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e Where we were

* What we did

e What next



BC Pork & where we were...2009

There is little or no awareness of B.C. Pork as an
industry or B.C. pork as a product. Thus pork
produced in B.C. has little or no profile.

Toma & Bouma Management Consultants



“...one thing is clear:

The B.C. pork industry cannot compete head to
head with low cost commodity pork production

systems located in other parts of Canada and the
USA.

Thus the B.C. pork industry has only one choice:

To compete as a value added branded industry

supplying high quality products targeted to distinct
customer segments who value this offer.”

Toma & Bouma Management Consultants



What next?

* What is possible? In other words, what are the
attributes that are sought and valued by current
and potential new consumers of the respective
customers?

 What is practical? In view of the tremendous cost
pressures being felt by the B.C. pork industry,
what can at cost levels that can be recovered
from market place both producers and the
processor?

Toma & Bouma Management Consultants



Who are our potential Customers?

Traditional price conscious consumers — estimated to
represent 65% to 75% of the market which is largely supplied
by mainstream supermarkets and food retailers. The segment
is primarily driven by price.

The Fanatic Consumer — estimated to represent 1% to 3% of
the market who diligently seeks organic or authenticated
natural products from very specialized retail outlets.

The ‘interested in knowing more’ segment — estimated to
represent 20-30% of consumers who shop at specialty meat
shops, butchers, and specialized or local retailers. The
category also includes shoppers who are receptive to branded
products at the larger supermarkets.

Source: Qualitative Market Research, June 2008, Toma & Bouma Management Consultants



Interested in knowing more?

We can do that!

* How are we different? Locally produced & fresh

* Worked with Johnston Packers to re-brand
— Helped them to ‘tell their story’
— Guided them in developing a public face
— Introduced the Lower Mainland to our producers

* Assisted farmers interested in direct marketing
* Developed our own BC Pork brand
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BC Pork launches new label

Share on
o Twitter

bclocalnews.com skl | )

LIFESTYLES OPINION

Goodbye Chills, Hello Grills contest

Hurry, contest closes June 10*

™ 5"‘5’“'““_ After a very special public launch
of our BC pork brand this past
Tuesday afternoon, we have
received very favourable and
exciting media coverage through-

out the province.
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News Photos Online

Below is a listing of some of the
community papers in the
province to print the story. The
list is lengthy!

More importantly we have been
able to reach over 1.8 million
readers with our story this week.

This is very positive for all of our
farmers in this province and
bodes well for the future
recognition of our logo.

By Staff Writer - Abbotsford News
Published: May 19, 2011 3:00 PM
Updated: May 19, 2011 3:41 PM

wRecommend [ Be the first of your friends to recommend this.

John van Dongen, MLA for Abbotsford South, talks
about the new BC Pork label that will be used to inform
consumers about locally produced meat, while
Geraldine Austin of the BC Pork Producers, listens in
the background. The pork label was launched Tuesday

RECOMMEND ON FACEBOOK

Tuesday was a very good day for
BC pork producers, this coverage
has made it a good week.

afternoon during a ceremony held in the barn of Abbotsford pork producer Saar Bank Farms on Maher Road.

Abbotsford News

South Delta Leader
Richmond Review
Victoria News

Kelowna Capital News
Kelowna Buzz

Vernon Morning Star
Comox Valley Record
Campbell River Mirror
Nanaimo News Bulletin
Prince George Free Press
Surrey Leader

Burns Lake District News
Sooke News Mirror
Houston Today
Keremeos Review
Caledonia Courier

Salmon Arm Observer
Aldergove Star

Bowen Island Undercurrent
Smithers Interior News

Trail Daily Times

Williams Lake Tribune

New Westminster News Leader
Grand Forks Gazette
Invermere Valley Echo
Kamloops This Week
Ashcroft Cache Creek Journal
100 Mile House Free Press
Lake Cowichan Gazette
Maple Ridge News

Parksville Qualicum News
The Tri-City News

Chilliwack Progress



Pork Recipes JCC Retailers Contact Us

JOHNSTON'S ”

FRESH., LOCAL. QUALITY
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Western Canar‘a"‘ Largest Hospitality Trade Show

January 30 & 31, 2011

~ Vancouver Convention Centre

West Building
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http://www.crfa.ca/tradeshows/bcfse/default.asp
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HAZELNUT-ROASTED PORK WITH BIRCH SYRUP

Fram Enc Pataman, Presdert and Founder ol Edible BC. From
The &

b Colambva Seasonal Coolbook (2007), raponted with

permission at Lare Pire Pulilshang

By usrg Al park, Fazeinues, and tirdh synup, 1his receps & suly &

testament 2 the bhast of the provinoe
Serves 8-10

STUFFING

2Tosp (GOMLE odve ol

1 aman, tnely thappad

4 clovas ganiic, roughly o

% cup (O LI fesh rasamary, thappsd
% cup (BOm L fresh thyme, dhapped

2 cups (500mLI hazalnuts, roug

W chopoed
¥ cup (BOmL| ehikean siock

2 Tasp (30mL) dry bread enambs

1 Tosp (15 L dare Drowvm ugar

ROAST

31b {1.6xgl pars lan nb roast, pattad dry, room ssmperatre
683 83t and trashly graund pegiper

butdier’s twine

3-6 5pngs ol fesh rasamarny

bsp (16mL) olve of

AZC
o (1200 birch syrup

% cup (BOmML] white wing

¥ cup B0 L) chckan brath

583 sl and trashly ground pagper
SAUCE

¥ cLg (BOm LI pont

% cup (GOmL| chi

Prahsat oven sa 300

nesghbours.

* We care about
Qur communites

= fisk your butcher
10 offer high guality,
tocally grown,

BC pork praducts.
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resrmany, ard thyme a tmw minutes. Add haseiruts. St in dycken

stock, hread crumbs, and brawn sogar and set slufling e

Turn the pork kon nb roast fat side down. Skt lergthwise, almast

tiut rat guite all e wary through, % farm a lurg pocket, lsnveng

a Yeunch border af unout maat at each end. Spnnkle Qunancusly

wilh s5alt and peppar. FIl tha cawty with the siufling, Tea lon

10gemar wath Butdhar's twang o has

Sty kitchen sinng at 1 %-

et intanwls, Shde the ross

sorigs undear 1he twire, Brush

rirkle geraroushy witl

with ramanng olve ol & salt and

pepaern Set, lat Side up, dingorally or curved (5ot its), an a large

hakng sheet ar jelly ral pan

Mix bered gy e wara, ehicken beott

salt and pegppesr

logeer mochire

Raast ¥

the over until @ o

160 5o
g

5. Lest roast rest 15-20 mmutes out of the aven, than transfer

wal thammoraler fagisiens

155°F about 2 Baurs, cecasianaly brushing wilh the per

rving baard
To e

tits, Pour through A stransr inta

<k The sauce, Shf juk nd pan 10 kogen brawned

srall par, ard sthr w part

and dhcken stack. Bre ey and coak unsl hghtly Shick-

snexi. Shee park roas

Buy direct from
the Gelderman
Family Farm

Abholsford, BC

Chops, Roasts, Ribs, Bacan, Sousoges
to order: 604-864-9096
www.geldermanfarms.ca

WWWEDIBLEVANCOUVER.COM | 13
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THE OFRCIAL PUBLICATION OF THE BRITISH COLUMBIA CHEPS' ASSOCIATION

—_— 000 & DRING

CHEES | &

QUARTERLY

pork

Proudly Grown
Close to Home

- - -

ICEWIME-MARINATED PORK
MEDALLIONS WITH CORN-CRUSTED
ONION RINGS

& Driad Fed Chilles

3 Hot Walar

2 Earikc Cloves, Mined

1 sp Driad Sage

4 tt=p Vil lcowing

4 tp Exra Virgin Qe O
110w Pork Tandarign

% cup Whole Milk

1 Egg, Banion

1 Dnicn, Sliced Info Rings

% cup Coarss Commeal

1 =p Rod CHil Flakes, Cricd

1 tsp Drieed Parsiay

Salt and Frashly cracked Black Papper
Candla OH, o Duap-Frying

Plam e chilies|in 2 bowd, Cower with hol weries,
and ket smi i 20 o 30 minuis. Resanving b
walar, drain. Lising a food procass, process e
chilke Inkoa posds: with the gark, =pe, Ioow-
Ina and ol Aus e chil e al me tha pok
tandarioln [dd 2 Fe resanad sooking wals:, I
namded] and ket marnale owemighl.
Whizk tha milkand opg fogethe:. Somaie ha
onkon Inf Angs and smk in Bw milk misse o
30 minuies.

il ovan I 350°F. Haal a qast-ion gril an
Sorenn the fonmerioin wih =3 and peppor and
=aar [t on the Sove for about 2 minwies on mech
=ida. Transler pan io ovan and Sk for 20 min-
ez on miium, adapiing Hme acconing 1o how
ram or wdl-dors you BRe your pock. Remoes: hom
mwan and |t siand for 5 minules

Murmwhile mix the commaal, chil, and parsiay
trgeitiar, and sosnn with 3t and poopar. Haat
the mnola of io 325-350°F.
Ramows a few onion rings kom the milk midung
and dip mch inin iha commeal midun, cobng
thormughly. Fry In briches for 2 1o 4 minuies, o
L] Nighity browned and crisp. Do nol owaroowd
the En. Remove tha anion rings fram ha pan
with siotiad spoon and drain on paper owes,
T s, slios fenderioin on a diagonal, inko 12
equal sices. Flace 3 on mch of 4 Indwdual din-
ner plaias and iop with onin ings.

Sorva with chillad Dak-aged Vidal or Rizsing

lcewing. Courtesy of Inniskiln
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ritish Cokambia pork prmdacers are small in sumber, but more than
make up for # with the prdethey have in what they do The industry
is 2ot 2 big on2, producing oaly about 10 per cent of the pork con-
sumad by Sritish Cotambians, bet £ ks signibcant and difierest Som those
-mmmhﬂmm“"mmmh
specaty markets hare —
thﬁmﬂmﬁnhnmmymudpuwh
BC and all of the products from the animals stay in 8C. They doat export
ot of the province of out of the country Most of the farms are st down the
Muummuunnwmmwmﬁ
cilsses, Afterthey like pork chops and masts
wmmmqhmawmm-!mmhdmu
small grocens. Prodection of pork is small so products are found in smaller,
specalty stores than lange retadiers.

To enswre bop quality pork pmduds, Sood safety and sound animal care
Mwﬁmm-amdmmmm
natiomal For moee than 20 years AC. p
lmmmwmﬁmhmu‘&m
ding of Pigs The mdustry also participates in the Casadian Pork Coendl’s
Azl Care Assssment (ACA) as well 2 the Canadian Qualty Asunnce
(cm)pmmcmuam-&nﬁodﬁmhmm

(More information ca the national g can be found 3t
WA cpe cpcomy producr programs.e ).

In B.C, armens participate in the Production Protocol Enhancement Plan
whoch sats now standands 1 2 range of production areas, coe Emportant com-
poncnt being in the amm of animal care. Thonegh the BC Farm Azmal Care
Council, bog farmars also bave taken coumes = the ama of Certified Live-
sock Transport (CLT) and Swine Handling & Behaviour.

The indestry’s to high 1 2nimal peocucton and cane
ensares daticioes products.

Everyone koves pork tenderioins, but each pig only has two of these! If we
coedd recommend anything to those who enjoy our pork, it woudd be %o try
allof it. For mstance, how about pork butt stegks? They are aut from the bust,
wihoch 3 a0 odd zame, since the ‘Dtt’ 5 actally 3 shoudder. Rataders call
them cafiorent things, but are most commeonly known 2s either 2 "butt steak
or shoulder seak’ Butt steaks are nicdly marbled, which makes them tender,
jdcy and deficous.

For somathing tender and sucodent that odfers groat vakue? Try e Lain
Fib Country Style. Not reallyribs at all, they are cet from the rib-cnd of the
koin and are excellent for griting. Lookng for something spacial? A Crown
Rib Roast would do the trick. Made from the ane of twe b half of the loin,
and cooked jest 2s you would 2 roast, # makes 2 sensational impact.

ManmnﬁmﬂnmmhmhmAﬂm
is the Fut Fork on Your Fork web
M_mnﬂ_ﬁ-vmmmmwnm
@n learn 2l 3bout cuts and where they e from ca the pig.

As part of 2 new indstive to Selp consemens in identafying BC. pork prod-
ucts when they shop, 3 sew bge,/band bas been bunched. This brand s more
than ju 2 fogo, 2 is aboet the farmers, how they farm and where they farm. 2
iszbout showing pridke in what they do — alﬁlymgindhnrﬁnﬂ.
tahiks, Theind ak e
mn&h‘qﬂyliCputm CQ

Courtesy of BC Pock ¥ Moare inft
www.bcpork.ca
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Small family farms carefully raise pigs
to high standards for specialty markets
here — local butchers, independent
grocers or restaurants.




Are we done
Not even close...

We need to keep our eye oﬁi.
* A viable hog industry for @uys s

their families.
* Quality pork products for fa es:.

w. POT

We know who we ar ut do our consumers?
Proudly Grown

Close to Home
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AURORA FARMS
JISCHUTTE
37664 WELLS Ling RO,




Thank you!




