
This event is sponsored by

MEAT & GREET
Farmer and Chef F A I R

Consumers, home cooks, chefs, restaurateurs and food distributors are 
invited to meet regional livestock farmers and learn how to coordinate 
sourcing, serving, and consuming locally raised and processed meat (all cuts 
and kinds). Attendees will depart with a better understanding of who raises 
local meat and where to buy it from - which farms and restaurants! 

Cooking demonstrations and tastings provided by:
Samantha Buyskes, H.J. Stead Company

Taylor Higgins and Starr Andrews, Halsey’s Restaurant
Brud Holland, Fox Run Vineyards

 

•	 Free and open to the public. Pre-registration not required.
•	 Free parking available in HWS Medbery Lot adjacent to Pulteney Street.

Saturday, March 17, 2018
10 a.m. - 2 p.m.

Vandervort Room, Scandling Campus Center  
Hobart and William Smith Colleges, Geneva, N.Y.

For more information contact 
https://www.facebook.com/fliathws/

or call (585) 394-3977 (x402).

Connecting you to local meat and the farms and restaurants to buy it from


