Hello ,
Did you see those cute dogs? We couldn't resist posting a
few of the images from last week's dog fashion show
below for you to check out.
This weekend the Native Foods #BCbuyLocal
continues at the Burnaby and Ambleside Markets.

event

Check it out below and find out what else is on at all three
Artisan Markets this weekend.
See you there!
Bernie

Hey Dog Lovers, Check out these images of last
week's Doggie Fashion Shows!
Who's the King of the Castle?

Little Miss Starlet!

It's a Bird, It's a Plane, No! It's Superdog!!!

Hitchin' a Ride!

Take that!

Vendor Success Story!

REAL MEALS
It was May of 2014 when Sarah first tested her product
sales at Burnaby Farmers' Market. The market was a great
business incubator for her to get consumer feedback
about her products and see if people would actually vote
for her product with their dollars.

As a wife and the mother of two boys, she understood
first-hand the need for families to be able to easily access
nutritious meals. That's why she started Real Meals, a
frozen home meal delivery service that features a
combination of certified organic and natural ingredients
that are locally sourced, when available.
Since then, Real Foods has shown up in national
publications like The Globe and Mail and local publications
like the Maple Ridge News.
She focuses her marketing efforts on two areas:

1.

Farmers' Markets within the communities Real Meals
deliver their products to

2.

Online

with

an

e-commerce

website

that

promotes at the markets and keenly manages

she

Now her company is growing as she's planning the next
steps in her family business.
She's learned a lot in the few short years since she came
on the seen. We spoke with her and compiled a few
nuggets of her wisdom for you.

See the Real Meals article on the Blog

What's on at the Markets This Weekend?
Check out all the events and click on the links below to
see market site maps. We're working diligently to update
these vendor maps weekly, along with any last minute
changes, by Friday noon.

Burnaby - (at Burnaby City Hall) See Burnaby Vendor Map

See the full Burnaby Market Page

Native Foods Taste the Bannock!
From bannock to 'Indian Tacos', it's an awesome time to
try some Aboriginal Cuisine and the Burnaby Artisan
Farmers' market is the place to do it!

Paul Natrall, Squamish Nation Member and founder of Mr.
Bannock and PR Bannock Factory, will be there to offer
some bannock samples and tell you all about it, this
Saturday. It's all part of our #BCbuyLocal event series.

Learn About Wild Edible Plants
Learn about the different varieties of native foods that
were traditionally picked from the very forests we hike in
today!

Featured Vendor: Real Meals
Real Meals (featured above) provides amazing tasting
meals made from scratch with a combination of local and
organic ingredients. Their meals arrive frozen and are in
microwave and oven safe packaging.

Meet Sarah and try Real Meals at Burnaby Artisan
Farmers' Market on Saturday, and purchase meals on her
website anytime.

Burnaby Market Entertainer - Barry Wilson

Upcoming Burnaby Events
Sept 23 - Native Foods, #BCBuyLocal
Oct 14 - Harvest Preserving, #BCBuyLocal

Lonsdale

- (Outdoors at Lonsdale Quay, North
Vancouver) See Lonsdale Vendor Map

See the full Lonsdale Market Page

Featured Vendor: New Era Farm Vegetables
New Era is a new farmer from Surrey producing mixed
vegetables including squash, cucumbers, and potatoes.

Lonsdale Market Entertainer - Ivan Boudreau

Upcoming Lonsdale Events
Oct 7 - Harvest Preserving, #BCBuyLocal

Ambleside (now in Ambleside Park, West
Vancouver) - See Ambleside Vendor Map

See the full Ambleside Market Page

Featured Vendor: K and M Farm
For market days, Avtar takes the drive from Oliver,
BC to the Artisan Markets and brings you some of
the best and freshest fruit the Okanagan Valley has
to offer.

Ambleside Market Entertainer - The Land of
Deborah

Upcoming Ambleside Events
Sep 24 - Native Foods, #BCBuyLocal
Oct 15 - Harvest Preserving, #BCBuyLocal

Upcoming Kids Events at Burnaby, Lonsdale
and Ambleside Artisan Farmers' Markets
Oct 21/22: Dress up at the Harvest Festival Photo Booth

Market Manager's Message
Hello ,

Autumn is here and with it comes
harvest and cooler weather.
Time to put our summer clothes away
and bring out the layers, like
handmade toques, scarves, and
gloves!
Break out the slow cooker and start making stews with the
abundance of autumn squash, the choices
are endless. The farmers' markets offer, butternut,
spaghetti, and pumpkins to name a few.
I found some zucchini and salsa at the farmers' market
last weekend that are perfect for stews.
Check out my zucchini chowder recipe below.
Only 6 ingredients:
1 small onion
3 cloves garlic
3 medium zucchini , skin on cut in large cuts
3 cups of vegetable, chicken or seafood broth
½ Salt and ½ tsp of pepper to taste
½ to full jar of mango salsa (rio verde)
Combine all ingredients in your slow cooker.
Set on low for 8 hours.
Cool for 1 hour.
Blend after cooling.
if you choose, serve warm.
Bon a petite!
Mahal,
A.K.A. The Cooking Market Manager
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