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   Groups of foodies, wine connoisseurs, 

dessert lovers, deep-fried fanatics and 

caffeine fiends will rejoice at these 

culinary stops throughout the United 

States and Canada. Inside Group Tour 

Culinary 2017-18 Planning Guide, find 

stops for  indoor markets  to gather 

menu ingredients or grab a prepared 

meal. Perhaps soak in local culture or 

quirky cuisine at a  state fair. Kick back 

on a leisurely  wine tour  or recharge 

with  caffeinated concoctions.  On any 

given morning, indulge in a  doughnut 

crafted by an artisan baker. Or, 

reminisce in the afternoon with a slice 

of  pie  made from a family recipe. 
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TASTE
OF PLACE
5 markets for authentic
and local fare
By Chelsea Hall

Visiting indoor markets to sample 
homegrown fare, browse homemade 
goods and chat with purveyors is one 
of the best ways to get to know the 
culture of a place. After all, the items 
sold at these markets don’t get more 
authentic or local. 

Whether group members are foodies 
or just like to shop and explore, a stop 
at the local open-air or indoor market 
should be high on the priority list for 
any group tour.

JUNGLE JIM’S
INTERNATIONAL MARKET
Fairfield and Cincinnati, Ohio

Imagine navigating 200,000 square feet of shopping 
space and looking through over 150,000 products. 
Sounds like a jungle, right? It’s Jungle Jim’s Interna-
tional Market!

James O. Bonaminio, the son of a steel worker and 
housewife/saleswoman, remembers hearing sales 
pitches from his carriage as his mother peddled Fuller 
brushes door to door. Bonaminio inherited his moth-
er’s enterprising spirit. He began working in sales at 
the age of 13 and opened his first produce stand in 
1971 — the rest is history.

Now, groups from around the country come to shop 
at Jungle Jim’s, which has two Ohio locations. Groups 
are encouraged to take a guided tour through the 
“miles of aisles,” while sampling products and learn-
ing about the store’s history. It’s a must for any foodie.

Jungle Jim’s International Market
513-674-6000
junglejims.com

1

PH
O

TO
: J

O
SH

 E
N

G
EL

PH
O

TO
: J

U
N

G
LE

 J
IM

’S
 IN

TE
R

N
AT

IO
N

AL
 M

AR
KE

T 

Jungle Jim’s International 
Market, Ohio

Jungle Jim’s International 
Market, Ohio
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GRAND CENTRAL 
MARKET
Los Angeles, California

Los Angeles’ oldest food mar-
ket is found on the ground floor 
of the Homer Laughlin Building, 
which once housed the offices of 
Frank Lloyd Wright. Grand Central 
Market offers bountiful produce, 
meat, seafood and spices, but 
has recently become a culinary 
destination in its own right with 
the addition of restaurants like 
buzzed-about Eggslut, The Oyster 
Gourmet and Wexler’s Deli.

“In 2013, the market began wel-
coming the new wave of vendors 
that are transforming the nearly 
century-old food arcade,” said 
Melissa Mondesir, breakwhitelight 
junior publicist.

Groups are welcome anytime, 
and tours can be arranged with 
notice.

Grand Central Market
213-624-2378
grandcentralmarket.com

MILWAUKEE
PUBLIC MARKET
Milwaukee, Wisconsin

Milwaukee Public Market is 
located a block from the Milwau-
kee River in the Historic Third 
Ward. The indoor market, which 
opened in 2005, is relatively 
young, but embodies the culture, 
heritage and 100-year-old history 
of the area, known for commerce, 
warehousing and markets. More 
than 30 independent merchants 
make up the colorful fabric of the 
market, selling everything from 
raw oysters and wine to flowers 
and spices.

While the nature of the indoor 
market is not conducive to struc-
tured tours, groups are welcomed 
regularly and encouraged to 
explore and interact with the 
vendors. After browsing, sampling 
and purchasing a snack or lunch, 
groups are invited to relax upstairs 
in the Palm Garden.

Milwaukee Public Market
414-336-1111
milwaukeepublicmarket.org

2

3

Milwaukee Public Market, 
Milwaukee, Wis.

Bagels, Wexler’s Deli, Grand Central 
Market, Los Angeles, Calif.

PH
O

TO
: M

IL
W

AU
KE

E 
PU

BL
IC

 M
AR

KE
T 

Eggslut Bacon
Egg & Cheese, 
Grand Central

Market,
Los Angeles,

Calif.
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FEED 
YOUR 
SOUL

 AMERICA’S FARM-TO-FORK CAPITAL
 

Book Your Group Tour at  
VISITSACRAMENTO.COM/GROUPS

City Fun 
 County Adventure

Ashland/Boyd County Tourism & Convention Bureau

Birthplace of the Judds
& Billy Ray Cyrus

www.visitashlandky.com
606.329.1007 • 800.377.6249

Reader Service Card #128

Reader Service Card #125

PIKE PLACE
MARKET
Seattle, Washington

Iconic Pike Place Market is 
famous for the first Starbucks 
location, a gum wall and flying 
fish, but according to Sue Gilbert 
Mooers, Pike Place Market com-
munications and brand manager, 
it’s so much more than that.

“Pike Place Market is a food 
center because of the wide selec-
tion of food offered here: sit-down 
restaurants, take-out cafes, meat 
shops, fish stalls and shops that 
specialize in truffle oil and truffle 
products, crumpets, miniature 
cheesecakes, French pastries, 
imported Italian foods and much 
more,” Mooers said. Not to men-
tion the fantastic farm-fresh pro-
duce that’s been a standby since 
the market opened in 1907.

While third party group tours are 
available, Mooers said the best 
way to experience the indoor mar-
ket is by walking through it and 
soaking up the sights and sounds.

“Visit the website for download-
able pocket guides,” Mooers said. 
“Start with Walking Guide: 101.”

Pike Place Market
206-682-7453
pikeplacemarket.org

FRENCH MARKET
New Orleans, Louisiana

Originating in 1791 as a Na-
tive American trading post, the 
French Market has changed and 
evolved with the times, but not 
to the point where its distinctive 
charm is lost. Groups that pay a 
visit to the pavilion market will feel 
as though they are somewhere in 
Europe, strolling through an open-
air bazaar.

The massive, 200-vendor French 
Market spans five city blocks, 
bookended by the flea market 
on one end and famous Café du 
Monde on the other. It offers ev-
erything from produce and art to 
coffee and clothing. 

After getting a hot beignet and 
café au lait at Café du Monde, 
groups can take a load off in 
Jackson Square and watch the 
street performers and musicians. 
It’s New Orleans, so the people-
watching is prime. The market is 
open seven days a week, year-
round, rain or shine.

French Market
504-522-2621
frenchmarket.org
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French Market,
New Orleans, La.

Pike Place Market,
Seattle, Wash.
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STATE FAIR OF TEXAS 
Dallas, Texas

Big Tex is the official greeter at the State 
Fair of Texas, welcoming folks in his 95-gallon 
hat and size 96 boots. It’s only fitting that the 
tallest cowboy in the world would serve as the 
fair’s mascot, proving that everything truly is 
bigger in Texas. 

Groups visiting the fair can explore on their 
own or choose a guided itinerary from the 
website. Attractions include cooking competi-
tions, cow milking demos, live music, midway 
rides, beer and wine gardens, and even col-
lege football. 

And, since Texans know their grub, groups 
should not miss out on fair foods like Cookie 

Fries, the Deep Fried Bacon Burger Dog 
Slider on a stick, Doritos® Bacon Mozza-
rella Cheese Stick and of course, plenty 
of barbecue.

State Fair of Texas 
214-565-9931
bigtex.com

DEEP-FRIED
DELICIOUSNESS
5 state fairs where food 
is the main attraction
By Chelsea Hall

It would be downright un-American to attend 
a state fair and not indulge in something deep 
fried, on a stick or wrapped in bacon. 

State fair food has come a long way, thanks 
to foodies sharing pictures on social media, 
competition and consumer demand. Purveyors 
have stepped up the ingredients, recipes and 
presentations. 

Read on for state fair destinations groups will 
not want to miss. 

1Big Tex, State Fair of Texas, 
Dallas, Texas
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Creative Arts Contest, 
State Fair of Texas, Dallas, 

Texas
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IOWA STATE FAIR 
Des Moines, Iowa

One of the oldest and largest 
industrial and agricultural exposi-
tions in the country, the Iowa State 
Fair is also the biggest event in 
the state, drawing 1 million peo-
ple annually. Attractions include 
amusement rides, a museum, fair 
queen competition and live music 
in the grandstands. 

“Groups can’t miss the butter 
cow, giant slice and the ye old 
mill,” said Mindy Williamson, 
marketing director for Iowa State 
Fair. “Don’t forget the livestock, 
pioneer village, games and con-
tests, as well as our varied indus-
tries building with vendors of all 
kinds.”

Like most state fairs, the food is 
a large part of the draw. 

“The Iowa State Fair is known 
for corn dogs, but the pork chop 
on a stick is very popular, too,” 
Williamson said. 

Past food contest winners in-
clude Not Your Mamma’s Turkey 
Taco, Brisket Mac and Cheese and 
the Ultimate Bacon Brisket Bomb. 
Groups should leave their diet on 
the bus and enjoy the day.

Iowa State Fair
515-262-3111
iowastatefair.org
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Butter cow,
Iowa State Fair,

Des Moines, Iowa

Reader Service Card #499
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800-772-0750    www.visiteffinghamil.com

Reader Service Card #131

MINNESOTA STATE FAIR 
Saint Paul, Minnesota

“The Great Minnesota Get-Together” is the Minne-
sota State Fair’s slogan, and one would expect nothing 
less in the land of Midwest hospitality. The 12-day fair, 
which always includes Labor Day, claims the title of 
largest state fair in the United States. 

Keeping with the theme, the great BIG wheel is the 
fair’s version of a Ferris wheel — only this one carries 
riders a whopping 150 feet above the fairgrounds. 

When it comes to fair food, Minnesotans don’t disap-
point. Groups are encouraged to eat their fill of inven-
tive offerings, such as the Bacon Fluffernutter (picture 
the classic sandwich with the addition of divine swine), 
deep fried avocado slices with chipotle ranch sauce 
and a ground pork belly burger topped with a crispy 
slice of pork belly. Loosen the belt now.

Groups will be entertained during their visit by agri-
cultural exhibits, rides, talent contests, a horse show, 
live music and games. 

Minnesota State Fair
651-288-4400
mnstatefair.org

3

ARIZONA
STATE FAIR  
Phoenix, Arizona

The Southwest isn’t known for fairs, 
since the summers are unbearably hot, 
but Arizona found a great solution: 
host it in the fall.

For a week every October, visitors 
from across the U.S. migrate south to 
the Arizona State Fair. Attractions that 
represent the state’s heritage are fea-
tured: rodeos, Mercado, Arizona street 
artists, Native Spirit hoop dancer Brian 
Hammill and a culinary stage. 

Classic fair favorites like funnel cakes, 
corn dogs, chili cheese fries and pizza 
are all up for grabs, but groups will 
want to try foods specific to this re-
gion. Offerings include: shrimp tacos, 
ceviche, deep-fried tamale on a stick, 
churros and Mexican carne asada fries 
from Carne Cafe Concessions — crisp 
fries covered with cheese, steak, bacon 
and sour cream.

Arizona State Fair
602-252-6771
azstatefair.com
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Deep fried avocado, 
Minnesota State Fair, 

Saint Paul, Minn.

Funnel Cake, Arizona State 
Fair, Phoenix, Ariz.

PHOTO: MINNESOTA STATE FAIR

PHOTOS: ARIZONA STATE FAIR
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Contact Dearborn County Group Sales,
Sally McWilliams at 812-265-6999 or
smcwilliams@visitsoutheastindiana.comSouth of I-74 & west of I-275, 20 minutes west of Cincinnati

www.TOURSoutheastIndiana.com

Great Crescent Brewery
Savor a Brewing Tradition
Tastings, Tours, Beer Bread Demo,
and Dining in Aurora, Indiana

Greystone Farm
Meet a Beekeeper
Honey tasting and fresh lemonade 
& cookies in Lawrenceburg, Indiana

TOUR  SOUTHEAST  INDIANA

Reader Service Card #474

THE BIG E
West Springfield, Massachusetts

Short on time? 
“A day at The Big E is unique because it is the only place 

in the country where groups can visit all six New England 
states in one visit via the Avenue of States,” said Gillian 
Palmer, business development & group sales coordinator 
for The Big E. 

Owned and operated individually by each New England 
state, the Avenue of States’ six buildings are replicas of the 
capitols, giving visitors an authentic experience. 

Since the fair represents the entire eastern seaboard, 
food and beverages are plentiful and varied. The wine and 
cheese barn allows groups to sip wine and sample award-
winning cheeses, away from the hustle and bustle of the 
fair. Groups should be sure to sample one of the fair’s 
iconic desserts. The Big E Cream Puff is the most well-
known, and combines fluffy pastry dough with light 
cream. More of a doughnut fan? The Big Éclair is filled 
with custard and topped with chocolate. 

The Big E
413-205-5019
thebige.com

5
Big E Cream Puff, The Big E, 

West Springfield, Mass.

PHOTOS: THE BIG E

PHOTO: MINNESOTA STATE FAIR
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HERMANN WINE TRAIL
Hermann, Missouri

The historic German community of Hermann ac-
counts for a third of Missouri’s total wine production 
and offers visitors a taste of the state’s wine country. 

The wineries that make up the Hermann Wine 
Trail are Adam Puchta Winery, Bias Winery, Dier-
berg Star Lane Tasting Room, Hermannhof Winery, 
OakGlenn Vineyards & Winery, Röbller Vineyard 
and Stone Hill Winery.

There are five special tasting events throughout 
the year that focus on everything from berries and 
barbecue to bacon and cheese. Although groups 
are not hosted during these events, the individual 
wineries welcome groups often. Groups should 
contact the wineries in advance when planning a 
stop. 

Hermann Wine Trail
800-932-8687
hermannwinetrail.com

SIMPLY SIP
Uncork a tour’s potential
with these 5 wine stops
By Chelsea Hall

It doesn’t get more relaxing than 
sipping a great glass of wine. And 
since grape varietals, climate and 
blends vary by region, it makes sense 
that wines play just as big a role in a 
destination’s culture as the food. 

Whether groups seek smaller tours 
of wineries in quaint, bucolic towns, 
something a bit more upscale (think 
galas and ice wine) or an adventurous 
biking tour, there’s something on this 
list for everyone. 

1

Hermann Wine Trail,
Hermann, Mo.

Röbller Vineyard,
New Haven, Mo. 
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Behind the scenes horse farm tours . New Distillery Tour  
Boutique shopping and the only Outlet Mall in Kentucky .  Agritourism Tours 

Atmospheric dining: Claudia Sanders Dinner House and Science Hill

 

Shelbyville . Simpsonville . Kentucky

VisitShelbyKY.com 502.633.6388

Reader Service Card #113

FREDERICKSBURG 
WINE ROAD 290
Fredericksburg, Texas

Wine Road 290, an association 
of 15 wineries located in the Texas 
Hill Country American Viticultural 
Area, makes for a great group 
activity due to the diversity of win-
eries located close together.

“It’s possible to visit two or 
three wineries that are right next 
to each other, but offer very 
different wines, atmospheres 
and experiences,” said Amanda 
Koone, communications manager 
at Fredericksburg Convention & 
Visitor Bureau. “There’s something 
for everyone to enjoy.”

Although the Fredericksburg 
Convention & Visitor Bureau does 
not provide sample wine tour 
itineraries, a number of local wine 
tour and shuttle companies work 
with groups to craft the perfect 
itinerary.

Don’t want to hire a designated 
driver?

“The Urban Wineries Trail on 
Main Street lets groups explore 
downtown tasting rooms and 
travel by foot,” Koone said. 

Wine Road 290
wineroad290.com

2
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Grapes, Gillespie County, 
Texas

Hermann Wine Trail,
Hermann, Mo.

PHOTO: SHAWNEE BLUFFS CANOPY TOUR

PHOTOS: BLAKE MISTICH

Barrel tasting, 
Becker Vineyards, 
Fredericksburg, 

Texas
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Reader Service Card #428

SONOMA VALLEY BIKE TOURS
Sonoma, California 

Take in the beauty of Sonoma Valley while sampling 
wines and getting a workout on a Sonoma Valley bike 
tour. 

Groups can take a wine country bike ride with di-
rect access to local bike paths. Those paths 

connect them to Sonoma’s quiet coun-
try roads and the best local wineries.

The tours get visitors to put down 
their smartphones and be present in 
the moment. 
“They are an activity option that 

invites groups to really experience the 
destination while engaging all five senses,” 

said Kellie Macway, group sales & marketing at 
Napa & Sonoma Valley Bike Tours.

Outings vary in duration and intensity, depending 
on the group’s objectives, size and schedule. A local 
tour guide schedules all wine tasting appointments in 
advance. 

Sonoma Valley Bike Tours
707-947-3018
sonomavalleybiketours.com

NIAGARA ICEWINE
FESTIVAL
Niagara Falls, Ontario 

The Niagara Icewine Festival takes 
place Jan. 12–28, 2018, with three weekends of winery experiences and 
events. The event kicks off on Jan. 12 with the Niagara Icewine Gala at 
the Grand Halls of the Fallsview Casino Resort.

“An all-inclusive black-tie event, guests indulge in culinary master-
pieces from the top chefs of the Fallsview Casino Resort and over 100 
Niagara Ice Wines and VQA table wines among thematic ice sculptures 
and incredible decor,” said Jennifer Anderson, events and sponsorship 
coordinator for the Niagara Grape & Wine Festival.

The Icewine Festival allows guests to enjoy a truly Canadian experi-
ence in the wintry wonderland of wine country and sample ice wine, an 
iconic Canadian product specific to Niagara. 

“The liquid gold that is ice wine is not only sampled, but guests see 
the process, the vineyards and the unique experiences offered at each 
winery,” Anderson said. 

Niagara Icewine Festival
niagarawinefestival.com

3
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OnlyinOnslow.com

Enjoy 

Whiskey, Wine 

and 

Wonderful 

Eats 

in Coastal North Carolina

Home of Camp Lejeune

Sonoma Valley Bike Tours, 
Sonoma, Calif.

Niagara Icewine Festival, 
Niagara, Ontario, Canada

PHOTOS: SONOMA VALLEY BIKE TOURS
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Reader Service Card #509

HARRISON COUNTY WINE TOUR
Harrison County, Indiana

Historic Harrison County, Indiana, is located north of the Ohio River. 
The county’s hot summers and picturesque pre-Kentucky rolling hills 
make growing wine grapes both practical and beautiful.  

Turtle Run, Scout Mountain, Indian Creek and Best Vineyards 
wineries regularly welcome groups to their tasting rooms. Special 
presentations are sometimes offered to guests of the Harrison County 
Convention and Visitors Bureau. 

“Turtle Run will take groups into the production area and talk about 
the making of wine from start to finish and Scout Mountain offers 
a cooking class, where a meal is prepared in front of groups and 
paired with wine,” said Stacy Pirtle, director of sales & visitor services 
at Harrison County CVB. “Best Vineyards will invite groups off the 
motorcoach during harvest season to taste the different grapes and 
explain what grape makes what wine before heading off to the tast-
ing room.”

Harrison County CVB is happy to provide wine tour itineraries. 

Harrison County CVB
888-738-2137
thisisindiana.org

5

Tour, Best Vineyards,
Elizabeth, Ind.
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Indian Creek Winery, 
Georgetown, Ind.
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THE ROASTERIE 
Kansas City, Missouri

Kansas City may be known for barbecue and jazz, but 
air-roasted, fair-trade coffee is all the rage at The Roast-
erie coffeehouse on West 27th Street.

On a complimentary factory tour, groups learn about 
the cupping, roasting and blending processes, as well as a 
bit of the company’s history.

“We provide a behind-the-scenes look at how we are 
roasting fresh coffee daily, give a manual coffee brewing 
demonstration and welcome visitors into our beautiful 

cafe and retail store,” said Stacy Barter, corpo-
rate project manager at The Roasterie.

Public coffee tour times are listed 
on the tour page of The Roasterie 
website. For larger groups of 15 
or more, hourlong private tours 
may be available. 

The Roasterie
816-931-4000
theroasterie.com

JUST ADD
CAFFEINE
5 coffee stops that’ll
perk up any group
By Julie Furst-Henning

Joe, dirt, mud, brew, java, 
cuppa or jitter juice — no matter 
what it’s called, coffee offers 
groups a pick-me-up worth 
planning a tour around. From the 
tropical rainforests of Wahiawa, 
Hawaii, to the refurbished 
warehouse district of Milwaukee, 
Wisconsin, these five venues offer 
coffee tours and unique looks into 
a highly-caffeinated industry.

1The Roasterie,
Kansas City, Mo.
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Reader Service Card #509

GREEN WORLD
COFFEE FARM
Wahiawa, Hawaii

The largest producer of coffee 
in the United States, the Hawai-
ian Islands are best known for an 
abundance of Kona beans, mainly 
harvested in small batches across 
hundreds of family-owned farms. 
Groups have many options for 
enjoying Kona coffee.

The Green World Coffee Farm 
on the North Shore of Oahu offers 
groups both guided and self-
guided coffee tours, seven days a 
week. Tours last 10–15 minutes and 
discuss how coffee is grown, pro-
cessed and roasted. Visitors stroll 
through the farm’s coffee garden 
and watch the roaster in action.  

At the end of the tour, visitors 
may enjoy up to five free samples 
of coffee in the gift shop and cafe. 
Large groups should make an 
advance reservation at least two 
weeks in advance.

Green World Coffee Farm
808-622-2326
greenworldcoffeefarm.com

STONE CREEK   
 COFFEE

Milwaukee, Wisconsin 

Located in a beautifully refur-
bished warehouse building in 
downtown Milwaukee, Stone 
Creek Coffee offers factory tours 
that let groups experience the 
city’s urban revitalization firsthand.  

“People generally tend to enjoy 
a variety of aspects about the tour 
depending on their interests,” said 
Marie Jeruc, customer care coordi-
nator at Stone Creek Coffee. 

The tour leader will go over cof-
fee sourcing, green coffee stor-
age, roasting and brewing.  

“The leader guides the group 
through different areas of our 
building: our green storage area 
in the basement, roasting and 
production facility, and occasion-
ally past our bakery on the second 
floor. The tour starts and ends in 
our Training Lab, which is located 
on the first level of the building in 
the cafe.”  

While free coffee tours are host-
ed every Sunday at noon, private 
tours may be arranged during 
normal cafe hours of operation. 
Tours last between 45 and 60 min-
utes and samples of single origin 
black coffee are typically offered 
to guests during the tour.  

Jeruc adds that while there is not 
a limit to the size of the group, 30 
individuals is the maximum number 
for the optimum experience.

Stone Creek Coffee
414-270-1008
stonecreekcoffee.com
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Green World 
Coffee Farm, 

Wahiawa, 
Hawaii

Stone Creek Coffee, 
Milwaukee, Wis.
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CRIMSON CUP COFFEE & TEA:
THE INNOVATION LAB
Columbus, Ohio 

In Columbus, the staff at Crimson Cup Coffee & Tea wants cof-
fee consumers and coffee professionals to learn about what goes 
into making a great cup of coffee.  

Designed as a multipurpose classroom with separate labora-
tories, the facility’s Innovation Lab commonly hosts baristas for 
brewing methods and training, scientists for sampling and quality 
control, and roasters for profile analysis and product experimen-
tation.   

“The Innovation Lab helps connect people to the different 
stages of coffee production,” said Melissa Rogner, marketing 
director at Crimson Cup Coffee & Tea. “We have a classroom, 
application lab, roasting lab and cupping lab that can accommo-
date up to 75 people at one time.”  

Large groups are welcome to register for any of the courses 
listed on the Innovation Lab webpage. Class descriptions, cost, 
times, dates and registration information also are provided.

Crimson Cup Coffee & Tea: The Innovation Lab
614-262-6212
crimsoncup.com/the-innovation-lab

4

Crimson Cup Coffee & 
Tea: The Innovation Lab, 

Columbus, Ohio

PHOTO: CRIMSON CUP COFFEE & TEA

PHOTO: SERIF CREATIVE AGENCY

CLARKSVILLE • JEFFERSONVILLE • NEW  ALBANY
GoSoIN.com  •  (812) 282-6654

Somewhere between the hust le and bust le of  a big c ity,  and the quaint charm of Smal ltown USA, l ies a place so perfect and SoIN. 

Just a bridge away from Louisvi l le,  SoIN is  ideal ly located and serves up the area’s  best views of  our neighboring skyl ine across the Ohio River.
Enjoy regional  wines,  local  brews and diverse din ing options from ethnic f lavors,  to the local  tastes of  Southern Indiana's  home-style fare.

St ir  in a hands-on experience with sweet treats at Schimpff ’s  Confect ionery and a dinner show at Derby Dinner Playhouse and
you’ l l  quickly discover just how good Southern Indiana can taste.  BOOK US TODAY!

SO CLOSE TO BOURBON COUNTRY,
YOU CAN TASTE IT...

GET  A TASTE OF WHAT  ALL SOUTHERN INDIANA HAS TO OFFER!

food with a

VIEW!food with a

VIEW! wine in the

country!wine in the

country! historic

sweets!historic

sweets! DINNER  AND 

A SHOW!DINNER  AND 

A SHOW!
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STARBUCKS 1ST & PIKE COFFEEHOUSE
Seattle, Washington

Located in the heart of Pike 
Place Market, the 1st & Pike 
Starbucks location is must-stop 
for the caffeine-crazed tour-goer. 
The first-ever Starbucks opened 
at the market in 1971. 

The location has a rich history 
and holds a vital importance to 
the Starbucks company and the 
city of Seattle. The design of the 
1st & Pike coffeehouse evokes 
the warm heritage of the first 
store through its hardwoods, fur-
niture and lighting. The store also 
is LEED® Gold certified. 

Groups won’t want to miss a 
photo op by 

the cafe’s original sign and mermaid logo. 
And they’ll need to stay for a drink, or 

two. The 1st & Pike location sticks to 
tradition and only serves coffee and 

espresso.
If time doesn’t permit a long 

stay, visitors can grab a Venti Pike 
Place® Roast to go while explor-
ing everything Pike Place Market 
has to offer. Learn more about 
the market on page 65. 
 

1st & Pike 
206-903-8010
starbucks.com

5 Starbucks, Pike Place
Market, Seattle, Wash.
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DOUGHY
DELIGHTS
5 doughnut stops
for classic and
reimagined treats
By Chelsea Hall

Whether yeast-risen with 
cloud-like softness and dripping 
with glaze or classic cake-style 
with sprinkles, doughnuts are 
appropriate morning, noon and 
night. These doughy delights 
are even being crafted by artisan 
bakers, getting infused with 
unusual flavors, topped with 
bacon, candy and cookies. 

VOODOO DOUGHNUT
Oregon, Colorado, Texas and California

Zany? Maybe. Unorthodox? Definitely. Out of the box? 
Oh, yeah. The pink box, that is. “Good things 
come in pink boxes!” is just one of the 
slogans of Voodoo Doughnut, an off-
the-wall doughnut company with seven 
locations, including its recently opened 
shop at Universal Citywalk, adjacent to 
Universal Studios Hollywood.

The company’s flagship doughnut is shaped 
like a voodoo doll, stuffed with raspberry filling and 
frosted with chocolate. It features a stake (pretzel rod bit) 
through its heart. 

Voodoo Doughnut is for group travelers who like their 
doughnuts to have faces, topped with everything from 
cereal and gum to bacon and cookies. The stores are 
as colorful as a bag of rainbow jimmies and so are the 
people. 

Voodoo Doughnut
503-241-4704
voodoodoughnut.com

1

Voodoo Doughnut, 
Universal CityWalk, 
Universal City, Calif.

PHOTO: VOODOO DOUGHNUT
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UNDERGROUND 
DONUT TOUR 
Chicago, Illinois

Aiming to celebrate dough-
nuts in all their glory and work 
something other than a nine-to-
five office grind, Jeff Woelker 
started the Underground Donut 
Tour in Chicago. He calls himself 
the chief doughnut officer and 
for good reason — he knows all the best shops. 

“Whether visiting the city for the first time or a native Chicagoan who 
has lived here for years, there are always new things for groups to try, 
see or do on the tour,” Woelker said. 

“From childhood favorites that include strawberry jam and pop rocks 
to simple classics like an old fashioned, there’s a wide range of flavors 
and textures to enjoy.” 

There is something for everyone to love on a doughnut tour.
“We can also do vegetarian, vegan or gluten-free tours upon request,” 

Woelker said.

Underground Donut Tour
844-366-8848
undergrounddonuttour.com

CAFÉ DU MONDE
New Orleans, Louisiana 

It’s hard to do better than a hot, 
fresh beignet that’s been blitzed 
with powdered sugar. Café du 
Monde in New Orleans has been 
making them the same way for over 
150 years. Open 24 hours a day, seven 
days a week, Café du Monde only takes a 
break from serving doughnuts and chicory 
coffee on Christmas Day or when a particularly strong hurricane passes 
through. 

Originally brought to Louisiana by the Acadians, beignets are square 
fritters that are always served in orders of three at Cafe du Monde. Every 

group visiting New Orleans should 
experience the cafe, which is loud and 
busy all times of the day and night, 
with long lines. Groups should take 
their orders to go and enjoy them in 
nearby Jackson Square. 

Café du Monde
504-525-4544
cafedumonde.com

3

2

Stan’s Donuts & Coffee, 
Underground Donut Tour, 

Chicago, Ill.

Café du Monde,
New Orleans, La.

PHOTO: NEWORLEANSONLINE.COM

PHOTO: VOODOO DOUGHNUT
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Reader Service Card #144

{ GET FRESH }
Long before “farm-to-table” 

became trendy, our chefs  
were infusing their menus  

with homegrown flavors from  
local farmers. Come taste the 

harvest in our restaurants.  
Visit our orchards, vineyards  
and farm markets. Sip locally  

made wines, brews and  
spirits. And go home  

feeling refreshed.

SM70607 Group Tour Culinary Issue-Sep2017.indd   1 7/28/17   2:48 PM

RANDY’S DONUTS
Los Angeles, California 

Best doughnut in Los Angeles? Many think so. 
Randy’s Donuts is certainly the most recogniz-
able doughnut shop, as the huge doughnut out 
front can be seen from blocks away. And in LA, 
it pays to stand out. 

“Randy’s is a prime example of 
‘novelty architecture,’” said 

Mark Kelegian, president of Randy’s Donuts. “It has been featured in 
many movies, television shows, print campaigns and more.”  

The most popular doughnut at Randy’s has always been glazed, but 
also on the menu are buttermilk bars, chocolate cake doughnuts with 
sprinkles, apple fritters, bear claws and all types of iced crullers. 

Visited regularly by celebrities like Snoop Dogg and John Legend, 
Randy’s Donuts welcomes regular folks, too. 

“We host groups of all sizes and have plenty of on-site 
parking for buses and shuttle vans,” Kelegian said. 

Randy’s Donuts
310-645-4707
randysdonuts.com

4
Randy’s Donuts,

Los Angeles, Calif. 

PHOTOS: RANDY’S DONUTS 



21GroupTour.com

Explore cascading waterfalls that
will leave a lasting impression

Sample award-winning wine on the
first organized wine trail in the country

From working farms to lush orchards,
nature’s bounty is here for the feasting

Fresh, inventive and bold, Ithaca’s diverse
scene is a culinary adventure

Contact Sarah Imes
Ithaca Convention & Visitors Bureau

Sarah@VisitIthaca.com • 607-272-1313

Ithaca is your destination!
Food simply tastes different when

Reader Service Card #473

COPS &
DOUGHNUTS
Clare, Michigan

Cops and doughnuts go to-
gether like — well — cops and 
doughnuts! When Clare City Bak-
ery, open since 1896, was on the 
verge of closing, all nine members 
of the Clare Police Department 
stepped in to save the business. 

Groups should not miss stop-
ping in and enjoying doughnuts 
and coffee and meeting the of-
ficer owners. 

“Our tongue-in-cheek photo ops 
and souvenirs are worth the stop,” 

said Greg “Ryno” 
Rynearson, cop-

owner and presi-
dent of Cops 

& Dough-
nuts. “We 
also have 
vintage po-
lice gear on 
display.”

Cops & 
Doughnuts 

has indoor seat-
ing for up to 80. 

Rynearson said they 
love having tour groups. 

“One of the original nine cop 
owners boards each bus and wel-
comes the group,” he said. 

The most hyped and photo-
graphed doughnut is called a 
Bacon Squealer, a long john with 
maple frosting, topped with two 
strips of bacon. 

“We also have an award-winning 
Driftwood Doughnut, that was 
awarded $10,000 by Cooking 
Channel in 2013. It’s a long john 
cut and fried to look like a piece 
of driftwood, filled with coconut 
cream and topped with chocolate 
and toasted coconut.”

Cops & Doughnuts
989-386-2241
copsdoughnuts.com

5
Bacon Squealer,

Cops & Doughnuts,
Clare, Mich

PHOTO: KATH USITALO
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HOOSIER MAMA
PIE COMPANY
Chicago, Illinois

Hoosier Mama Pie Company in Chicago is 
a nostalgic oasis amid busy Windy City life. In 
addition to a pie of the week, Hoosier Mama 
offers over 10 different pies on the menu daily, 
plus muffins, scones, coffee, savory pies, quich-
es and hand pies. 

Sweet pie selections might include apple, 
cherry, chocolate cream, Hoosier sugar cream, 
orange buttermilk chess with raspberries and 
blood orange meringue. Fresh quiche selec-
tions range from sausage and Swiss to zucchini 
with goat cheese, and are good reasons for 
groups to pay an afternoon visit. 

Hoosier Mama Pie Company
312-243-4846
hoosiermamapie.com

EASY AS PIE
Grab a slice of happiness
at these five pie stops
and trails
By Chelsea Hall

Many families share memories of 
grandmothers baking pies from scratch 
— rolling out the butter-studded dough; 
stirring together ripe fruit, flour, sugar 
and spices; and baking it in the oven.

 Now, when people whip up a pie, 
they’re asked what the occasion is. Which 
is probably why trails, tours and bakeries 
are cropping up all over the country 
dedicated to the flaky pastry. Groups are 
encouraged to slow down and enjoy a 
slice — or two. It’s easy as pie.  

1

Hoosier Mama Pie 
Company, Chicago, Ill.
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HOOSIER
PIE TRAIL
Indiana

Indiana Foodways Alliance is an 
association of members dedicated 
to developing and promoting Indi-
ana’s food culture. The alliance is 
the brains behind the Hoosier Pie 
Trail, where groups can follow the 
path of pie crumbs to 19 pie trail 
stops. 

Lindsey Skeen, who handles 
marketing and media at Indiana 
Foodways Alliance, gave her top 
picks from the trail. 

“Blue Gate Restaurant & Bak-
ery in Shipshewana is a must for 
groups,” Skeen said. “Known for 
their amazing pies and chicken, the 
Blue Gate offers banquet facilities 
with both buffet and family style 
dining. Groups can catch a show at 
Blue Gate Theatre afterward.” 

Dutch apple, coconut cream, 
pecan and sugar cream are just a 
few of the standouts in Blue Gate’s 
arsenal of old-fashioned faves. 

Wick’s Pie Company, in Win-
chester, Indiana, “makes 12 mil-
lion pies and pie shells per year,” 
Skeen said. “Groups can see how 
the magic is made during a tour of 
their facility.”

Indiana Foodways Alliance 
812-592-0163
indianafoodways.com

2

Wick’s Pies,
Winchester, Ind.
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Cafeteria, 

Mooresville, 
Ind. 
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SWEET POTATO SENSATIONS
Detroit, Michigan

Sweet Potato Sensations is a soulful family-owned 
and -operated bakery in Detroit specializing in crafting 
sweet and savory items out of fresh sweet potatoes.

“Some of our menu items made from sweet po-
tatoes include pies, cookies, cheesecake, ice 

cream, cobbler, candied yams, cupcakes, 
soup, waffles, pancakes and more,” said 

Espy Thomas, owner of Sweet Potato 
Sensations. “We are the sweet potato 
lover’s heaven on earth.”

Sweet potato pie, lemon chess pie 
and sweet potato pecan pie remain 
the bakery’s most popular slices, all 

whipped up by Thomas’ sister, Cas-
sandra. 
“They are family recipes that my 

mother has taught to my sister who now 
makes everything,” Thomas said. 

There is a savory menu offered on Saturday 
and Sunday, with limited savory offerings during the 
week.

“If groups come on a Wednesday, Saturday or Sun-
day, I would most definitely say to get the chicken 
and sweet potato waffles,” Thomas said. 

Sweet Potato Sensations
313-532-7996
sweetpotatosensations.com

ARKANSAS PIE TRAIL
Arkansas

Every respectable Southern state serves pie, and 
Arkansas is no different. The Arkansas Pie Trail cel-
ebrates this fact, with over 20 destinations. Although, 
the Arkansas Department of Parks and Tourism web-
site warns, it is far from a complete list. 

Groups won’t want to miss a stop at Charlotte’s Eats 
and Sweets in Keo. 

“For a decade or more, the eatery has offered a 
special back room for travel groups, where visitors 
to central Arkansas can enjoy such delicacies as the 
Keo Klassic, the house chicken salad plate and the 
coconut meringue pie Southern Living magazine calls 
the nation’s best,” said Kat Robinson, Arkansas food 
historian and travel writer. 

Robinson also recommends Franke’s Cafeteria, the 
oldest cafeteria in Arkansas.

“Among the dessert choices are several pies — pe-
can, apple, cherry, chocolate cream and the restau-
rant’s own proprietary cinnamon cream pie,” she said. 

Sue’s Kitchen, Hillbilly Hideout and The Skillet Res-
taurant round out Robinson’s picks. 

Arkansas Department of Parks & Tourism
501-682-7777
arkansas.com

3

4

Pickens Restaurant 
& Commissary, 
Pickens, Ark.

Sweet Potato Sensations, 
Detroit, Mich.
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History is just the beginning...where will your food tour begin?

County

Group dining 1621                 Group dining TODAY

508.747.0100 | SeePlymouth.com/Group-Info

Reader Service Card #296

Reader Service Card #137

APPLE PIE TRAIL
Blue Mountains, Ontario 

The rich Canadian soil and the reduced likelihood 
of late-spring and early-fall frosts, courtesy of Georgian 
Bay, make the Blue Mountains an ideal place for growing 
apples. An abundant crop plus long winters add up to lots 
of apple pie baking. Groups will find the best of the best on 
the Apple Pie Trail. 

“From the picturesque setting of the Blue Mountain Village, 
the hub of activities and lodging in the region, to orchards, 
vineyards, cideries, breweries, boat tours, mountain adven-
tures, restaurants, shops and galleries, there is an abundance 
of options for groups,” said Patti Kendall, director, marketing 
& events at Blue Mountain Village Association. 

Stop No. 25 on the trail, Blackbird Pie Co., serves classic 
apple pie, along with apple crumble muffins and butter tarts. 

Apple Pie Trail
705-444-7398, ext. 227
applepietrail.ca

5

Blue Mountain Village, Blue 
Mountains, Ontario, Canada
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Georgian Hills Vineyard,
Clarksburg, Ontario, Canada
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