Hello ,
The sun is shining and market season is right around the
corner.
Below are the start dates and your introduction to some of
the exciting new vendors for you to check out at the
markets this season.
We'll also tell you about a fresh new commercial kitchen
concept that's giving local startup and smaller food
entrepreneurs a boost.
Enjoy!
Bernie

The Countdown is on!
Market Season is Less Than Two Weeks Away!
Here are some exciting new vendors to look
forward to.

See the full Burnaby Market Page

Please help us welcome these exciting new
vendors to the Burnaby Market:
Marley BikeCaffe
This guy knows his coffee, and he's passionate about it!
Visit him and see for yourself!

Gabi & Jules Handmade Pies & Baked Goodness
As the name implies, they passionately create exceptional
pies and baked goodness (also at Lonsdale from May 12)

See the full Ambleside Market Page

Check out some of the exciting new Ambleside
Market vendors joining us this year:
Cascadia Cook & Coffee Co. Ltd.
Cascadia's specialty: roasted single origin espresso

Salt Spring Wild Cider
Nine hard ciders handmade on the farm from local fruit
that is organically grown or grown without the use of
pesticides or chemicals. (Also at Lonsdale and Burnaby,
some dates)

Vie Saine Bone Broth
Ingredients locally sourced and consisting of ORGANIC
vegetables, chicken, and beef. Added spices are organic.

See the full Lonsdale Market Page

Here are a few of the exciting new vendors joining
the Lonsdale Market this season:
Healthy Hooch Kombucha Inc.
Brewers of (Certified) organic kombucha. Fresh, delicious,
constantly carbonated, one of the lowest sugar content
brews locally available and served cold! (also at
Ambleside and Burnaby)

Farm Circle Organics
An exciting new collective of three farms working
together: Close to Home, Snowy Mountain, & Earth Apple
Organics

Lorna Gemstone Jewelry
Gemstone bracelets and on-the-spot sizing service.
Offering a large selection of various semi-precious stones
at reasonable prices. (also at Lonsdale)

There's a new Kitchen in Town!
Have you ever wondered how a startup food company
goes from supplying their friends and family with foods
made in their residential kitchen to operating their own
premises with a commercial kitchen outfitted to prepare
food for the public?
Renting a dedicated commercial premises can be a big
step for a startup food company. What if there could be a
step in between?
Enter YVR Prep!
YVR Prep is taking a fresh new approach to shared
commercial kitchen space at its recently opened Still

Creek Avenue location.
Last week we attended their official launch and ribbon
cutting and were pleased to find popular Artisan vendors
Adriana
and
Martin
Zezula
of
Tasty
and
Nourishing exhibiting and letting guests try their delicious
soups.

While there, we were treated to a variety of tasty foods
from fellow kitchen sharers.
Congratulations to Tasty and Nourishing and the other
food entrepreneurs at YVR Prep for taking this step in
growing their businesses!
See the ribbon cutting, the YVR Prep owners, and some of

the other YVR Prep food companies here on our blog.
Click Here to get the full story and see more images

ALR Revitalization - Have Your Say!
This is the final week of consultations to revitalize the
Agricultural Land Reserve and the Agricultural Land
Commission.

Lana Popham, Minister of Agriculture, has issued the
statement linked below encouraging British Columbians
like you to participate.
Click here for more info on how you can share your
thoughts and ideas.
▶ Learn More and Have Your Say
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