
Create a customer empathy map 
and persona profile.

Applying the four-action framework 
to develop a food product prototype. 

Use tools such as lean canvas to 
develop your business model.

Explore case studies of how successful 
food entrepreneurs have used these 
methods to create innovative products, 
services and business models.

There is no cost but spaces are 
limited so please register via
eventbrite to secure your spot. 

FOOD 
INNOVATION

Taster Tour

During the session, you will actively participate 
in an interactive exercise where you:

How do you 
design a great 
food business? 
This series of workshops 
will give you a 
starter-pack of tools and 
taster into the mindset 
that creates innovative 
food products.

Mangawhai 
Domain
Tuesday 3rd November  
12:00pm to 3:00pm
kaiparakai1.eventbrite.co.nz

Dargaville 
Town Hall
Wednesday 4th November  
8:00am to 11:00am
kaiparakai2.eventbrite.co.nz

Waimamaku 
Community Hall
Thursday 5th November  
9:00am to 12:00pm
kaiparakai3.eventbrite.co.nz

Each workshop provides a hands-on 
introduction into the methods and tools to 
evaluate food consumers needs and the creative 
design of innovative food products, services, and 
business models that meet their needs.

proudly presented by

Facilitated by: Prof Hamish Gow Amos Palfreyman
Professor in Agribusness
Massey Business School

Business Development Manager
FoodHQ 



Growing Kaipara’s Value

www.kaiparakaihub.nz

1 Jellicoe St, Ruawaihello@kaiparakaihub.nz

Kaipara Kai Hub provides 
on-the-ground support that 
enables land to be used to 
its best potential.
The Hub is part of Kaipara Kai, one of four 
Kaipara KickStart projects funded by the 
Provincial Growth Fund and led by Kaipara 
District Council to stimulate economic growth 
and community wellbeing.

Kaipara’s fertile land and subtropical climate is 
suited for producing kai (food). The district is 
roughly two hours away from the biggest city 
and export port in New Zealand.

The Kaipara Kai Hub delivered by Northland 
Inc, has a key role of facilitating support to 
food producers in Kaipara district to connect 
them with people, organisations and 
information when they are trying new things.

Food producers could be anyone in the food 
value ecosystem such as landowners, growers, 
farmers, distributors, manufacturers, pack 
houses or retailers and restaurants.

Food producers may want to grow more 
diverse crops, try a new digital tool or 
technology, explore a new market, get funding 
for research and development, or trial a new 
management practice that could make their 
system more climate resilient.

Our service is to connect people wanting to try 
new things with the support they need to be 
successful and help them be more resilient if 
things don’t go to plan. We provide face to face 
services to food producers looking for support, 
we curate and host relevant events to share 
information and knowledge about 
contemporary food production and we 
complement this with an online directory on 
our website and social media.

supported by funded by

09 438 5110

Check out our online directory

KaiparaKaiHub


