers 
 Aleah Krahn, Sundance Fields 

 Elna Edgar, Edgar Farms/Innisfail Growers 

 Bert Vande Bruinhorst, Ewe-nique Farms 

 Russell Wolf, Spruceview Family Farms 

 Bert Dening, Alberta Agriculture and Rural 
Development 

 Susan Crump, The Green Pantry 

 
 
 
*Includes locally-sourced lunch. 

invites you to these informative workshops: 


