By and large, the platforms we used to tell others about this project and the project’s events and
activities was either in person through our vendor booth at the market (as was the case with our
survey) or through our website and Facebook page to our followers. Attached please find
samples of our recipe cards, as well as screenshots of our social media posts and our website.
These materials, as well as our vendor booth presence, were the primary means to communicate
about our project.
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Headed to the Oshkosh Saturday Fammers Market tomomow/? Stop by our stall A = What s this funy looking root vegetable you ask? Salsify, also known as a
Sate Pouche st CidsiSu Farmy oor man's oyster, tastes much like an artichoke heart without all of the wiork!

in front of Crescent Moon Antiques and Salvage and check out our pea P ¥ 2

tendrls, potted herbs, tamagon, chives, hubarb and horseradish. We'l have We:ase fie only stand seling i st the Oshikoeh Market ioday 20 slop by and

recipes available for all produce, o get a jump start on your menu for the Did you know that the first Saturday Oshkosh Fammers Market is today on

wieek by visiting the "Recipes for Market Produce" section of our website to Main St? We have chalkboard potted herbs, thubarb and cut herbs, 5o stop

see them now. http:/wnv.ciderhil org/pirecipes. htmi by and say hi
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8 peopie reached

see us! We also have baby rainbovs caots, tri color haricot vert, heidoom
tomatoes, salad sized tumips, and artisan mix chenry type tomatoes.

CiderHill Farm: Recipes for Market Produce

189 people reached

A sample of three of our posts. Attractive, interesting photos invite interaction while our posts
provide information to customers.

Salsify

~ August ~

Cherry Tomatoes

Posted by Eliseat
1 comment:

31,2014 at 11:47 AM

lay. Tastes like a healthie ranch dressing but without all the salt and preservatives! Sooo good!
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Screen shots of the CiderHill.org website. On the left is a recipe posted for herbs in early July
along with comments from users. On the right is the layout for our recipes page. Recipes are



organized by their main ingredient and by the first month we offered that main ingredient. We
chose this layout to communicate seasonality to our customers. At present we have 25 recipes
available on our website, concentrating heavily on the offerings that customers generally have
the most questions about.

Image 3:

A sample of one of the recipe cards handed out at the stand in order to drive traffic to our website
and social media pages. The left is the front of the card with the recipe, the right is the back of
the card with our information and logo.

The results of this project will be gathered for presentation at Social Media Marketing Strategy
Roundtable hosted by CiderHill Farm at the University of Wisconsin Oshkosh. The roundtable
will lay out the lessons we have learned from this project and then incorporate a discussion of
strategy, as well as a blank marketing strategy write up for participants to take home.
Participation is free, and invitations will be emailed to all of the vendors on the Oshkosh Farmers
Market list, as well as to the coordinators of other local markets. After the roundtable, the
presentation will be available via pdf on our website.



