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YARMERS

SHELB TOUR * DINE * LEARN < EXPERIENCE

MARKES Richland County
Farm to Plate

July 20 Chef Ed Pickens, Café on Main

August 3 Chef Nathan Snyder, Mohican State Park Lodge
August 24 Chef Joseph Motter, Malabar Farm Restaurant
August 31 Chef Susan Vander Maas. Doc’s Deli
September 14 Chef Sara Jones, 4S Chocolatiers

September 28 Chef Rob Fighter, RS Hanline
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The Farm to Plate program was organized this past summer as part of the Richland County  Farm Bureau’s Grow and Know series. It was held at the Farmers Market in Shelby, a small city in Richland County. The program was organized in order to promote the market, to highlight locally produced foods, and to educate and inspire consumers to buy more fresh and healthy foods.  The 6 Farm to Plate program featured a local chef, who prepared several recipes and provided samples to the audience. The recipes used locally sourced products and oftentimes were made from fresh fruits and vegetables available that day at the Market. 


Program partners:

The growers and producers of the Shelby
Farmers Market

Hazel Grove
Farm Bureau
Richland Community Development Group Community Council

Richland County
Farm Bureau

Ag/Local Foods sector OHIO FARM BUREAL
Creatmg
Healthy

Communities
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Most impressive from this program was the wide collaboration and the pooling of resources that occurred  between many organizations.  The CHC project especially seeks to work across many organizations and different sectors of the community. This project involved local growers, community leaders, a host of funders, as well as education and health care. The FB in particular has been a partner to bring real strength and resources to projects such as this, and in efforts to build our local food system. 
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Since they were featuring summer vegetables and recipes, a couple of the chefs used an outdoor grill. Some brought their own assistants. The food was amazing. 
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The planning team for the Farm to Plate program thought that this would be a great opportunity to reach our littlest consumers and to provide an educational experience that would build their interest in healthy foods, and local foods. So our OSU Extension educator organized programs during each Farm to Plate program for children. She included a nutrition lesson, prepared a snack, took a tour of the Farmer’s Market and even arranged for a local farmer to bring in animals for the kids. Physical activity was included during each session, such as yoga and a fun run. 
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