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[bookmark: _1z9av9t1kwcg]Executive Summary

In order to improve its current understanding of the market, its customers, and to improve its business, 1907 Meat Co. expressed the desire to find relevant insights among its industry. We conducted two focus groups on October 11th and 13th, 2017 that consisted of 15 people between the ages of 17 and 54 of different backgrounds. 

During the focus group, participants revealed that they thought buying from a butcher was better than buying from a big supermarket, because they help the local community, better quality meat, more knowledge of the industry, and a unique ambiance. 

We have observed that the younger our participants were, the less interested they were in buying from a butcher right now in their life for economical and practical reasons. They also did not care that the meat was local, however they are still interested in the restaurant side of 1907 Meat Co.  This means 1907 Meat Co. should target the younger generation for the restaurant side of the business and the older generation for the butcher side. 

It was brought to our attention by the group that 1907 needs to do more marketing and advertising because most of the groups were unaware of the butchery. As Stillwater is a college town, 1907 Meat Co. should focus mostly on the students at OSU and should use social media techniques. 1907 needs to improve their brand awareness by communicating about what people care, such as reminding them all the “good” that is provided to the community when buying their local product. We strongly think it is the major issue. 
[bookmark: _fw0lhrn6ve8l]Purpose 
The purpose of this study was to… By determining how many people had actually heard of the business we could measure how well they advertise and if the method of advertisement is effective. Through research we also discovered the competitors in this industry, from this we could see what the competitors do well and suggest similar ideas for 1907 Meat Co.
 
Another purpose of this research study is to help the company get the best competitive advantage in the industry. These advantages could be in areas such as price, quality of service, overall customer experience and customer satisfaction. In this research, we included opinions of the butcher industry, and what customers prefer when buying their meat, for example independent companies like 1907 Meat Co. or larger chain supermarkets.
 
By conducting this research, we were able to determine 1907 Meat Co.’s strengths and weaknesses, which help us put together a range of recommendations for improvement within the company. In addition to previously mentioned purposes for this research project another important element for us was to determine the exact target audience, and if this target audience was the correct one for 1907 Meat Co., so it could be modified to bring in more customers.




[bookmark: _d35rbjeogmm7]Method 
We chose our sample by choosing friends, relatives and people from other classes to come to the focus group. We conducted two focus groups, one on campus in the focus group room and one a few days after at 1907 Meat Co. The groups were composed of  a total of 15 people from the age of 17-55, the group also contained people who have lived in Stillwater for long periods of time and those that have just recently arrived. The group was made up of foreign-exchange students, parents of students and prospective students. We wanted a good mix of personalities, ages and lifestyles to get comprehensive results that would show how these factors affect the awareness, knowledge and overall comprehension of the meat, butcher, dining and farm-to-fork industry. Our results were conclusive and we determined that age, lifestyle, country of origin,  and personality highly affected the results of the questions. 

Data collection methods included focus group discussions that started with “have you heard of 1907 Meat Co.?”. The moderator then worked through a series of questions, which appears on the first page of the appendix and ended the focus group with a survey so participants could take prior knowledge and knowledge obtained during the group to answer simple questions about the meat industry and about 1907 Meat Co. specifically. As a group we collectively decided that serving focus group members 1907 Meat Co. food during the focus group would be a beneficial way to measure whether people enjoyed the food, would eat there themselves and if they would recommend it to their friends and family. 


[bookmark: _2ttvb19bamvu]Findings
We conducted two focus groups 
First Focus Group 10/11/2017 
Second Focus Group: 10/13/2017
Participant Profile
· 15 participants total between 2 focus groups 
· Tracey: Haworth, Oklahoma female, 45, parent of OSU student, purchased meat products approximately 10 times in the last month. 
· Mary: Haworth, Oklahoma female, 17, future OSU student, purchased meat products approximately 5 times in the last month.
· Eric: Altus, Oklahoma 22, male, OSU student, purchased meat products approximately 30 times in the last month.
· Norma: Altus, Oklahoma, 54, female, Mom of OSU student, purchased meat products approximately 30 times in the last month.
· Dalton: Bixby, Oklahoma, 22, male OSU student, purchased meat products approximately 15 times in the last month.
· Fraser, Scotland, 19, male foreign exchange student, Purchased meat products approximately 40 times in the last month.
· Elijah: England, 21, male foreign exchange student, purchased meat approximately 30 times in the last month.
· Ronan: France, 20, male foreign exchange student, purchased meat products approximately 20 times in the last month.
· Raphael: France, 21, male foreign exchange student, purchased meat products approximately 15 times in the last month.
· Fernando: Mexico, 22, male foreign exchange student, purchased meat products approximately 15 times in the last month.
· Marco: Peru, 20, male foreign exchange student, purchased meat products approximately 30 times in the last month.
· Vivian: Taiwan, 22, female foreign exchange student, bought meat product approximately 8 times in the last month.
· Julia: Terrell, Texas, 19, female OSU student, purchased meat products approximately 5 times in the last month.
· Natasha: Lawton, Oklahoma, 20, female OSU student, purchased meat products approximately 5 times in the last month.
· April: Tulsa, Oklahoma, 22, female OSU student, purchased meat products approximately 4 times in the last month.

[bookmark: _3jclra1rtrml]Overall Research Questions and Summaries
Does anyone want to start us off and share his or her experience?
At this point in the group, people were confused as to the question we were posing to them. After explaining they opened up to let us know that their overall experience with the meat industry was a good one. 

Only one participant had been to a butcher, but it wasn’t in Oklahoma. She said, “It was nice because you like got to see the quality of the meat first hand and know it came from someone who knows their stuff rather than someone from like Walmart and hoping that it’s good.” One participant from the second focus group said, “My kids won’t eat store bought beef, but they love 1907 burgers.”

What are your attitudes towards the butcher industry? Towards the meat industry?
The experience for most of the participants toward the butcher and meat industry as a whole was very minimal. Because most of the group members were students, most of them have not had to purchase meats to be consumed in home. However, the students did have high involvement in the restaurant industry and were more open to discuss their good and bad experiences. 

One participant thought it was a good trait of a city to have a butcher because he would rather have higher quality meat. He said, “when you get into these big supermarkets it’s just cow farms, where it’s just mass produced and they just feed it corn and all this crap and then you go somewhere like Walmart where the meats just absolutely disgusting.”

Another student agreed with him and spoke about how he thought bigger supermarkets treat the animals compared to butchers or local farmers, “with butchers they’ll treat the animals maybe better and they have, for example, if you do go to like places like Walmart where they mass produce, they don’t really care for the animal and they’ll feed them whatever it is to get the meat quickly so they can mass produce it. I feel like butchers will provide better quality meat or cuts of meat for example.” One participant said, “We have always had fresh beef because we butcher our own cows.” 

Was it a positive/negative reaction? If negative, how could it be rectified?
Everyone in our focus group had an positive attitude toward the meat industry. All of the participants eat out, purchase meat products and benefit from the industry as a whole. Most of the members were more likely to use the restaurant aspect of the business as opposed to the butcher side but most agreed that the business was a good asset in the Stillwater community and most agreed that they would visit the business and recommend it in the future. 

What if we took down  big markets and brought it to Farm to fork?
Most participants agreed the type of meat that 1907 Meat Co. provides to its customers is higher quality than of its local competitors it would be nearly impossible for 1907 to supply the Stillwater community and surrounding communities with enough meat to completely take out the mass producing markets, now with help from other local butcher shops and other shops in surrounding communities this could be a possibility. 

One thing our group, for the most part, seemed to be concerned with would be the price of the meat offered at 1907 Meat Co. Because most people are on a tight budget, sometimes the only option available at the set budget is the low-priced, mass produced meats that are not of high quality but are chosen anyway due to their price. 

One participant said his reaction to farm-to-fork was “Very positive, its fresher, what they feed the cow and how they treat the cattle.”


What do you know about farm-to-fork? (If no one knows explain farm-to-fork.)
Most participants agreed that beef products raised in better conditions instead of the mass production operations would be healthier. This means consumers could know all about where their meat comes from and what is in the meat. This eliminates fear in the consumer because they can trust that their meat products come from a good source and nothing is added to their meat that should not be.  

Do you think it is likely to improve the community?
Most of our participants believed that 1907 Meat Co. values and operation incentives would improve the community as a whole. Because people now have a choice in the types of meats they consume and/or eat in a restaurant setting. With that being said, participants also agreed that more butchers shops in the community could greatly improve the community as people would have a strong source of local meats. It would be extremely hard for 1907 to completely satisfy all of the consumer needs in Stillwater but they have started a healthy trend with the business they started. 

One participant thought it could improve the community, but only if there were more of them because otherwise they could not compete with the bigger supermarkets, “Really, you’re going to get markups on the price of the meat. You’ll get more expensive meat, but the supermarkets will always have cheaper meat that people will consistently buy because they know the price will be cheaper. So, if there are more shops then yes it will be a benefit to the community. If there are not more shops then there’s really no effect.”

Have you ever heard of 1907 Meat Co.? (If yes, has anyone every been there?)
More than half of the participants had not heard of 1907 Meat Co. While most of the students had not heard of 1907, the older group in the second group had heard about 1907 prior to focus group. Knowing our participants included incoming exchange students, who had only been in Oklahoma for two months, we can say the results could have been better. This means that depending on their habits and needs, people research where they can buy meat and 1907 Meat Co. is among their possibilities. 

What are your thoughts on the sample? Is there anything that it needs? Is there anything you feel could be improved?
The start of our focus group was delayed due to the group before us going over their time. By the time we started and got to the taste testing the food had gotten cold, and participants believed if it were hot it would have been better. The participants also agreed that fresher lettuce and vegetables would have made the burger better. Participants also agreed the burgers were a little “well” done. All the participants agreed that the meat looks good, and one person thought the meat looked bigger. 

We got several different answers from, “It was good,” to “The onions are good,” and “I really don’t like it. It’s cold. I don’t know maybe it was just that.” One participant said he did not mind the cold, “I think the cold is nice, but the burgers fine. Its fresh. It’s a burger, I mean...” 



After tasting the sample, would you be more likely to go eat at the restaurant? 
Twelve of our participants would go again to this restaurant, meanwhile two would not go back and one was indifferent. We believe the results would have been different if the meat would have still been warm during the taste test.   

We asked people to raise their hands if they would or would not go and eat at the restaurant after trying the burger and while most said yes one participant said, “I’m just indifferent.” 

What would you say If I told you it was the same price as a burger anywhere else?
None of our participants seemed surprised about this fact, saying that it does not taste any different than another restaurant, which makes it understandable that it is the same price. 

One participant responded after being asked the question that “it tastes the same” as any burger. Another agrees and stated, “Yeah, it tastes like a burger. I mean, I don’t taste anything different.”

Would you recommend it to a friend?
Our participants agreed that they would recommend 1907 to a friend.

How do you feel knowing that meat came from right here in Stillwater? Does it make you more confident in it?
Most of our participants were indifferent when they found out the meat came from a local farm. We have observed the exchange students in our group were a little less enthusiastic than the others about this fact, most likely because it is not their region, or they are less used to eating “local” foods in their home-country. Countries are small in Europe and they are used to constantly importing and exporting products between them.

While one participant joked that the cow would come “back up to haunt you.” others were not particularly interested in the fact that the meat come from Stillwater responding, “Not particularly, no,” when asked if it would make her more confident in the meat.

Are there any issues with how it tastes or the texture of it?
Except the fact that the meat was cold, our participants did not find any crucial issues. It was only said that the meat may be a little bit dry, and we were told again that it was already cold.

While one participant responded “I would just say it’s cold,” another said that they thought “It’s a little bit dry.”

What would you do to make it better.
Some of our participants would have preferred that the meat was less cooked, the rest of the participants did not say anything. Participants really liked the bread and after one participant mentioned it most other participants agreed with her.

We got several answers to this, one participant suggested, “I would say cook it less, cook it a little less. Maybe have fresh lettuce, fresh onions.”  Many participants agreed with the participant who said, “The breads good. I like the bread.” Another participant said, “The Sourdough bread is what makes the burger.”

After this focus group, do you think you would buy more from a butcher or 1907?
All of our participants agreed they would prefer to buy from a butcher, first of all because of the better quality of the meat, but as well because of the specific knowledge they have. However, they did mention that butcheries were more expensive. 

While most everyone said yes to this question one participant gave a little more insight to why she would buy from a butcher, stating, “I’ve always thought butchers were better than commercial because you can ask them like where did this meat come from or what kinds of cuts of meat are better than others. But if you’re shopping commercial you don’t have that influence and it’s just picking whatever is there.”

Of all the things we have discussed today, what would you say are the most important issues you would like to express about this 1907 Meat Co., Farm-to-table, and the food?
The most important issue for our participants was that 1907 Meat Co. needs to do more marketing because most of them had never heard of the butchery. They also thought it was important that 1907 provides fresh, local and better quality products. Participants said it was important for them to speak to a butcher to understand which cut of meat is the best to pick. Those participants that had already been to 1907 Meat Co. thought the atmosphere was pleasing. 

One participant said, “They need to do more marketing just because more than half of us didn’t know and they’ve been here for like two months.” Another said they thought the most important issue was, “Just general ignorance of what it is.”

Additional Findings
· Most participants thought the burger sample was tasty, but overcooked.
· Most participants agreed the bread was really good. 
· One participant suggested fresher lettuce and onions, while another said he liked the onion.

Major Take-Away’s
· Most participants had not heard of 1907 Meat Co. and did not know there was a butcher in town that had locally sourced meat. 
· Many liked the idea of having a local butcher but did not express a lot of interest in going there.
· Most did not think the burger tasted any different than any other burger.
· Many did not take any particular interest in knowing that the meat was local.

Limitations: 
· It was difficult to find people to attend the focus group 
· Foreign study were not as informed on the meat industry and made up the majority of our first focus group. 

Future Research
· The burgers were cold from having to wait for the group before us to finish. They ran over time and we had to scramble to get everything ready. 
· It would probably easier to cook something from their shop, like sausages, to give participants, rather than buying the ready-made food.
· We could have provided different samples besides burgers, and done a blind taste test and included meats from different places, like Walmart or Sprouts.
· We could invite less OSU students and exchange students and invite more local residents. 
· We could have also done a better job getting people to participate, as some of our participants were quiet while others always lead the discussion. We could have asked each people their personal opinion and been more vigilant about keeping participants active. 









[bookmark: _o48lhiaeax9s]Conclusions
Among the meat consumers that we have interviewed, meats coming from a butcher are perceived as being of higher quality than meats that are sourced from other places such as mass production operations. We have constantly observed that a meat coming from a grocery store, such as Wal-Mart, is seen as being low-quality meanwhile a butcher’s product is seen as being high-quality. All of our group members would prefer to purchase meats  from a butcher, the principal motive being the quality. We can here pay attention to this information which can be biased, some of the people interviewed (particularly the students) may have not had the courage to admit they prefer to buy a cheaper quality meat because of the price.  Moreover, it is a fact that bigger shop are using bad mass production methods to supply their shops, people know that and are more inclined to say in public that they prefer to buy from a local butcher rather than Wal-Mart. For these reasons, we have to pay attention to our results. 

Moreover, in this study, we have observed that there were also a correlation between the price and the quality. People see a butcher as being more knowledgeable, reliable, and useful for the local economy by providing local and fresh product. 
We also have noticed that some of the people do not have in mind all the good aspects from buying from a butcher, thinking just about the quality and the price. This study was an occasion for them to realize some facts about the meat industry. Which hopefully in future decisions pushes them to consider buying from 1907 Meat Co. 

The younger people of our focus group, being students ages 17 to 22, seemed to be more interested in the restaurant side of 1907 Meat Co. rather than the butcher side. We can explain this because of the fact that they may not have the resources to take home meats and prepare them in their current living situation. These young people also seemed to be more interested in the fact that animals from a butcher shop are treated in a better way rather than animals coming from a bigger shop, meanwhile older people were more interested by the fact that a butcher has got more knowledge, and that the meat is local. 

Moreover, in a place like Oklahoma where people are proud of their State, it is important to differentiate the communication implemented by emphasized that 1907 Meat Co. are providing local product. It is an aspect important for people, be they young or older. Furthermore, knowing that Stillwater is a “young town”, the communication should be done through social medias in order to reach young people. 1907 Meat Co. could has well do some street marketing on the campus, where all the students are. 

Again, only a few of the participants in the study had heard of 1907 Meat Co. These people having been to Stillwater multiple times or have been students here for a long period of time. Students who arrived to the school in August of 2017 had never heard of 1907 Meat Co. but were interested in learning more about the business and what it had to offer, particularly for the restaurant side of the business. With proper advertisement, 1907 Meat Co. could reach incoming students and funnel them into their restaurant at first (because it is their first interest), and then into even maybe in the butcher side of the business. 
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[bookmark: _nrx5m1321ncr]Focus Group 1 Moderator's Guide
Welcome and thank you for volunteering to take part in this focus group. You have been asked to participate as your point of view is important. I realize you are busy and I appreciate your time.

Introduction: This focus group discussion is designed to assess your current thoughts and feelings about a local butchery and restaurant 1907 Meat Co. The focus group discussion will take no more than an hour. May I tape the discussion to facilitate its recollection? (if yes, switch on the recorder)

Anonymity: Despite being taped, I would like to assure you that the discussion will be anonymous. The tapes will be kept safe until they are transcribed word for word, then they will be destroyed. The transcribed notes of the focus group will contain no information that would allow individual subjects to be linked to specific statements. You should try to answer and comment as accurately and truthfully as possible. I and the other focus group participants would appreciate it if you would refrain from discussing the comments of other group members outside the focus group. If there are any questions or discussions that you do not wish to answer or participate in, you do not have to do so; however please try to answer and be as involved as possible.

Ground rules
· The most important rule is that only one person speaks at a time. You may want to jump in when someone else is talking but please wait until they have finished.
· There are no right or wrong answers
· You do not have to speak in any particular order
· When you do have something to say, please do so. There are many of you in the group and it is important that I obtain the views of each of you
· You do not have to agree with the views of other people in the group
· Does anyone have any questions?  (answers).
· OK, let’s begin

Warm up
· First, I’d like everyone to introduce themselves. Can you tell us your name?

Introductory question
· I am just going to give you a couple of minutes to think about your experiences with the butcher industry and meat restaurants. Does anyone want to start us off and share his or her experience?

Guiding Questions
· What are your attitudes towards the butcher industry? Towards the meat industry?
· Was it a positive/negative reaction? If negative, how could it be rectified?
· What if we took down from big markets and brought it to Farm to fork?
· What do you know about fork-to-table? (If no one knows explain fork-to-table.)
· Do you think it is likely to improve the community?
· Have you ever heard of 1907 Meat Co.? (If yes, has anyone ever been there?)
· Everyone go ahead and take a bite of your sample.
· What are your thoughts on the sample? Is there anything that it needs? Is there anything you feel could be improved?
· After tasting the sample, would you be more likely to go eat at the restaurant? 
· What would you say If I told you it was the same price as a burger anywhere else?
· Would you recommend it to a friend?
· How do you feel knowing that meat came from right here in Stillwater? Does it make you more confident in it?
· Are there any issues with how it tastes or the texture of it?
· What would you do to make it better.
· After this focus group, do you think you would buy more from a butcher or 1907?

Concluding Question
· Of all the things we’ve discussed today, what would you say are the most important issues you would like to express about this 1907 Meat Co., farm-to-table, and the food?

Conclusion
· Thank you for participating. This has been a very successful discussion
· Your opinions will be a valuable asset to the study
· We hope you have found the discussion interesting
· If there is anything you are unhappy with or wish to complain about, please speak to me.
· I would like to remind you that any comments featuring in this report will be anonymous
· Before you leave, please hand in your completed personal details questionnaire
[bookmark: _o97abl2tsp7y][bookmark: _mtj2iger410k][bookmark: _z6bx74n0xxwz][bookmark: _68yzzh1cbya4][bookmark: _70zit2mllakq][bookmark: _1833f2gl1w2z]
[bookmark: _f7p3su7cfslj]Focus Group 1 Transcript 
Moderator: Stephanie McKee
Stephanie: “Welcome and thank you for volunteering to take part in this focus group. You have been asked to participate as your point of view is important. I realize you are busy and I appreciate your time. This focus group discussion is designed to assess your current thoughts and feelings about a local butchery and restaurant 1907 Meat Co. The focus group discussion will take no more than an hour. May I tape the discussion to facilitate its recollection?”

Group: “Yes”

Stephanie: “Despite being taped, I would like to assure you that the discussion will be anonymous. The tapes will be kept safe until they are transcribed word for word, then they will be destroyed. The transcribed notes of the focus group will contain no information that would allow individual subjects to be linked to specific statements. You should try to answer and comment as accurately and truthfully as possible. I and the other focus group participants would appreciate it if you would refrain from discussing the comments of other group members outside the focus group. If there are any questions or discussions that you do not wish to answer or participate in, you do not have to do so; however please try to answer and be as involved as possible. Here are some Ground rules. The most important rule is that only one person speaks at a time. You may want to jump in when someone else is talking but please wait until they have finished. There are no right or wrong answers. You do not have to speak in any particular order. When you do have something to say, please do so. There are many of you in the group and it is important that I obtain the views of each of you. You do not have to agree with the views of other people in the group. Does anyone have any questions? Okay, let’s begin. First, I’d like everyone to introduce themselves. Can you tell us your name?”
“Dalton”
“Fraser”
“Elijah”
“Ronan”
“Raphael”
“Fernando”
“Marco”
“Viviane”
“Julia”
“Natasha”
“April”

Stephanie: “I am just going to give you a couple of minutes to think about your experiences with the butcher industry and meat restaurants. Does anyone want to start us off and share his or her experience?”
Participant: “You mean like an actual person, not just someone you buy meat from? I have not been to one.”
Participant: “I’ve been to one, but not in Oklahoma. It was pretty simple, you just went in and every day they had like different cuts of meats. You just kind of go in and be like okay, so you have this one, we want so much of it. And they would just go in the back and like cut it for you if they didn’t already have it ready, then they would just wrap it up in wax paper and give it over to you then. It was nice because you like got to see the quality of the meat first hand and know it came from someone who knows their stuff rather than someone from like Walmart and hoping that it’s good.”

Stephanie: “What are your attitudes towards the butcher industry? Towards the meat industry?”
Participant: “I think being a butcher is a very good trait to have it’s just that when you get into these big supermarkets it’s just cow farms, where it’s just mass produced and they just feed it corn and all this crap and then you go somewhere like Walmart where the meats just absolutely disgusting. Like no I don’t get my meat from Walmart, I’ll go to sprouts and get something that’s a little more higher quality.”
Participant: “Yeah I feel, like you were saying, with butchers they’ll treat the animals maybe better and they have, for example, if you do go to like places like Walmart where they mass produce, they don’t really care for the animal and they’ll feed them whatever it is to get the meat quickly so they can mass produce it. I feel like butchers will provide better quality meat or cuts of meat for example.”

Stephanie: “Was it a positive/negative reaction? If negative, how could it be rectified?”
Participant: “Negative, overall”
Participant: “Yeah”
Participant: “Yeah”

Stephanie: “What if we took down from big markets and brought it to farm-to-fork?”
Participant: “Farm to fork? Very positive, its fresher, what they feed the cow and how they treat the cattle.”

Stephanie: “What do you know about fork-to-table?” 
Participant: “Yes”
Participant: “Yes”

Stephanie: “Do you think it is likely to improve the community?”
Participant: “I think that it can, if there are more of them because they cannot compete with supermarkets if they are mom and pop shops essentially. Really, you’re going to get mark ups on the price of the meat. You’ll get more expensive meat, but the supermarkets will always have cheaper meat that people will consistently buy because they know the price will be cheaper. So, if there are more shops then yes it will be a benefit to the community. If there are not more shops then there’s really no effect.”

Stephanie: “Have you ever heard of 1907 Meat Co.?”
Participant: “Yes.” 
Participant: ”Yeah.” 
Participant: “Yes.”

Stephanie: “Raise your hand if you have heard of 1907 meat company.” Seven people raised their hands. “Raise your hand if you have been there.” No one raised their hands. “Everyone go ahead and take a bite of your sample. What are your thoughts on the sample? Is there anything that it needs? Is there anything you feel could be improved?”
Participant: “It was good.”
Participant: “It’s really tasty.”
Participant: “It’s cold”
Participant: “The onions taste good.”
Participant: “I really don’t like it. It’s cold. I don’t know maybe it was just that.”
Participant: “it’s cold.”
Participant: “I think the cold is nice, but the burgers fine. Its fresh. It’s a burger, I mean...”
Participant: “it has a good flavor.”
Participant: “it looks like (indecipherable) The meat is bigger (indecipherable).”

Stephanie: “After tasting the sample, would you be more likely to go eat at the restaurant?”
Participant: “Yes.”
Participant: “Yeah.”
Participant: “Yeah.”
Participant: “Yes”
Participant: “Yes”
Participant: “If it’s hot, yes.”
Participant: “eh, Why not?”
Participant: “I’m just indifferent”
Participant: “Yeah” (in agreement)
Participant: “Yeah.” (also in agreement)

Stephanie: “Raise your hand if you would not go.” Two raised their hands. “What would you say If I told you it was the same price as a burger anywhere else?”
Participant: “it tastes the same”
Participant: “Yeah, it tastes like a burger. I mean, I don’t taste anything different.”

Stephanie: “Would you recommend it to a friend?”
Participant: “if it’s hot yes.”
Participant: “I guess so”
Participant: “Yeah, I guess so.”

Stephanie: “How do you feel knowing that meat came from right here in Stillwater? Does it make you more confident in it?”
Participant: “It’s coming back up to haunt you.”
Participant: “Not particularly, no.”
Participant: “No”

Stephanie: “Are there any issues with how it tastes or the texture of it?”
Participant: “I would just say it’s cold.”
Participant: “It’s a little bit dry.”
Participant: (Indecipherable)

Stephanie: “What would you do to make it better.”
Participant: “Cook it less.”
Participant: “Yeah cook it less.”
Participant: “I would say cook it less, cook it a little less. Maybe have fresh lettuce, fresh onions.”
Participant: “Have tomato’s.”
Participant: “The breads good. I like the bread.”
Participant: “Yeah the bread is really good.”
Participant: “Yeah, the bread is good.”
Participant: (Indecipherable)

Stephanie: “After this focus group, do you think you would buy more from a butcher or 1907?”
Participant: “We would like to, but it’s not possible.”
Participant: “Yes, of course”
Participant: “Yes.”
Participant: “Of course”
Participant: “Definitely.”
Participant: “Yes”
Participant: “I’ve always thought butchers were better than commercial because you can ask them like where did this meat come from or what kinds of cuts of meat are better than others. But if you’re shopping commercial you don’t have that influence and it’s just picking whatever is there.”

Stephanie: “Of all the things we’ve discussed today, what would you say are the most important issues you would like to express about this 1907 Meat Co., Farm-to-table, and the food?”
Participant: “They need to do more marketing just because more than half of us didn’t know and they’ve been here for like two months.”
Participant: “I’ve been here like a year and a half almost two years, and I’ve never heard of them.
Participant: “Just general ignorance of what it is”.

Stephanie: “Thank you for participating. This has been a very successful discussion. Your opinions will be a valuable asset to the study. We hope you have found the discussion interesting. If there is anything you are unhappy with or wish to complain about, please speak to me later. I would like to remind you that any comments featuring in this report will be anonymous. Before you leave, please hand in your completed personal details questionnaire.”
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Focus Group Questionnaire
Please answer the following questions in the spaces provided, circle or tick the most appropriate options.
 
1.     Age: ________
2.     Where are you from: _____________________________________________
3.     Are you:       	
· �Male
· Female
· Prefer not to answer

4.     What is your year in school?
· �Freshman
· Sophomore
· Junior
· Senior

5.     How many times have you eaten out in the last month (approximately)? ________________
6.     How many times have you bought from a butcher in the last month (approximately)? _____
7.     How many times have you bought meat products in the last month (approximately)? ______
 
Thank you for taking the time to complete this questionnaire
[bookmark: _ycb0fwmue6iy]Focus Group 2 Moderator’s Guide
Welcome and thank you for volunteering to take part in this focus group. You have been asked to participate as your point of view is important. I realize you are busy and I appreciate your time.

Introduction: This focus group discussion is designed to assess your current thoughts and feelings about a local butchery and restaurant 1907 Meat Co. The focus group discussion will take no more than an hour. May I tape the discussion to facilitate its recollection? (if yes, switch on the recorder)

Anonymity:  Despite being taped; I would like to assure you that the discussion will be anonymous. The tapes will be kept safe until they are transcribed word for word, then they will be destroyed. The transcribed notes of the focus group will contain no information that would allow individual subjects to be linked to specific statements. You should try to answer and comment as accurately and truthfully as possible. I and the other focus group participants would appreciate it if you would refrain from discussing the comments of other group members outside the focus group. If there are any questions or discussions that you do not wish to answer or participate in, you do not have to do so; however please try to answer and be as involved as possible.

Ground Rules
· The most important rule is that only one person speaks at a time. You may want to jump in when someone else is talking but please wait until they have finished.
· There are no right or wrong answers
· You do not have to speak in any particular order
· When you do have something to say, please do so. There are many of you in the group and it is important that I obtain the views of each of you
· You do not have to agree with the views of other people in the group
· Does anyone have any questions?  (answers).
· OK, let’s begin

Warm up
· First, I’d like everyone to introduce themselves. Can you tell us your name?

Introductory Question
· I am just going to give you a couple of minutes to think about your experiences with the butcher industry and meat restaurants. Does anyone want to start us off and share his or her experience?

Guiding questions
· What are your attitudes towards the butcher industry? Towards the meat industry?
· Was it a positive/negative reaction? If negative, how could it be rectified?
· What if we took down from big markets and brought it to Farm to fork?
· What are your thoughts on the food? Is there anything that it needs? Is there anything you feel could be improved?
· Would you recommend it to a friend?
· How do you feel knowing that meat came from right here in Stillwater? Does it make you more confident in it?
· Are there any issues with how it tastes or the texture of it?
· What would you do to make it better?
· After this focus group, do you think you would buy more from a butcher or 1907?
· Of all the things we’ve discussed today, what would you say are the most important issues you would like to express about this 1907 Meat Co., Farm-to-table, and the food?

Conclusion
· Thank you for participating. This has been a very successful discussion
· Your opinions will be a valuable asset to the study
· We hope you have found the discussion interesting
· If there is anything you are unhappy with or wish to complain about, please speak to me later
· I would like to remind you that any comments featuring in this report will be anonymous.
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[bookmark: _ljp52sbkcq66]Focus Group 2 Transcript
Stephanie: “Welcome and thank you for volunteering to take part in this focus group. You have been asked to participate as your point of view is important. I realize you are busy and I appreciate your time. This focus group discussion is designed to assess your current thoughts and feelings about a local butchery and restaurant 1907 Meat Co. The focus group discussion will take no more than an hour. May I tape the discussion to facilitate its recollection?” (Participants nodded) “Despite being taped; I would like to assure you that the discussion will be anonymous. The tapes will be kept safe until they are transcribed word for word, then they will be destroyed. The transcribed notes of the focus group will contain no information that would allow individual subjects to be linked to specific statements. You should try to answer and comment as accurately and truthfully as possible. I and the other focus group participants would appreciate it if you would refrain from discussing the comments of other group members outside the focus group. If there are any questions or discussions that you do not wish to answer or participate in, you do not have to do so; however please try to answer and be as involved as possible. There are a few ground rules. The most important rule is that only one person speaks at a time. You may want to jump in when someone else is talking but please wait until they have finished. There are no right or wrong answers. You do not have to speak in any particular order. When you do have something to say, please do so. There are many of you in the group and it is important that I obtain the views of each of you. You do not have to agree with the views of other people in the group. Does anyone have any questions? Okay, let’s begin. First, I’d like everyone to introduce themselves. Can you tell us your name?”
“Norma”
“Eric”
“Tracey”
“Mary”

Stephanie: “What are your attitudes towards the butcher industry? Towards the meat industry?”
Participant: “I love local butchers, the meat is fresh and I know it was done correctly.”
Participant: “I can taste the difference in Walmart meats and butcher style meats.”

Stephanie: “Was it a positive/negative reaction? If negative, how could it be rectified?”
Positive reactions

Stephanie: What if we took down from big markets and brought it to Farm to fork?
Participants: “I am all for small businesses such as 1907, the only issue would be supplying enough fresh meat for everyone.”
Participant: “It would be hard to do away with big corporations such as Walmart.”

Stephanie: What are your thoughts on the food? Is there anything that it needs? Is there anything you feel could be improved?
Participant: “My burger would be better with some mayonnaise; I’m going to go get some.”
Participant: “This burger is really good!”
Participant: “Look at all the cheese on my burger, it’s really good”

Stephanie: “Would you recommend it to a friend?”
Participant: “I would definitely recommend it and I would eat here again!”
Participant: “I’m actually texting my friends about it right now.”
Participant: “I would recommend it”
Participant: “Me too.”

Stephanie: “How do you feel knowing that meat came from right here in Stillwater? Does it make you more confident in it?”
Participant: “Growing up on a farm, we have always had fresh beef. My kids won’t eat store bought meat or burgers because they can taste the difference, but they will eat 1907 burgers because they can tell that the beef is fresh and straight off of a farm.”
Participant: “It definitely taste fresher.”

Stephanie: “Are there any issues with how it tastes or the texture of it?”
Participant: “I don’t taste any issues, it is good”
Participant: “Yeah, no issues.”

Stephanie: “What would you do to make it better?”
Participants: “Nothing”

Stephanie: “After this focus group, do you think you would buy more from a butcher or 1907?”
Participant: “I would definitely come here for all of my meat needs.”
Participant: “I would come here to get steaks for my family cook-outs.”

Stephanie: “Of all the things we’ve discussed today, what would you say are the most important issues you would like to express about this 1907 Meat Co., Farm-to-table, and the food?”
Participant: “I think this business is a great asset to the Stillwater community and I will be back.”
Participant: “The only issue I have is that they don’t serve food all day long.”

Stephanie: “Thank you for participating. This has been a very successful discussion. Your opinions will be a valuable asset to the study. We hope you have found the discussion interesting. If there is anything you are unhappy with or wish to complain about, please speak to me later. I would like to remind you that any comments featuring in this report will be anonymous.”
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Picture taken during Focus Group 1 on October 11, 2017.
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