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Executive Summary:

The Maine Grain Alliance (MGA) has developed a format for ongoing workshops to establish contacts among farmers, millers and bakers committed to using locally –raised bread grains.  The offerings will consist of a wide-ranging curriculum intended to educate participants in topics from growing food grains successfully to managing an artisan bakery.  We have facilities and staff in place to set up and implement these short courses.  We got valuable experience by running a series of workshops funded by NESARE, which added to what we have learned from running the Kneading Conference, gives us confidence that this will become not only self-supporting, but will provide income to our organization to implement our mission goals.
The Business:
A. Who We Are: The Maine Grain Alliance is a 501(c)(3) non profit established in 2010 for the purpose of providing instruction and resources to assist growth in the crucial enterprises of farming, milling and baking.  This is part and parcel of our overall mission of increasing public awareness of the importance and desirability of Maine-based business and agriculture in a grain-based economy.  
B. Services: We hold the Kneading Conference and Maine Artisan Bread Fair each year to accomplish our goals. We do consulting on matters related to growing grain, seed saving, milling, baking and procuring supplies.

C.  The Market:  The three workshops we held that were supported by NESARE funding were filled rapidly and the interest was intense.  The second workshop filled in under 24-h after being listed on our web site.
D. Marketing Plan:  We have a mailing list of over 8000 individuals consisting of farmers, professional and home bakers, food enthusiasts, local food advocates, educators and journalists.  This will prove adequate to fill our workshops, and we continue to expand the contact list.  We can also advertise through the Maine Organic Gardeners and Farmer’s (MOFGA) newsletter, which reaches many thousands more.  The Bread Baker’s Guild of America can also assist us as they have done in the past.  We intend to charge $300 tuition per workshop as this is the same as the cost of attending the Kneading Conference and the amount of instructional time is equivalent.  We will supply meals during the time of the workshop.
E. Competition:  The only organization offering similar services in the Northeast is King Arthur Flour, but they are aimed at amateur bakers while we will cater not only to this demographic, but to farmers, millers, professional bakers and journalists.

F. Management, Operations and Personnel: The workshop series will be managed by Dr. Harold Dowse, Director of education of the MGA who organized and set up the trial offerings.  Ms. Rachel Crater, MGA’s Program Director will work with Dr. Dowse.  Financial matters are attended to by Ms. Fran Mullins, who is the financial officer of the corporation.  Ms. Amber Lambke, Executive Director of the non-profit will provide oversight.  Dr. Dowse is a Professor at the University of Maine and is a lifelong educator.  He is also a professional baker.  His contribution is in kind.  Ms Crater has organized events like the Kneading Conference professionally for several years prior to joining.  Her employment with MGA is half time.
The Workshops:


We will begin hosting workshops on our own in 2015.  The tentative list of workshops accompanies this plan.  Our intention is to offer four the first year further to assess demand.  We shall charge a fee of $300 for tuition and this will include two breakfasts, two lunches and one dinner for the participants.  We base our figures on the costing for the first workshop offered under the auspices of NESARE and include the costing spreadsheet for that.  We are projecting 15 attendees per workshop.  This is the same amount we charge for the two-day Kneading Conference and this has served us well.  


It is projected that we will be able to double the number of offerings in 2016 as we continue to build on the success of the ‘14/’14 offerings.  These were very popular and we should be able to fill them easily even at the full price.
