BURNABY FARMERS’ MARKET OPENS NEW SEASON
MARKET AT CITY HALL OPEN SATURDAYS FROM MAY THROUGH OCTOBER
Did you know the Burnaby City Hall site is transformed into a
thriving Farmers’ Market every Saturday, May through October,
from 9 am to 2 pm?
Burnaby Artisan Farmers' Market is a community gathering
place with live entertainment and a laid back vibe. It’s operated
by the Artisan Farmers' Market Society (AFMS), a memberfunded, non-proﬁt organization.
At the Market, you can
meet up to 60 farmers,
makers,
bakers
and
artisans from Greater
Vancouver and throughout
BC featuring their locallymade, baked, and grown
products. There, you'll ﬁnd
locally grown or processed
fruits, vegetables, meat,
poultry,
dairy,
baked
goods, specialty foods,
herbs, ﬂowers, plants, arts and crafts, and so much more!
The Market is a member of the BC Association of Farmers'
Markets, which means the vendors must make, bake and grow
their products, or the majority of the product's value, here in
BC. The vendors know exactly what ingredients are in their
products and how they’re made or grown and are always very
willing to share their knowledge
with you. Many will even let you
try a sample!
You'll also ﬁnd a great selection
of prepared food vendors.
Many market-goers like to
start their Saturday morning
with a smooth specialty coﬀee
from BikeCaﬀe BURNABY, and
a freshly baked pastry from A
Bread Aﬀair, Gesundheit Bakery,
or Sweet Thea Bakery.
If you drop by at lunchtime,
you can enjoy a delicious hot lunch from great food trucks like
Fijian Fusion, Come Arepa, and San Juan Food Truck as well
as vendors like Kara’s Crepes, Mi Casa Mexicana, and Serious
Sausage, featuring lots of tasty treats to eat right at the Market!
World famous Japadog is even there once in a while!
For those with dietary
restrictions, there are
several
diet-conscious
options at the Market.
These include Organics,
Gluten-Free, Sugar-Free
or Naturally-Sweetened
alternatives. You can also
enjoy Superfoods like
fresh kale from Snowy
Mountain Farms and
Blueberries from Peace Arch Farms, as well as beverages from
Healthy Hooch Kombucha and Trinity Tea.
Each Saturday has a featured entertainer who brings a little
festivity to the Market! In addition to the weekly entertainer,
there are several special events planned throughout the

season as well as featured chef demonstrations from culinary
chefs like “Jenny Wijesinghe, aka Coach in the Kitchen!
In 2019, the market is
aiming to hold their
second
“Flamenco
Paella Day”, with Chef
Ruben from Spain
and a live ﬂamenco
dancer
and
band.
Also scheduled are an
enhanced “Teddy Bear
and Friends” event
for kids, and even a
“Bollywood Day”! Be sure to check out the full events calendar
online: ArtisanMarkets.ca.
The Market loves to support Burnaby-based non-proﬁt
organizations by making an information tent available each
week to help them share
their message with the
community.
Not only
can you support these
ﬁne organizations, but
you can also volunteer to
help out at the Farmers’
Market! It’s a fantastic
way to be connected to
your community and meet
some great people!
Burnaby Farmers’ Market takes part in the Farmers' Market
Nutrition Coupon Program which is headed by the BC
Association of Farmers' Markets. Through this program, the
Market makes high-quality nutrition available to lower-income
families and seniors.
Here are 5 tips to help you get the most out of the Market:
1. Talk to the vendors! They're knowledgeable and happy
to inform you about
ingredients,
nutrition,
growing practices, dietary
concerns and more.
2. Come early! Get your pick
of the produce and goods
before they’re sold out.
3. If the City Hall parking lot is
full, use the lot across the
street at Burnaby Central
Secondary School.
City
Hall is also easily accessed
by transit.
4. Look at the Market map on
the website to see which
vendors will be at each
Market.
5. Sign up for the Community Newsletter for updates and
events (ArtisanMarkets.ca).
Be sure to check out this special feature of our city! Shop, eat
local, and enjoy the great vibe and community atmosphere at
Burnaby Farmers’ Market!

