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THINK, PLAN,
EAT LOCAL

THE MICHIGAN CULINARY TOURISM ALLIANCE WANTS YOU TO
SERVE UP MICHIGAMN-THEMED EVENTS. BY DIANNA STAMPFLER

INTEREST IN MICHIGAN as a cullnary tourism destination ks growing. It only makes
sense given Lhal agriculture is the stale’s second leading industry at more than $394 billion
and tourism s third, at $18.5 billlon. Michigan also proudly ranks no. 2 in the natton for

agricultural diversity, second only to Californla,

Inn Janisary. the Mschigan Culinary Tourismn Allkane
was formed usder the direction of the Michigan
Depariment of Agricafture. Michigan Restaoram
Assoctation and Travel Michigan. The goals of this
afganiration are o increase menu olferings of local
produscls al restaurants across the sabe, Increaxs:
sales amd profitabisy for Michigan specially crop
producers and promsote Michigan as a destination
fiog cualinary travel experiences.

Ot 0 Lt b cak =048 sosasoms w1 the Pare Michigan
Covernor's Conlierence - Deving Tourism 2080,
hild May 67 ab the Grand Hotd on Mackina
Iskand. fecused sodely on Michigan's culinary tour-
tsmy mitiativies, and hopefully inspined attendecs to
think Jocal whenever posiible.

AL this same corference al the IW Marriotl in
Grand Rapids in 2008, (he culinary team (rom the
Amway Hotel Collaction wend all ol bo showcase the
bounty of Michigan. An entire “Taste of Michigan™
receplion Sealured ¢ountiess ibems unch as cherrics,
apphes, potatocs and other Tood ibems. hoth in thelr
raw and processed state, Locally crafied beers and
Michigan: made wines were abso part of the cvening,
as were Michigan sowrced collees and teas.

Al ths Grand Traverse Risort & 5pa in Acms, past
oubssde Traverse City, mecting planpers can requed
a "Local Michigan Agricullural Products™ list from
ke rosan, whish imchudes swch fomns as Bibb bat-
o froms Zenmer Farmas in Kingskey and frosh pork
belly from Samders Meats in Custer. The resor cven
ha Michigan menu fems ssch as the Traverse City
Break (cheerry catmedl cookies and Browmis asd
local chemy apple chder) leataned in the conderence
planning materiak. OF course kacal wines and beers
area given.
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Thee Sacchia lﬂﬂl.l:t‘mﬂ.ﬂm.l}'l'mn
Grand Rapids Comenunity College b5 2 koader when
il comes o plannang events with a Michigan flair and
in edscatig its studinis about the bemelits Ul Gan be
reaped Bry dhoing 50, In Februry 010, the collage hoats
o its populas Grand Culinary Asfais, which this year
foqwsd on “The Tasies of Pare Michigan.” Colkge
Nesders ceightencd roe ooby thelr sudents but evenl
attenaders about keeping il local bde Farming
praciices, bomorning the bocal famers and supporting
fthe locall food chain. Among e featured producs
on e meenue raw milk cheeses from Mocrman's in
Coopersvie. chickesn irom Ono’s in Middieville and
sk whitefsh froen Carlson's in Liland,

As you begin planing a conkrence. Meing of
sochal evenl, consider the benedils of keeping it local
whver I comes b food and beverages. It allows the
culinary team planmers ane working with to often
think outside the box and showcase their true tal-
enils; ! kecps more money in the stabe; and It gives
planmers a chance o bokd Wheir head high 25 3 proud
Michigandes, T




