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ONLINE NETWORK artisan producers are utilizing across the Midwest region. This analysis will seck to

identify how effective and sustainable the current supply chains are and if these
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Our initiative will seek to create a platform where suppliers and buyers can come
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/ ¥ i . , . : ' . .
4 4 ¥ 4 BUSINESS MENTORING will be the intention that restaurants will come together and commit to ordering
o A L in bulk from individual small producers or a pool of small producers. Through
¥ < j}’::’"‘-’b X .o . . . . . L
NHWURK UF AHTISAN FUUD PRUDUCEHS < j 1 our initial research we have identified various instances of restaurants offering
? .
5

e ; H_f "FRESH: HEALTHIER: ORGANIC artisan food products from outside the Midwest region. The long term goal of our

- initiative will be for the Midwest region to be self-sufficient in terms of offering an
. array of artisan produce.
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Considering this, we are focused on developing a platform from which producers and S o g a quality mark is due to the ambiguity that surrounds artisan food promote our vision, we propose to create a wholesale expo. The creation of this expo will
buyers can interact, form strategic and sustainable trading relationships in order to A S —— i R — . production. Currently artisan food is defined based on the 4P’ : vonn cALAN st oSt (+1.34 euro) serve as a networking platform between artisan producers and buyers across the region.
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coherent regional marketing and networking approach the Midwest region is LB V> S . , (NS S provided and Passion. buyers such as restaurants, pubs, hotels and cafés. Through the creation of this expo and
strategically placed to compete with other regional food hubs such as West Cork, in o T o vt} networking event it would be envisaged that trading relationships can be formed between
offering high quality local produce to local buvers, tourists and international markets. il = S L o Although there is no doubt that the 4P’s do represent the vita - 1e suppliers and buyers. Given that Limerick City serves as the capital of the Midwes
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Our aim is to provide to a knowledge brokerage service between buyers and : i ; ingredients for being an artisan producer, a quality and grading ; region, the Milk Market is strategically placed to offer the perfect space for such an event.
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