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Register Now !

Meet...connect...share...explore...debate and network to the fullest!
Monday, February 5, 2007 ~ 8:30am to 4:00pm

The Mountaineers, Seattle, WA

Come to Seattle's 2nd Annual Farmer-Chef Connection for this day-long gathering,
designed to foster collaboration and direct marketing opportunities for local farmers, ranchers,
chefs and retailers. If you are a grower, a food professional striving to achieve a more
sustainable kitchen, or are simply interested in connecting to our local "foodshed, " you won't
want to miss this fantastic FREE event!

Please click here for more information and to register for the Seattle event, as space is limited. If
vou have any questions about registering or participating please call Kristen Schumacher at
206,227, 3000,
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February 5, 2007
The Mountaineers
Seattle, Washington
8:30am - 4pm

Join local buyers and growers to:

Meet...connect...share...explore
and network to the fullest!

Featuring:

Bill Bradbury, Oregon Sec. of State
Ron Sims, King County Executive
Panel Discussion and Workshops

Networking Activity:
Connecting Farmers & Chefs

A Fabulous Lunch



Seattle’s 2nd Annual
Farmer-Chef Connection Agenda

Preserving Local Agriculture &
Protecting the Environment

8:30am to 9:30am
Registration and Continental Breakfast

Welcoming Remarks and Keynote

Panel Discussion
Small vs. Large ~ Does Size Matter?

12:30pm -~ Locally Donated Lunch

2pm to 3pm ~ Breakout Sessions
- Current Events Affecting Local Policy
- Volunteering to Promote Issues
of Sustainability
- Cheese and Dairy Production in WA

3pm to 4pm ~ Breakout Sessions
- Farm to...Schools, Hospitals, Institutions,
Retailers and Restaurants
- RAFT in the Fields and in our Restaurants
- Buying and Selling Locally Raised
Meats, Part 2 (continued from 2006)

4pm ~ Closing Remarks and Wine Tasting

“Support...Preserve...Nourish &
Make a Difference!”

§
February 5, 2007
The Mountaineers

Seattle, Washington

8:30am - 4pm

Thanks to our sponsors,
there is no cost to attend this event.
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Directions to The Mountaineers
300 Third Avenue West

Directions: From I-5, either direction, take exit
#167, Mercer Street exit. Follow the signs to Seattle
Center or Key Arena. Take a right on Denny. Denny
Way veers right and becomes Western. The
Mountaineers is located three blocks down, after
the first traffic light, on the right side.

Parking: Multiple parking lots in all directions of
the building and each one has a rate sign posted.
Some of the lots are restricted.

Public Transportation: From downtown, take bus
#’s 1,2,13,15 or 18 to reach the Seattle Center. Bus
#’s 19, 24 and 33 will take you along Denny and
stops between 2nd West and 3rd West. Bus #8 stops
in Queen Anne, to and from Capitol Hill.

ollaborative |

Partners in Local, Artisanal, and Sustainable Cuisine

RSVP by January 22, 2007

Register online at farmerchefconnection.
org/seattle_FCC_2007.cfm
or send in the following form.

Participation is free; however, space is
limited and available on a first-come basis.
For questions or more information please contact
Kristen Schumacher at chefschu@gmail.com.

YES, | will attend

NO, | am unable to attend

Please answer a few questions

Contact Information
Name:

Business:

Address:

City: State: Zip:

Phone:

Email:

Farmers, will you donate product for lunch?
yes*  no

What product?

Chefs, will you make a dish from donated
products?
yes*  no

*Please contact Meg Chadsey at
mchadsey@hotmail.com to donate product or
to make a dish.



