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MEET OUR TEAM



WHO ARE WE?

In short, we’re a national non-profit made up of a team of passionate people dedicated to growing

Canada’s food scene in a responsible way. We celebrate the heritage, history and culture of a destination

through its foodways to positively impact our communities socially, economically and environmentally. 

WHAT DO WE DO?

DESTINATION

DEVELOPMENT

Help communities

create meaningful

tourism products

CONSUMER

MARKETING

Tell diverse stories

and “pass the

microphone”

FEAST ON
®

PROGRAM

North America’s

largest and longest

running local food

certification program

EVENTS

Plan and execute

both industry and

consumer events



WE ARE A MEMBERSHIP-BASED ORGANIZATION

Our work exists because of the businesses, destinations, and partners who believe in our mission and choose to be 

part of it.

THE 

CULINARY

TOURISM

ALLIANCE

Destination Marketing Organizations

The Feast On  Network
®

Sector Organizations

Academic Institutions



What is 

CULINARYTOURISMALLIANCE.COM



Feast On® is North America's largest and longest running local

food certification program, recognizing businesses committed

to sourcing and celebrating Ontario grown food & drink.

To become certified, businesses are required to provide proof

that their procurement and/or production practices reflect a

minimum standard of Ontario-grown or produced ingredients.

With a network of over 150 certified businesses, we connect

chefs directly to farmers, growers and producers to support the

development of sustainable local sourcing systems.

CULINARYTOURISMALLIANCE.COM



FOODLAND.CA

WHAT DO WE MEAN BY

“LOCAL”?

CULINARYTOURISMALLIANCE.COM

Feast On® uses the Foodland Ontario definition of local:

ingredients must be grown, raised, or produced in Ontario.

This means verifiable sourcing, transparent practices and a real

commitment to community-based food systems.

Gunn’s Hill, Oxford County



Strengthens Ontario’s Food Economy

Feast On® keeps dollars circulating locally by connecting chefs

to Ontario growers, makers and producers

Supports Sustainable Food Systems

Certified businesses commit to sourcing locally, reducing food

miles and building resilient supply chains.

Celebrates Culinary Identity

We champion the people, places and ingredients that define

Ontario’s taste of place

Drives Tourism & Community Growth

Food is the #1 driver of travel. Our program turns everyday meals

into unforgettable experiences that attract and retain visitors.

WHY IT’S MORE THAN A

CERTIFICATION

CULINARYTOURISMALLIANCE.COM

Chef Joel Gray, Down Home Restaurant

Chef Brandon Bannon, Marilynne



IT TAKES A VILLAGE TO CREATE 

A MOVEMENT

Who is the Feast On® network?

Restaurants and experiences

Growers and producers

Distributors

Ricky + Olivia



THE CRITERIA - FOODSERVICE

Food procurement:

25% of total annual food receipts reflect Ontario grown and raised

food purchases

Alcohol offerings, including zero-proof options (if applicable):

Either of these two options:

25% of total annual alcohol receipts reflect Ontario-made

beverage purchases, OR

Offer at least 25 items from Ontario if you have a substantial

beverage menu

      AND

Offer one Ontario red wine AND one Ontario white wine by the glass

Procurement practices must meet the following

standards:

Radical Gardens



THE CRITERIA - GROWERS/PRODUCERS

CULINARYTOURISMALLIANCE.COM

Their products are produced/manufactured in Ontario

The primary ingredient in each product is grown or raised in Ontario

All additional ingredients are predominantly grown/raised in Ontario

Value-added products clearly showcase local content

Local products are labeled and marketed to reflect Ontario origin

The business is independently owned and craft-focused

To qualify, purveyors must demonstrate that:

Peller Estates Winery



Application

Step 1 Step 2

Create your business

profile, complete the

sourcing audit, pay the

certification fee

Verification

Your audit is verified

by the Culinary

Tourism Alliance

Certification

Your benefits are live!

It’s time to connect,

collaborate, and

celebrate!

Re-Certification

Renew annually with a

completed audit and

certification fee

Step 3 Step 4

GETTING CERTIFIED IS SIMPLE

From curious to certified in 4 steps

Certification fees are $500 annually. Thanks to support from OMAFA, you save 50% on your first year’s fee!



The benefits of certification are not a

“one size fits all”.

Tell us about your business goals, and we’ll help

through:

Business development support

Brand storytelling and exposure

Providing opportunities for event participation

Networking opportunities

WHAT’S IN IT FOR YOU?

CULINARYTOURISMALLIANCE.COM

The Waring House



Profile on OntarioCulinary.com (40K+ monthly visits)

      *Consumer-facing businesses only

Full-year of ad space on OntarioCulinary.com

Love on our @OntarioCulinary social media channels 

     (45K + Followers and growing)

Shout-outs on our consumer and industry social channels

Features in our newsletters, campaigns and media work

Opportunity to provide sponsored content for all platforms

Personalized introductions to others in the network 

Opportunity to participate in exclusive events, workshops

and product activations

Discount to the Taste of Place Summit

Complimentary registration to Restaurants Canada Show

Discounts with ChefWorks

NETWORK BENEFITS

CULINARYTOURISMALLIANCE.COM

Breakfast Television segment with

Chef Nick Benninger, The Restaurant

at the Bruce Hotel

https://tasteofplace.ca/


CONSUMER MARKETING

Showcasing Ontario’s tastes of place.

ontarioculinary.com

@ontarioculinary



INDUSTRY AWARENESS + ADVOCACY

Advocating for our industry, one story and spotlight 

at a time.

culinarytourismalliance.com

@culinarytourismalliance



PR + MEDIA RELATIONS

Media that elevates Ontario’s culinary identity



Feast On® Signature Experiences are an afternoon of pure indulgence.

Guests savour curated dishes by Feast On  certified chefs, paired with the province's best wines, beer, ciders and spirits.
®



Culinary Tourism Alliance

Certified Businesses

DMOs and Partners

CONSUMER AWARENESS



THE ROLE OF THE DMO/SECTOR ORGANIZATION

Amplifying certified businesses through storytelling, campaigns and collaboration



ACTIVATE YOUR CERTIFICATION

Train your staff team re: the Feast On® program

Add your certification to your website

Add the Feast On® logo to your menus and in-house collateral

Celebrate your certification on social media

Work with us on a social media giveaway

Keep us in the loop! Send us updates, news and story ideas so

we can celebrate you on our channels.

Add your events to our Events Calendar

Use the badge to share the story.

Send us updated photos and videos

Update your listing! You have login access and can update it

as often as you like

https://ontarioculinary.com/events/


UPDATE YOUR LISTING

Keep it Fresh. Keep it Visible.

As a Feast On® certified business with a consumer-facing

experience, you have full access to update your listing on

ontarioculinary.com at any time. 

Treat it as an extension of your digital presence - keep your

photos and description up to date so consumers get the best

first impression. A fresh, accurate listing helps convert curious

browsers into paying guests.



CULINARYTOURISMALLIANCE.COM

culinarytourismalliance.com/feast-on-mixers

Vibrant networking events where members of the restaurant

and hospitality community connect, collaborate

and share ideas. 

It’s also the perfect opportunity for non-certified businesses to

discover the benefits of becoming Feast On® certified and

how to get involved in Ontario’s local food movement.



REBECCA MACKENZIE

President + CEO

Culinary Tourism Alliance

(613) 471-0102

rebecca@culinarytourismalliance.com

LET’S HAVE A CONVERSATION

The Breakfast Pig

David’s Restaurant

Black Tartan Kitchen

Arrowwood Farm


