


Minnesota State Fair   

“Against the Grain”  
In the Fair Food world 

Presenter
Presentation Notes
WFA title presentation will focus on “what we do and why”



Minnesota by the Numbers 

• Attendance . . . . . . . . . .    1,943,719 
 

• Food & Beverage Sales $ 36,489,151 
• Beer & Wine . . . . . . . . .    10,462,026 
• Total . . . . . . . . . . . . . .  $ 46,951,177 
• Per Cap . . . . . . . . . . . . . . . . . $24.15 

 
               (All gross sales as reported 2016 not audited) 



Brief History of Food at the Fair 
Church and Fraternal Organizations dominated the 
food scene at the Minnesota State Fair in the early 
1900’s continuing well into mid century and still a few 
yet today . . . . . 

Presenter
Presentation Notes
Lets see where it all started



Church Dining in a Fair 
Building . . . . . 



Typical Food Operations 
1940’s 



 
One Major Church Dining Halls final year
  
Left due to lack of volunteers ongoing need for 
maintenance and capital work . . . . .  
Gross Sales their last year $94,000 

Presenter
Presentation Notes
One of the church dining halls gave up their space proclaiming they were one new commercial dishwasher away from making a profit every year



Remodeled by a local Irish Pub 
O’Gara’s had a small presence in our Food Building 
and he was given the opportunity to take over the 
dining hall and grossed $495,000 in food, beverage & 
beer sales 



Minnesota Turkey Growers 
Very humble beginnings some 60 years ago . . . . 



Minnesota Turkey Growers Today . . . 
Caught on a slow day but a quality simple good value 
of a Roasted Turkey Sandwich loyal following of a 
premium item 



Twin City Milk Producers Association 
Now known as the Midwest Dairy Association 
(MDA) part of the National Dairy Association (NDA) 



Current Dairy Products Building 
Featuring along with the MDA many of Minnesota’s 
commodity groups, Turkey growers, Beef Council, 
Pork Board, Broiler and Egg and so on . . . . 
 



Midwest Dairy Association  Featuring Malts, 
Cones & Sundaes  
                   Gross sales $945,000 

Presenter
Presentation Notes
The MDA is the only commodity group that sells it’s products in the building 	



Known then as the Dairy Farmers of 
the ADA 
All the milk you can drink for a dime back in the 60’s 



The Tradition Continues . . . .  
Now offering white and chocolate and no skim or 1% 
here it’s all the real deal whole milk . . . .  

Presenter
Presentation Notes
MDA claims this operation looses money each year but is balanced out to their marketing budget for fluid milk sales



And then they said Put it ON-A-STICK!  
Mid century began the start of the batter dipped, deep 
fried, on-a-stick phenomena that is alive an well 
today! 



Who did it First? 
The debate goes back a long ways . . . . . 



Or at least to the 1940’s 
Was it the Pronto Pup brand corn dog the true first 
something on-a-stick from the boardwalks of Portland 
in 1945 to the Minnesota State Fair in 1947 . . . .  



Or was it Fletchers Corny Dogs 
Billed as the “Original State Fair Corn Dog”  at that 
other fair in Texas . . . .  



25 Million and counting . . . . . .  

It doesn’t much matter to Minnesotan’s who have 
embraced the Pronto Pup tradition for 70 years now 

Presenter
Presentation Notes
Giving away on Prontos 70th year the golden pronto to a guest who bought the 25 millionth pup



25 Million and 1. . . . .  

Presenter
Presentation Notes
All major news casts filmed and covered the event



The Pronto Pup brand is literally passed onto 
the next generation 

With 8 locations the simple operations do one thing (2 sizes 
now) and do it very well a typical 7 x 16 foot joint will gross 
$175,000 with one over $200,000 this year 



T
op T

en 
Foods  

 

Presenter
Presentation Notes
Discuss the top ten items and how they dominate year after year consistently out pacing the influx of new novelty media darlings deep friend and on a a stick of the 10 items only 2 are on a stick and 4 are deep fried gyros made the top ten about 6 years ago knocking off pizza and has continued to grow



Do One Thing and Do it 
Well! 

• Pat Kessler a business 
reporter with our CBS 
affiliate did a story about 
food at the fair and 
summarized: “all said and 
done the number one 
food at the fair is” 

Presenter
Presentation Notes
http://minnesota.cbslocal.com/2016/08/31/craft-beer-now-big-money-at-the-state-fair/



That’s Right . . 
. . . 

Milk & 
Cookies 



So Lets Talk Cookies . . . 



& More Cookies 

Presenter
Presentation Notes
Taken from the rooftop of Marthas first permanent operation



And this Year Still More . . 
. 



The Unexplainable 
Phenomenon of a Cookie 

Martha’s First Permanent Stand 1986 

Presenter
Presentation Notes
About 30 years Martha’s First permanent stand	



Adeline’s Scandinavian Kitchen 

Adeline’s a 
sleepy little 
Scandinavian 
Buffet  
grossed 
$24,336 it’s 
last year in 
1991 
Converted to 
a single 
product 
Sweet 
Martha’s 
Cookies and 
in it’s first 
year grossed 
$90,495 a 
270% 
increase 



Sweet Martha’s Today! 



The 2nd Location 



Added a 3rd Sweet Martha 
Location to spread out and thin 
out the Market . . . . .  



Geographic Balance of 
Like Products 

Critical to options for guests 
Food Desires and Opportunities 

for all Concessionaires  

Presenter
Presentation Notes
Important to  maximize sales and fair revenue potential without the proliferation of the same foods



Think of your Fair’s layout like a 
Restaurant Menu 

• Each Area should have: 
• Appetizers 
• Salads 
• Small Plates 
• Entrée’s  
• Deserts 
• Beverages 



Just Like a Typical Menu 



With Something for Everyone 

Presenter
Presentation Notes
We attempt to have something from all parts of the menu on each street or any food area to balance both food options for guests and give operators a chance to not be competing with their neighbor



Not as much like this . .  



Example of One 
Street where we 
keep a Menu 
Balance 
Let’s Take a Walk down 
Judson Ave. . . . . 



More Like This             
Start with an Appetizer . . . 



Small Plates . . . . 



Offer a Snack . . . 



Offer an Entrée . . . . 



Ethnic Entrée’s . . .  



Offer a side dish . . . .  



Something Sweet . . .  



Save Room for Desert . . .  



Wash it all down with a . 



How about a big 
incubator ? 



No I meant more like this . . . .  
Working with the local Midtown Global Market they 
did the build out in our International Bazaar then we 
rotate 2-3 times through the fair utilizing  their clients 
with authentic indigenous menu options . . .  

Presenter
Presentation Notes
A local market similar to Pikes in Seattle or San Francisco pier we worked with them to do the build out for a simple generic restaurant and we work with them on the selection of their tenants to take turns rotating through and giving them a chance at the fair audience. These small ethnic operators otherwise may not have the resources for the costs of a build out or staffing resources for 12 12hour days



So What’s New! 

Every year we just cant 
wait to hear those three 

words . . . . Right! 



All New Food Freak Show 



Look it’s On-A-Stick 

Should it Be? 



How Can It Be . . . . .  



Because  . . . . .  

Anything can Be whether 
it should be or not . . . . 



Look It’s Deep Fried! 

It Never Use To Be  
Why Did They Do That 



Because Now It’s a New 
Fair Food 

And I May get some media 
attention . . . .  



Oh My Gosh It’s Covered 
with CHEESE! 

It’s Never Had Cheese on it 
before it must be even better 



Only Three Things make 
a new Fair Food . . . . . .  

Topped with Bacon 
Infused with Bacon 
Wrapped in Bacon 



But it’s only BACON! 

Presenter
Presentation Notes
Big Fat bacon a third of a pound of just deep fried then seared on the grill with a sweet maple sauce has never lost it ground ten years now started out with 126,000 in sales and today doing 253,00 with a single item product . . . .  Yes it has legs



You Name it 
We’ll Fry It 

An 
actual 
menu 
board at 
a major 
state fair  



Our new Food List 2016 
• Rustic Beef Pastry,   Candied Bacon Donut Sliders,  Gumbo 

Frites*   Sheep Dog,    BBQ Shrimp Taco Minnesota 
Corndogs*  Macaroni & Cheese Curds,        Carpe Diem,   
Iron Range Meat & Potatoes,   SPAM Sushi, Bang Bang 
Fresh Chicken Tenders*   Saucy Shrimp & Slaw,   Italian 
Tacos,  Cheesy French Onion Monkey Bread,         
Strawberry Donut Delight,  Reuben Pickle Dog, Candied 
Bacon BLT,  Cajun Peel'n eat Shrimp,  Beer Brat Buddies, 
Deep Fried Nachos Supreme*  LaLa Palooza Sundae,  
Spicy Pork Bowl,  Paneer on a spear,   Cracker Jack 
Caramel Sundae, Burnt Butt Ends,  Deep Fried Grilled 
Cheese Bites* Call it Breakfast Malts & Sundaes,   SPAM 
Curds*   Chocolate Agate Crunch  The 
Elvis           Minnesnowii Shave Ice toppings & flavors 
Banana Cinnamon & Cream Dipped dark chocolate bar  

• *Designates Deep Fried 

Presenter
Presentation Notes
32 new items about 6 were deep fried and a few on a stick



New Foods Can be 
Fun without being 
“Freakish” 
We are looking at the 
competition of Food 
Trucks and sports 
stadiums bragging 
about their Gourmet 
Menus                   
Our position is we 
are  “gourmet and 
high end menu 
options without 
being white table 
cloth stuffy and still 
fun food that is really 
good food and a 
“Fair” value” 

Presenter
Presentation Notes
Our local food critic gives all the new foods at the fair the same or even more attention than a new restaurant in the community



How’d They Do . . 

Additional Gross 
sales of over $1 
Million due to 
new foods 
some real media 
darlings up over 
100% 



Feed the Beast . . . . .  

Recognize who they are and  
Give them Room to grow 



French Meadow and the Perfect Pickle both 
small operations in our Food Building in 1998 
and were growing fast  
                        So we        “Fed The beast”  



Built the largest Fry Trailer 
ever built by Century in 2010 

Presenter
Presentation Notes
They separated the three disciplines with prep and production is a temporary building behind the trailer just for frying and holding and the front counter for sales and expediting



Moved to a Building 

Presenter
Presentation Notes
With a wide open show kitchen and 4 sales areas and a designer coffee bar with indoor and patio seating they have created an all day not just morning bakery and coffee destination with natural, organic and many gluten free options



I’m Only Here  . . . . 
For the Beer! 
The explosion of 
Craft Beer is a two 
fold opportunity for 
your Fair 
The emerging 
markets of Craft 
Beers, the 
educational 
opportunity for the 
agriculture aspects 
of the beer industry 
and the opportunity 
to introduce your 
guests to all the 
new craft beers 



Minnesota Craft 
Brewers Guild 



Took over a 2,500 square foot  Hall of 
our Agriculture Horticulture Building 

Offering Educational Historical 
and “Meet The Brewer” Stage 

Presentations 



12 year Growth in 
Beer Sales 

                                   
                                   2005                  2016 
Retail Outlets               16                            22 
Varieties                       26                          337 
Minnesota Brewed          5                         193 
Total Sales             $2,812,221     $10,543,100 
Our Revenue          $    488,500     $  1,790,000 



Thank You! 

Questions  
And 

Comments 
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