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4 H Club Collaborates with Local Restaurants in Farm to Table Project

New Richmond, Ohio (May 7, 2009):  The New Richmond Down to Earth 4H-ers Club is partnering with an Oakley restaurant in an innovative farm to table project. “Farm to table” describes an increasingly popular movement in which consumers support local farmers when purchasing seasonal meat, fruits and vegetables.  In the past, the club members raised animals primarily for exhibition and general sale or personal consumption.   This year the club chose to focus on learning about the food industry and how its concerns and trends specifically affect the market for their animals.  The club found an enthusiastic supporter for their project at A Forkable Feast, a catering and gourmet meals- to- go enterprise in Oakley.
“We thought it would be a valuable learning experience for the kids to see a direct relationship between raising their animals and the ultimate consumer,” said Cindy Cassel, the Club’s 4H advisor.  “Although 4H kids often sell their animals at the end of their projects, they generally do not have a specific market in mind for their projects.  The club is very grateful to A Forkable Feast for providing this opportunity for the club to work directly with a commercial consumer.”  
While catering an event at the Vista Grand Ranch, where Cassel and her husband David Uible raise buffalo, A Forkable Feast owners Stu Schloss and Randi Bloch learned about the club’s desire to collaborate with a food industry consumer.  The owners met with club members at the restaurant and described why using fresh, locally raised products—meats, fruits and vegetables- were important to them as chefs and to their customers. Schloss and Bloch gave the club an overview of the financial aspects of the business, such as product pricing and budget, gave the club a tour of their state of the art kitchen and also explained that they had been looking for local producers of Berkshire pigs, a breed known for meat with an old fashioned, full bodied flavor, emphasizing taste rather than leanness.   That meeting provided the club’s members with a new understanding about the direct relationship between their projects and a specific customer’s goals and needs and several members decided to try to raise Berkshire pigs for sale to the business. 
About the New Richmond 4H-ers:  The New Richmond 4H-ers is a 4 H Club based in New Richmond, Ohio, led by adult advisor Cindy Cassell.  The nine club members are Emma Uible, Hannah Wolfer, Tony Wolfer, Leah Wolfer, Jeff Griffiths, Claire Griffiths, Sam Anderson, Paige Anderson and Grant Anderson. In addition to Berkshire pigs, club members are raising cross bred pigs, chickens, turkeys, beef cattle, meat and dairy goats, fruits and vegetables and are involved in general 4H projects such as cooking, sewing and business. 

