Hello ,
We're pleased to let you know, Ambleside Farmers Market summer season will
start this Sunday.
At Lonsdale Quay Farmers' Market we are working out the details for the
summer season opening which we are hopeful will be next weekend. Stay
tuned!
As you likely know by now, all the Farmers' Markets will be operating as an
essential service, similar to how grocery stores are, in an open-air, modified
food-first market format, following additional health guidelines as long as
necessary. We reiterate some of the precautionary guidelines below.
A couple of things about this market season; under the current situation, with
the requirement for social distancing, we can fit only a limited number of
vendors into the same space. In addition, vendor attendance is a little more
unpredictable, there is no entertainment and it is not a gathering place. The
idea is to socially distance, practice good hygiene, shop and go. With the
additional guidelines, you'll be safer and we're sure you'll enjoy the experience
and the fresh air.
At Burnaby Farmers' Market we have already operated two successful and safe
COVID markets. On Saturday, Burnaby will be starting its summer season.
Below, check out this week's North Shore News article about the opening of
the Ambleside Market. We'll also inform you about the postponement of our
AGM.
Please be safe and enjoy your weekend.
Cheers,
Bernie

COVID-19 added health guidelines, refresher!
Farmers' Markets at this time are required to follow new health guidelines.
Most of the guidelines can be found on this BC CDC webpage.
Signs with additional details will be posted at the market.
Please note that pets and reusable shopping bags will not be allowed in the
market at this time.

Read the Full Article on NSnews.com

AGM Postponed
With the ongoing COVID-19 pandemic, our AGM will, unfortunately, need to be
postponed to a later date. We apologize for any inconvenience. When we
initially rescheduled we were hopeful the pandemic would be behind us and we
would be back to normal by now. (Weren’t we all?!) Additionally, there is the
complexity of holding a virtual AGM. We hope to announce a new date soon
and look forward to returning to normal and having an AGM that members can
physically attend.

Burnaby Farmers' Modified Market
Saturday, 10am to 2pm

Please Note: Burnaby Modified Market hours will continue to be 10am
to 2pm, until further notice.

Some of the vendors expected this Saturday include:

Greendale
Vine

Herb

and

Tomato plants, pepper, herb
plants, tomatoes, honey and
spice mixes, and seeds

Bad Dog Bread

PR Farms

Peace Arch Farms

Locally grown tomatoes, peppers
and other produce

Produce and eggs

Handcrafted Organic Bread and
Pastries

A Bread Affair
Hand crafted certified organic
artisan bread and hand crafted
pastries using local in season
fruit from farmers in the Fraser
Valley

Baba's House
Frozen homemade perogies and
other old fashion European
dishes

Plant Veda

Zoomer's Foods
Local craft
coffee

roast

Proprietary recipes of utilizing
oats and cashews result in a
creamy beverage that tastes,
smell and feels like dairy,
without the use of preservatives,
gums or thickeners

mushroom

Top Hat Kombucha
Locally crafted, small batch
kombucha in various flavours

Golden
Cheesecrafters

Ears

Brie, Cheddar, Gouda, Havarti,
Feta, Cheddar Curds, Butter,
Jersey Blue, Quark, Neufchatel,
Basler, Charmisan, all products
are mostly made by hand with
all natural ingredients.

Ambleside Farmers' Modified Market
Sunday, 10am to 3pm

Some of the vendors expected this Sunday include:

Little by Little Farms
A variety
vegetables

of

locally

grown

A Bread Affair
Handcrafted certified organic
artisan bread and hand crafted
pastries using local in season
fruit from farmers in the Fraser
Valley

Coastie Craft Burgers
Come and get what you need to
make a beyond meat burger at
home!

Raphael's
Foods
Caribbean Hot
Seasonings

Gourmet
Sauces

and

Next Gen Concessions

Peace Arch Farms

Sweets including cotton candy,
caramel/candy
apples
and
popcorn

Produce and eggs

Greendale Herb and
Vine

Salt Spring Wild Cider

Tomato plants, pepper and herb
plants, tomatoes, honey and
spice mixes, and seeds

Nine hard ciders handmade on
their farm from local fruit that is
either organically grown or
grown without the use of
pesticides or chemicals

Bad Dog Bread
Handcrafted organic bread and
pastries

Baba's House
homemade perogies
and other old fashion European
Frozen
dishes

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

