


MEET OUR TEAM

Rebecca
Mackenzie
President
& CEO

Royden Henry
Financial
Officer

Tetiana Demkiw
Membership
Coordinator

Nicole Brown
VP, Operations
& Partnerships

Melissa Gagné
Bilingual Destination
Development
Consultant

Rebecca Gordon
Destination
Development
Specialist

lan Worte
Destination
Development
Manager

Zain Alkhouri
Marketing
Specialist
Digital Media
& Design

James Ton
Digital Content
Producer

Gabrielle Mueller
Marketing
Manager

Shayan Lallani
Research Officer

Andréanne Joly
French
Translator



WHO ARE WE?

In short, we're a national non-profit made up of a team of passionate people dedicated 1o growing
Canada’s food scene in a responsible way. We celebrate the heritage, history and culture of a desfination
through its foodways to positively impact our communities socially, economically and environmentally.

WHAT DO WE DO?
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Help communities Tell diverse stories North America’s Plan and execute

create meaningful

and “pass the largest and longest both industry and
tourism products

microphone” running local food consumer events

certification program




WE ARE A MEMBERSHIP-BASED ORGANIZATION

Our work exists because of the businesses, destinations, and partners who believe in our mission and choose o be
part of if.

Destination Marketing Organizations

The Feast On® Network
CULINARY

TOURISM
ALLIANCE

Sector Organizations

Academic Institutions
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Feast On® is North America's largest and longest running local
food certification program, recognizing businesses commitied
to sourcing and celebrating Ontario grown food & drink.

To become cerlified, 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.
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WHAT DO WE MEAN BY
“LOCAL"?

Feast On® uses the Foodland Ontario definition of local:
ingredients must be grown, raised, or produced in Ontario.

This means verifiable sourcing, fransparent practices and a real
commitment to community-based food systems.

V

Foodland

FOODLAND.CA

ONTARIO

CULINARYTOURISMALLIANCE.COM




WHY IT'S MORE THAN A
CERTIFICATION

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 fravel. Our program furns everyday meals
iINto unforgettable experiences that attract and retain visitors.

Chef Joel Gray, Down Home Restaurant
CULINARYTOURISMALLIANCE.COM Chef Brandon Bannon, Marilynne




IT TAKES A VILLAGE TO CREATE
A MOVEMENT

Who is the Feast On® network?

e Restaurants and experiences
e Growers and producers

e Distributors

Ricky + Olivia



THE CRITERIA - FOODSERVICE

Procurement practices must meet the following
standards:

Food procurement:
e 25% of total annual food receipts reflect Ontario grown and raised
food purchases
Alcohol offerings, including zero-proof options (if applicable):
e Either of these two options:
o 25% of total annual alcohol receipts reflect Ontario-made
beverage purchases, OR

o Offer at least 25 items from Ontario if you have a substantial
beverage menu
AND

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




THE CRITERIA - GROWERS/PRODUCERS

To qualify, purveyors must demonstrate that:

e Their products are produced/manufactured in Ontario

e The primary ingredient in each product is grown or raised in Ontario
o All additional ingredients are predominantly grown/raised in Ontario
e Value-added products clearly showcase local content

e Local products are labeled and marketed to reflect Ontario origin

e The business is independently owned and craff-focused

9 Peller Estates Winery

CULINARYTOURISMALLIANCE.COM




GETTING CERTIFIED IS SIMPLE

From curious to certified in 4 steps

) -

Step 1
Application Verification Certification Re-Certification
Create your business Your audit is verified Your benefits are live! Renew annually with a
profile, complete the by the Culinary It’'s time to connect, completed audit and
sourcing audit, pay the Tourism Alliance collaborate, and certification fee
certification fee celebratel

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



WHAT'S IN IT FOR YOU?

The benefits of certification are not a
“one size fits all”.

Tell us about your business goals, and we'll help
through:

e Business development support
e Brand storytelling and exposure
e Providing opportunities for event participation

e Networking opportunities

CULINARYTOURISMALLIANCE.COM




NETWORK BENEFITS

e Profile on OntarioCulinary.com (40K+ monthly visits)
*Consumer-facing businesses only

e Full-year of ad space on OntarioCulinary.com

e Love on our @OntarioCulinary social media channels
(45K + Followers and growing)

e Shout-outs on our consumer and industry social channels

e Features in our newsletters, campaigns and media work

e Opportunity to provide sponsored content for all platforms

e Personalized infroductions to others in the network

e Opportunity to participate in exclusive events, workshops
and product activations

e Discount to the Taste of Place Summit

e Complimentary registration to Restaurants Canada Show
e Discounts with ChefWorks
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Breakfast Teleads C
'~ Chef Nick Bennin

CULINARYTOURISMALLIANCE.COM v, at the Bruce Hote

o


https://tasteofplace.ca/

CONSUMER MARKETING ontarioculinary.com
ﬁ @ontarioculinary

Showcasing Ontario’s tastes of place.

- Ontario Culinary

WHAT WE'RE EATING L TR

» Celebrating our newest #FeastOn member, welcome aboard Momad by Pinetree Catering!

Located inside the Thunder Bay International Airport, Nomad offers
de wi liy sourced ingredients like freshly baked pa

FE A ST 0 N® T H E . ' Y (e X ' sandwiches, and more! A perfect stop to grab a refreshing beverag K
. - : ’ . " 1 flying!
W AT E R 2 F You can also find them at their pop-up booth at Goods & Co. Market, in downtown Thunder
% : e - Bay! o learn more, tap the link

https:/fwww.

Did you know that we've certified

not one but TWO Feast On®
paddling adventure companies?
When you book an excursion
through
]4_483 Hry 35 — Henglobe o ;
T utai s . (Barry's Bay) or C .
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INDUSTRY AWARENESS + ADVOCACY

Advocating for our indusiry, one story and spotlight

at a time.

E@ Culinary Tourism Alliance
April 1-Gy

Last week, we had the pleasure of hosting a #FeastOn Mixer at Black Dog Tavern in Kingston
thanks to a partnership with Black Dog Hospitality and Visit Kingston . It was a wonderful evening
of networking with Feast On® certified businesses as well as other restaurants and culinary
experiences in the city and surrounding area. A huge thank you to everyone who came out, our
awesome partners and to MacKinnon Brothers Brewing Company and Wines of Ontario [
Decanter PEC for pouring ! The room was buzzing the entire evening with excitement and
conversation.

All ticket proceeds went to Lionhearts Inc. Kingston and in the end we were able to donate $540!
Thank you to everyone who supported this awesome community organization that is focused on
food rescue and eradicating both homelessness and hunger.

Gordon Food Service: SatistyingCulinary
Cravings Since 1897

mordon Food Service |GFS) has been a leading food distributor since ifs inception in 18%7. For over
o century, GF5 has been commiffed fo providing exceptional service and top-quality products to

a wide range of customers in the food industry.

Gaordon Food Service proudly beors the Feast Cn@ certification, shicweasing ther commitment to supparting local food mitiatives in
Cntario. This certification signifies that they actively pricatize sourcing and supplying o greater selecton of locally-sourced

Inggredignts 1o restavrants throweghout the province.

culinarytourismalliance.com

@culinarytourismalliance

finister of Tc sy, Culturs
®
During #TourismWeek2025, support made-in-Ontaric experiences by dining at
a Feast On-certified restaurant!

With over 150 certified establishments across the province, Feast On restaurants
source a significant portion of their ingredients from local farmers and

| had the privilege of visiting one of Ontario’s certified establishments this past
fall, Fat Rabbit in 5t. Catharines. The pastrami breakfast sandwich was out of this
warld!

Find a Feast On experience near you: https://Inkd.infexnFji2f



PR + MEDIA RELATIONS

Media that elevates Ontario’s culinary identity

Real Estate News Food & Drink  City News Deep Dives Culture Style Newsletters Membership

Joronio
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FOOD & DRINK 024 BOOM Awds  ExtEDrik v Culbsre Trawel v Kiichen Essentials v Recipes v Partnerships w  Evernts  Magazine  Win  More v

Feast On® certification sets the
standard for food and drink Hu

gl'y fﬂl’ lﬂcal FOOd? FeaSt 0 n Support Ontario-grown chefs and restaurants this

thie best Ontario has to alfer.

- - holiday
O11daay scason
CONTENT FROM GLOBE CONTENT STUDIO
PUBLISHED JUNE 13, 2028 =t On® s & local faed certification that helps focdies o identily locally focused restaurants, producers and chets — and enjoy
bl " g Created for
Feast On
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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.
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@ hardway cider

@ mohawk Sodo
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CONSUMER AWARENESS

Culinary Tourism Alliance

DMOs and Partners




THE ROLE OF THE DMO/SECTOR ORGANIZATION

Amplifying certified businesses through storytelling, campaigns and collaboration
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Sip & Sdvour FEAST ON RESTAURANTS

FEAST ON® CERTIFIED

Why You Need to Feast On® with the
Culinary Tourism Alliance

BUSINESSES

Home / Sip & Savour / Feast On® Certified Businesses
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trailhubdurham Following Message 2 aae

987 posts 18.2K followers 205 following

Trail Hub
ROrTS & recreat|ion
Eat. Play. Celebrate.

arioculinary #FeastOn Certified

2 Chalk Lak d, Uxbridge, Ontario L9P 1R4
¢ linkin.biojtrailhubdurham
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ACTIVATE YOUR CERTIFICATION

Use the badge to share the story.

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

Add your events to our Evenis Calendar

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.

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

290 Bremner Blvd 22 g . " . .
TORONTD, ON | browsers info paying guests.

4156-362-5411

Located alop Conodos Motional Tower, 3460 provides one of the finest dining

lmﬂlrm ; experiances showeasing Canadion cuisine. Known for providing an invertive
_ locally sourced menu, Executive Chef Angel Sevilla and General Manoger 340

A Andrew Groves up the ande on Canodion content for 340 Tha Reslourand ot the
e R LM Tower, sourcing local Conodian ingredients and wine, poired with an
outsianding view of Toronto more than 350 metres (1,000 feat) below

380 offers markel-frash cuising, feaiuring regional ngredients o ensure an
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FEASTON

mixer

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.

culinarytourismalliance.com/feast-on-mixers

C&INARYTOU RISMALLIANCE.COM
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REBECCA MACKENIZIE

President + CEO
Culinary Tourism Alliance
Arrowwood Farm el ) o - (613) 471-0102
\ - rebecca@culinarytourismallionce.com

Black Tartan Kitchen



