
WUSATA 
Western US Agricultural Trade Association  

wusata.org 

Philippine Foodservice Inbound Buying Mission 
September 19 – 23, 2012 

Portland, OR ~ Boise, ID ~ Seattle, WA 

Event Benefits: 
  Meet international buyers in your own backyard 
   One-on-one meetings with qualified foreign buyers 
   Grow your company’s international market share at home 

WUSATA and the 13 Western U.S. Member States announce participation and 
registration for the following activity description: 
 
 
 
 
 
 
 

 
 
 
 
Products of Interest*: 
Processed fruits and vegetables, alcoholic and non-alcoholic beverages, 
sauces/condiments, meats and seafood, cheese and dairy products, and other products 
suitable for restaurant or institutional use. 
 

Managing States: 
 
 
 
 
 

Registration Deadline: 

*Products must be at least 50% U.S. agricultural origin by weight, excluding added water and packaging.  

Patrick Mayer                    Rebecca Weber 
OR Dept. of Ag          WA Dept. of Ag 
503-872-6600                    509-735-3666  
pmayer@oda.state.or.us  rweber@agr.wa.gov 

Participation Fee: 

  Products of the U.S.A 

To view WUSATA’s non-discrimination and privacy policies please visit  our website . 

Western U.S. Agricultural Trade Association: 4601 NE 77th Avenue, Suite 240, Vancouver, WA 98662 USA 
(P) 360-693-3373 • (F) 360-693-3464 • events@wusata.org • www.wusata.org  

To Register:   login to your My WUSATA account at WUSATA Web,  
     or visit our website and create one today!  
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	WUSATA

	Text1: Taiwan Menu Promotion 
Kaohsiung & Taipei, Taiwan                        
Mid-April to Mid-May 2013
	Text2: - Introduce products to top chefs in Taiwan, who will then create       customized recipes to be featured in local restaurants
- Enhance profile of products currently distributed in this market
	Text3: This will be an excellent opportunity for companies to participate in the growing Taiwan market. Your products will be incorporated into both American and Chinese style recipes, and featured on menus at the Grand Hyatt Taipei and the Grand Hi-Lai Hotel in Kaohsiung. A U.S. chef will travel to Taiwan and train Taiwanese chefs on the proper use of your company's products. This activity is best suited for products that are already distributed in Taiwan. WUSATA will work with your in-market distributor to coordinate your company's inclusion in this promotion. You will be contacted by the Project Manager for your distributor's contact information. Please be prepared to provide samples for the chef to use in recipe development prior to the promotion. Your company also  will be asked to provide product information for the chef's training.
	Text4: Fresh & Frozen Fruits and Vegetables, Meat and Seafood, Baking Mixes,Food Preparations, Ingredients, Sauces and Spices, and Wine
	Text5: February 13, 2013
	Text6: $75.00
	Text7: Idaho Dept of Agriculture
Kim Peterson
208-332-8532
kim.peterson@agri.idaho.gov


