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GREEN PRACTICES A PRIORITY AT VIC FIRTH GOURMET
Newport, Maine (February XX, 2009) — Protecting the environment has always been a priority for Vic Firth, founder of Vic Firth Gourmet, a premier manufacturer of professional gourmet tools including pepper mills, salt mills and rolling pins. In addition to using Forest Stewardship Council (FSC) certified wood in their professional gourmet tools whenever possible, the company also uses recyclable packaging, employs alternative and energy efficient power sources and recycles water and wood waste at their factory in Newport, Maine.

“I was concerned with protecting the environment long before it was fashionable to do so,” says founder Vic Firth.

Vic Firth began manufacturing his own line of top-quality drumsticks in 1963, while managing an illustrious career in music — he was timpanist of the Boston Symphony Orchestra for 50 years. Today, Vic Firth drumsticks are considered the finest in the world.

In 1992, Vic Firth was the first company to package paired drumsticks in the paper matchboxes which are now the industry standard, eliminating millions of plastic bags from landfill every year. The current sleeves are printed using wind power at an FSC certified supplier. The ink is vegetable based and the sleeves are 100% recyclable.

– more –

Expanding his vision of excellence to the culinary arts, in 1995 Vic Firth introduced a fast-growing line of innovatively designed, turned wood kitchen tools that raise the bar of excellence in preparing and serving food at home and at fine dining establishments across the nation. 

“The majority of the wood used in our gourmet kitchen products is purchased from a local FSC certified supplier, and I have encouraged our entire vendor base to participate in this valuable program as well,” says Firth.

Further, at the factory in Newport, Maine, where both Vic Firth Gourmet products and Vic Firth drumsticks are manufactured, all the water and saw dust produced in the grinding process is recycled through a de-watering filter press and the water is removed and reused while the sawdust is used as fuel. “We are currently recycling 10,000 gallons of water per hour!” says Firth.
With a grant from the state of Maine, the company rewired the motor controls in the kilns and installed energy efficient motors and vents. This saves considerable electricity and the improved efficiency saves the company from having to use its back-up oil-burning boiler. A state-of-the-art dust collection system eliminates sawdust from getting into the atmosphere and allows it to be used as fuel. “We also use scrap and reject wood as fuel to heat the factory,” adds Firth.
In 2008 Vic Firth Inc. received the Maine Wood Product Association’s Pine Tree Award based on the company’s continued growth and diversification. “It signifies our commitment to expanding the labor force, exploring innovative improvements in manufacturing and being environmentally responsible,” explains Firth. 

 “I’m engaged in conversations with town and state officials in Maine regarding a windmill project and we are exploring new materials and greater efficiencies. It is my goal to continue to discover ways to do what we do in the best interest of the Vic Firth team, our customers, and our planet,” adds Firth. 

– more –

Proudly made in Maine from the finest American hardwoods, more than 180 Vic Firth Gourmet pepper rmills and salt mills are available in 22 different natural, stained and high-gloss enameled finishes. To meet the standards of exacting chefs who demand complete control over the seasoning of their dishes, Vic Firth Gourmet engineered a “Lock & Grind” milling system to ensure perfect consistency in grinding fine, medium or coarse. Essentially, grinding is performed in a two-step process: first the peppercorns are crushed to release their natural oils and flavors; next, they’re ground to the chosen consistency for perfect results every time.

Vic Firth Gourmet salt mills use a nylon crushing system to deliver variable granularity. Additionally, all mills feature pop-out mechanisms for easy cleaning. All mills come with a lifetime guarantee.

For further information, retailers and consumers are welcome to visit the company’s web site, www.vicfirthgourmet.com, or call toll-free 1-800-894-5970. For press queries, including requests for product photography, samples and company interviews, please contact Dick Smith at Vic Firth Gourmet, 1-800 894-5970; email: dsmith@vicfirth.com.
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