
You're receiving this email because you have expressed an interest in Artisan Farmers' Market Society.
Don't forget to add bernie@artisanmarkets.ca to your address book so we'll be sure to land in your inbox!
 
You may unsubscribe if you no longer wish to receive our emails.

Hello ,

It's going to be a great Farmers' Market weekend. 

Several Artisan team members will be attending the B.C.
Association of Farmers' Market's annual conference, and
the Burnaby Farmers Market will be on Saturday with a
nice assortment of about a dozen quality vendors, warm
food and coffee and our popular warming tent where you
can have a cozy lunch. See the vendor list below. 

We look forward to seeing you there!

Below, we'll also tell you about a great new community
kitchen at Lonsdale Quay.

Have a great weekend and remember to set your clocks
ahead on Sunday. 

Bernie

New Community Kitchen at Lonsdale
Quay 

Lonsdale Quay Market is undergoing a some great
updates and adding several exciting new indoor tenants,

https://visitor.constantcontact.com/do?p=un&m=001wRNQj3VBES2DRC7TYw0YLg%3D%3D&ch=&ca=e479faf4-d3d4-4402-9078-85bf88ef48f5
http://www.artisanmarkets.ca/blog/
https://www.artisanmarkets.ca/become-a-vendor/


which will be great for our outdoor Lonsdale Quay
Farmers' Market! 

We are excited about upgrades to amenities like power
accessibility for our Lonsdale Quay Farmers' Market. 

One of the special updates we thought you may want to
know about is the community kitchen and cooking
demonstration! 

The new community kitchen is open-concept, located on
the main level, steps from the Farmers' Market area. We
hope some of our members will be able to take advantage
of the kitchen space, which is available for weekly or
weekend rentals. We took a these photos to give you an
idea. 

https://lonsdalequay.com/wp-content/uploads/2019/12/Community-Kitchen-Info-Doc-2019-Updated.pdf


For rates and more information about the kitchen, click
here. 

Get in Tune with BC's Farmers'

Market Scene

 

https://lonsdalequay.com/wp-content/uploads/2019/12/Community-Kitchen-Info-Doc-2019-Updated.pdf
https://lonsdalequay.com/wp-content/uploads/2019/12/Community-Kitchen-Info-Doc-2019-Updated.pdf
https://lonsdalequay.com/wp-content/uploads/2019/12/Community-Kitchen-Info-Doc-2019-Updated.pdf


If you are a vendor, or just want to learn more about the
BC Farmers' Market scene, join us for the conference, this
weekend in Harrison Hot Springs. 

It's a once-a-year opportunity to get together with your
farmers' market peers from across the province to share
best practices, learn from industry experts, build
connections and gain inspiration to carry you through the
2020 farmers' market season. Workshops, roundtables,
and networking opportunities have been designed to
support farmers' markets managers, board members, and
vendors in gaining practical skills and best practices to
support their markets and businesses. It's a great place
for networking, peer-to-peer learning, workshops, great
food and company.

You can register for the conference here. There's also

https://www.eventbrite.ca/e/bc-farmers-markets-conference-2020-registration-78083659327
https://www.eventbrite.ca/e/bc-farmers-markets-conference-2020-registration-78083659327


an Award's Banquet on Saturday evening. 

Annual General Meeting

Artisan Farmers' Market Society Annual General Meeting
will be March 26 at 6pm at Mi Casa Cocina Mexicana, 2nd
Floor, 2015 Burrard St., at W 4th ave, Vancouver. 

Send your RSVP mhora@artisanmarkets.ca now!

This Weekend's Burnaby Farmers'

Market Vendors include:

JB's crepes

JB is back! And he's serving up his famous French style
savoury and sweet crepes. Delicious!

https://www.artisanmarkets.ca/agm-2020/
http://www.micasamexicana.net


Coffee Bike Vancouver
All kinds of iced and hot specialty coffee, tea, and
chocolate drinks, as well as traditional, locally made,
Russian/Ukrainian pastry Piroshki. 

http://jbcrepes.com


Redl's Home Grown Beef 
Delicious, Strictly Grass Fed Beef: grd. beef, steaks,
roasts, stew, stir fry, osso bucco, cured + fresh sausages,
ribs, bones (soup, broth and pet) with No growth
promotants, No antibiotics, No grains, No chemicals used.
Arrive early before they sell out. 
(roads permitting, as Barry drives in 5 hours from the
ranch)

Rockweld Farm

http://coffeebike.ca
http://redlsgrassfedbeef.ca


Get chicken from BCSPCA certified grower, Rockweld
Farm. They raise certified organic fed, BCSPCA Certified,
chickens and eggs. Their birds are humanely treated and
non-medicated. 

Sweet Victory - The Art of French Pastry
Please stop by and welcome this Parisian family to the
market. They proudly create artisanal pastries using the
best methods and purest ingredients, including BC
organic flour, organic and fresh eggs and organic brown
sugar.

Biota Fermentation
Naturally fermented products such as; Sauerkrauts,

http://www.rockweldfarm.com
http://www.rockweldfarm.com
https://www.sweetvictory.ca/


Kimchis, Pickles, Mustards and Kombucha.

Baba's House
Specializing in old fashion European dishes like home
made pierogies and delicious soups.

http://biota-fermentation.com
https://www.instagram.com/babashousekitchen/?hl=es


Beloved Apothecary
Awesome Handmade Natural Products in Hand Painted
Sustainable Packaging.

Cloud Nine Furniture Co.
Handcrafted all natural beds and bedding made in North
Vancouver. 

http://mybelovedapothecary.etsy.com


Market Assistant Wanted

We are looking for a  Market Assistant, available to work
weekends, for the upcoming season. Must be able to lift
up to 20 kg., be prompt, courteous and polite, and have
their own transportation, truck preferred. 

If you or someone you know are interested, get more
details and Apply Here

Vendors! Come join us, and 
Feel the Warmth of Winter!

http://www.cloudninefurniture.ca
https://www.artisanmarkets.ca/market-assistant-ambleside/


For WINTER and SUMMER MARKETS
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