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Future Farms 2006: from Farm to Table

CONFERENCE AGENDA

Registration/Exhibits

BALLROOM - PLENARY SESSIONS

Welcome

Farm-to-Table in Oklahoma - James E. Horne, President and CEO,
Kerr Center for Sustainable Agriculture

Buying Fresh, Buying Local

Kamyar Enshayan, Director, University of Northern lowa Local Foods
Project and Program Manager, University of Northern lowa

Center for Energy and Environmental Education

“A Taste of Oklahoma” lunch
Luncheon Speaker: Anne Roberts, Executive Director of the
Oklahoma Institute of Child Advocacy

Yufure Farms

2006 CONFERENCE

BREAKOUT
FARM-TO-RESTAURANT

BREAKOUT BREAKOUT
FARM-TO-SCHOOL FARM-TO-INSTITUTION
Success with Farm-to-School Meeting the Demand for
Glyen Holmes, Executive Director, Local Foods

New North Florida Farmers'
Cooperative

Craig Watson, Vice-President of
Quality Assurance and Agriculture

Vonda Richardson, Extension Sustainability, SYSCO Corporation

Marketing Specialist, Florida A&M
University

Small Farm Sales to Restaurants
Connie Whitmore, Farmer,
Coyle, OK

Tim Richards, Executive Chef,
Bodean Seafood Restaurant, Tulsa

Farm-to-College in lowa
Kamyar Enshayan, Director,
University of Northern lowa
Local Foods Project

On the School Menu:
Oklahoma-Grown

Connie Whitmore, Farmer, Coyle,
OK, President, Oklahoma Farmers'
Market Alliance

Viki Grimes, Director,
Child Nutrition Program,
Stillwater Public Schools

Selling Poultry to Restaurants
Mike Walters, poultry farmer
(heritage turkeys), Stilwell, OK

How to Do It:
Farm-to-School in Oklahoma
Stephanie Curtis, Nutrition
Education and Training
Coordinator, Oklahoma State
Department of Education

Food for Thought: Local Foods
and Sustainable Agriculture

Howard Sacks, Director, Kenyon
College Food for Thought Program
and Rural Life Initiative, Ohio

* Scheduled speaker David Kline has

Chris Kirby, Vice-chair, had to cancel his appearance.

Oklahoma Food Policy Council

Doug Walton, Community Foods
Coordinator, Kerr Center

Seasonal Cuisine:
Opportunities for Farmers
Susan Bergen, Peach Crest Farm,
Stratford, OK

Kurt Fleischfresser, Chef and
Owner, The Coach House,
Oklahoma City

Topics and speakers may change.




