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| Finding outlets for your produce and still making enough money to
| | | !, = support production can be a challenge. During this workshop, Tara
; Rockacy and Kate Romane will describe both sides of the business

BRSSO = & relationship between farmer and chef.
';‘?1 ot ’F e RSt  Tara owns and operates Churchview Farm in Pittsburgh where she raises produce
L : . =~ MBS without the use of chemicals and follows humane animal principles in raising her
el ' : = farm animals. She markets her produce through a Community Supported
L& L . Agriculture program (CSA) as well as relationships with local restaurants,
g 5 e e T d ﬁ especially E2 Pgh, a local café in the Highland Park neighborhood.

Kate Romane, Executive Chef at E2 Pgh, will describe the importance of using local
produce at her restaurant and how she sources it and works with local farmers.

Tara Rockacy will describe how she markets to local restaurants and the benefits

| - ] and challenges that go along with that. She will also describe how her partnership

e - with Kate has also allowed her to offer on-farm dinners and other events to
promote the farm.

Registration Fee: $15
(includes lunch & materials)

10:00 a.m. Welcome & Introductions

10:15 a.m. Varieties Grown for Restaurants Farm Tour, Tara
Rockacy

Noon Networking lunch, prepared by Chef Kate & Tara For additional details contact:

1:00 p.m. The Birth of a Local Foods Restaurant, Kate Patty Neiner at
Romane prnl103@psu.edu or 814-865-7031

1:30 p.m. Building Profitable Relationships between Farmers All are “:;f;“::e‘;gafljfx;“ events
& Chefs, Tara & Kate Y '

3:00 p.m. Evaluation
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Online Registration:
http://bit.ly/Augl4Re




