
Hello ,

We are happy to tell you Burnaby Farmers' Market will reopen this weekend!

The market will operate as an essential service, similar to how grocery stores
are, in an open-air, modified food-first market format! (more below)
 
The Lonsdale and Ambleside markets remain scheduled to reopen in May. We'll
tell you more about that next week.

In the meantime, check out the Burnaby vendors, listed below. Hope to see
you there.
 
Please be safe and enjoy your weekend.
 
Cheers,
 
Bernie

Burnaby Farmers' Market Reopens this
Saturday as Modified Market

(10am to 2pm)

Reopening the markets, in the time of COVID-19
means added health guidelines!

Farmers' Markets at this time are required to follow new health guidelines.
Most of the guidelines can be found on this BC CDC webpage.

Principles to Keep in Mind:

1 - Hygiene - Hand sanitizer and wash stations will be provided. Vendors will
be using a combination of masks, gloves and cashless transactions with a
preference for "tap" (contactless payments).

2 - Physical Distancing - This includes, lining up at least two meters apart,
entering when allowed by attendants and maintaining distance within the
market. At vendor stalls, you must line up at least 2 metres apart and
maintain the distance from the vendor during the transaction process. Only
touch products you are buying.

3 - No Hanging Around - Once in the market, you’ll be asked to shop in one
direction, from the entrance to the exit. Once you have made your purchases,
we ask that you exit the market in order to allow others to shop.

http://www.bccdc.ca/health-info/diseases-conditions/covid-19/community-settings/farmers-markets


Signs with additional details will be posted at the market.

Please note that reusable shopping bags will not be allowed in the market at
this time.

This Saturday's Burnaby Farmers' Market
FOOD VENDORS:

Rockweld Farm

Get chicken from BCSPCA
certified grower, Rockweld Farm.

They raise certified organic fed,
BCSPCA Certified, chickens and

Bad Dog Bread

Handcrafted Organic Bread and
Pastries.



eggs. Their birds are humanely
treated and non-medicated.

PR Farms

Locally grown tomatoes, peppers
and other produce.

Amazing Foods

Gluten free products such as
cereal mix, seasoning, spices,
tea, samosa, pakora, flatbread,
snacks, chutneys, infused oil and
vinegar, pulse mix, risotto mix,
chutneys, frozen curries.

Susgrainable Health
Foods

Baked goods, mixes, and flour made
from upcycled spent grain.

Baking includes - cookies, mini
loaves, seasonal desserts, and
breads mixes include - cookie mix,
banana bread mix, and waffle mix

Flour includes - spent grain barley
flour

Baba's House

FOOD TO GO!

Frozen and Warm Takeout

Old fashion European dishes like
home made pierogies and delicious
soups, packaged in to go containers
only (no eating at or around the
market).



Zoomer's Foods

Local craft roast mushroom
coffee.

S&S Nurseries

Plants to start up your garden!

Coastie Craft Burgers

Plant-based burger mix, sold
frozen in returnable glass jars.
Varieties: Sol Searcher, Velo City
Veg, Garbanzo Grind, and
Backcountry Saaga.

Solasta Chocolate

Artisan chocolate bars,
medallions and hand painted
chocolates.

Volunteers Needed to Help
at Modified Markets, & More!

Your help is needed to meet the
modified market guidelines. If you
would like to volunteer, please submit
this simple Volunteer Form on our
Website. Together we will beat the
impact COVID-19 is having on the
small businesses who participate in
the markets and continue serving the
community. Your help is needed!

Volunteer Application Form

https://www.artisanmarkets.ca/volunteer-opportunities/
https://www.artisanmarkets.ca/volunteer-opportunities/

