Announcing

The First Annual 
WNC Independent Poultry and Rabbit 
Meat Producers Workshop
March 29th, 2008

9am to 4pm

McDowell Technical Community College, Marion NC

William Harold Smith Building
Exciting things are happening in the world of poultry and rabbit meat production in the western part of North Carolina. You are invited to attend a full day workshop in March to learn and share tips and techniques on how to succeed in this growing niche market.  Learn about best practices for farm management, tips on successful marketing, and information about regulatory requirements for direct-marketing of poultry and rabbit meat.
Plans are underway for development of a small scale inspected slaughter and processing facility to serve independent producers. Come and hear more about this effort, review floor plans and equipment lists, and help make this project a real benefit to our community! 

Presenters will include fellow farm producers, cooperative extension personnel, marketing specialists, and supermarket and restaurant buyers. Our keynote speaker is Dr. James McNitt, Rabbit Production Specialist and Professor of Animal Science at the Southern University Agricultural Research and Extension Center in Baton Rouge, LA.

This workshop is organized by the Independent Small Animal Meat Processors Association of Western North Carolina (ISAMPA). ISAMPA’s mission includes: Promoting best practices for raising, processing and marketing small meat animals; support for the development of a small animal processing facility meeting state or federal inspection requirements, and; raising public awareness of small animal meat products humanely raised and processed in a manner that contributes to the social, economic, and environmental well being of western North Carolina’s people and natural resources.
Support for this workshop comes from a USDA Value Added Producers Grant and Heifer International. A delicious lunch will be served, and admission is free (with a $10 suggested donation).

Please RSVP by March 15 by calling Smithson Mills at 828-273-9119, or by emailing smithson@smithsonmills.com. Please give your name, phone number, and email address when your register. Over->
ISAMPA Spring 2008 Workshop Agenda
8:30-9:00: Registration, coffee, croissants

9am: 
Welcome and Introduction: The Status of Independent Small Animal Meat

Production in NC 

9:30-10:20: Market Opportunities: Supermarkets, Restaurants, and Direct Retail

BREAK

10:30-11:10: An overview of the regulatory environment for small animal meat   

processing and marketing 

11:10-11:50: Insurance and Meat Handling Licenses
BREAK

Noon: Lunch

12:15- 1:00: Keynote Presentation: The status of independent meat production in the US and the role of service providers (Dr. James McNitt)

1:10-2:00: Break-out sessions: Poultry and Rabbit Best Practices

BREAK

2:10-2:45: Harvesting and Processing Overview and Slideshow

BREAK

3:00-4:00: Processing Plant Review, Status and Floor Plan 

