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For immediate release
Conference to showcase local food and wine
Event Management students to organize, host two-day event
Niagara College Event Management students will plan and host a food exhibition and conference next month designed to showcase the best of Niagara food and wine. 

The first annual Rejuvenating Niagara’s Best Foods Conference and Food Exhibition takes place February 25-26 at Niagara College’s Niagara-on-the-Lake campus.  Sunday, February 25 will feature a “Marketplace of Tastes,” with displays and samples from local food producers, restaurants and wineries. This event is open to the public and runs from noon to 4 p.m. Admission is $25, or $20 for students.

A conference on Monday, February 26 will offer members of the food and wine sectors the opportunity to network and attend seminars and workshops.  Among the conference highlights is a demonstration by Chef Gianni Malagoli, owner of Antica Osteria Del Bai, a Michelin-Star restaurant in Genoa Italy.  Chef Malagoli will discuss the importance of incorporating local food products in regional cuisine.  A cooking demonstration is also planned with noted local chef and Niagara Culinary Institute professor Mark Picone.  
“It’s an opportunity to learn more about the incredible food products grown and produced right here in Niagara,” says Jennifer Tucker, Chair of the Conference Committee. “We want to make this event educational and enjoyable for both the local industry and public.” 
Admission to Monday’s industry conference is $75, $50 for farmers, or $40 for students. This price includes admission to Sunday's food marketplace, and a luncheon Monday in the Niagara Culinary Institute Dining Room. 

With 6,300 full-time students and 13,500 Continuing Education students, Niagara College offers more than 90 diploma and advanced level programs at campuses in Welland, Niagara-on-the-Lake and Niagara Falls. Areas of specialization include hospitality and tourism, technology and community safety. The College is home to the globally recognized Niagara Culinary Institute and to Canada’s first commercial teaching winery.
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For more information, contact:

Heather Clark, Ph.D





Jennifer Tucker

Event Management Coordinator




Conference Chairman

905-641-2252 ext. 4635





905-641-2252 ext. 6419

Email: hclark@niagarac.on.ca




email: niagarasbestfoods@yahoo.ca
Web:  www.niagaracollege.ca/rejuvenate
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