Midcoast “Back to Scratch” Cooking and Processing Workshop

When: October 28-29, 2010
Where: Medomak Middle/Hgh School, Waldoboro 

What: 2-day “scratch cooking” with local foods workshop, with a special focus on processing and “putting food up” for year-round use 
Who:  All foodservice staff (with a focus on institutional settings)
Why: You already source local products in season and buy what you can, but the school year and growing season do not match up perfectly. After serving local foods during fall, students and clients have come to expect fresh, whole local foods. 
Goals: To increase exposure to scratch cooking with local foods, with a specific focus on the theme of processing summer product for winter use and storage technologies. 

To make local foods more economical on a tight budget by buying in season when foods are abundant and cheaper, and storing them for use in winter.

Workshop objectives:

-To meet foodservice program needs in using local foods more affordably

-Provide increased exposure to and hands-on experience cooking with local foods  
-Equipping kitchens and staff to cook from scratch 
-Team building and professional development (possible SNA certification credits)

-Working with community partners, growers, and entrepreneurs to process, or purchase and store lightly processed foods  

Preconference activities (Friday, October 28):

-Film screening with Q&A: “Cafeteriaman” with Tony Geraci

-Field trips to local processing sites

-Budgeting local: work through specific budget questions and troubleshoot dilemmas

-Processing how-to with VT Food Ventures Center’s Brian Norder

-Join a conversation about food hubs and processing for the institutional market

Workshops (Saturday, Oct. 29) include:

-Hands-on cooking, teambuilding, and recipe work, including with local seafood

-In-house processing and processing for the institutional market

-Budget tips to make local purchasing easier and cheaper

-Structure contracts to increase scratch cooking with local foods

-Storage and root cellar technology

-Growing foodservice as a profession

-Farm to hospital 

To Register online please click on the link below: https://spreadsheets.google.com/spreadsheet/embeddedform?formkey=dFhOMnFVbk83ZFFOTjljU3RlR0RVZ2c6MQ
For more information: arw@ceimaine.org, 207.882.7552 x172
Presented by the Real Food Institute of MidCoast Maine with funding from John Merck Fund and support by CEI
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