Woo Hoo! Another phase in our bounce out of COVID times!
Hello ,
Yesterday’s announcement from Dr. Bonnie Henry was great news for farmers
markets and farmers market lovers! The announcement included the easing of
a few health guideline we are thrilled to sum up for you, below.
The intent of the markets will still be shop'n go, with some eating, for now. We
still have to deal with some restrictions that limit the ability to take full
advantage of the easing. For instance, the two metre physical distancing and
the 50 person limit on gatherings still apply. That said, it's still a great step
forward! We are digesting the changes and will implement them over the
coming weeks.
It’s going to be a beautiful weekend to shop at the markets. We hope you’ll
take advantage of the nice weather and get some fresh air shopping at the
Farmers Markets this weekend.
Cheers and see you at the markets,
Bernie
PS. If you would like to know about joining the Artisan Farmers' Market team,
or volunteering, visit the Jobs Page or the Volunteer Page.

Crafters and Cooks are Back!
This is based the information we received after yesterday's announcement.
What's new:
Non-food vendors are now allowed.
Prepared foods are now allowed onsite. All prepared foods need to be
sold in single-use, closed, take-out containers. The restriction of no
samples and tasting for food/liquor, is still in place.
Shop, eat’n go - although eating in market area is now allowed,
gathering and hanging around is not. Please use nearby parks & public
spaces.
Tables and Seating - New rules are the same as restaurants where
people need to be spaced 2 meters apart. The limit of 6 people who need
to sit 2 meters apart applies, unless the people are in the same party /
family.
What stays the same:
Maintain physical distancing - The 2 metre / 6 feet distancing rule still
applies. Please maintain distance from the public and from the vendors
at all time.
Hand-washing and hand hygiene - guidelines remain in place

(an updated version of our basic guidelines for the market graphic is posted
below)

Women in Black, With Masks!
Meet the Burnaby Modified-Market Squad!
Maria (left), Burnaby Market Manager, Natalie (center) is a former travel
employee who has started working with us recently and Joanne has a small
property with sheep and makes crafts from their wool. Brent (not shown, not
in black, and certainly not a woman) has also been instrumental helping out
with the modified market.
Maria has been doing a great job running the
Burnaby market. She jumped in earlier in the
COVID Modified Market days to reopen the market
in Mid-April and helped create the template we
used in opening the other markets. Since then, as
Manager, Maria and the Artisan team have been
refining the market and the procedures we used to
implement the numerous health guidelines. The
market is now running like clockwork. Maria
continues to optimize where she sees the
opportunity.
For those who dont know her yet, besides being a
Farmers Market Manager Extraordinaire, Maria
operates a hobby farm in the Fraser Valley where
she has a handsome Doberman named Vito and a
beautiful horse named Zorro. Black, of course!

THIS WEEKEND'S
FARMERS' MARKETS
Burnaby Modified Farmers' Market
Saturday, 10am to 2pm

Vendors expected this Saturday include:

PR Farms
Locally grown tomatoes, peppers
and other produce.

Gary's Patisserie
Cake in the Jar, Mini Cakes,
Cookies! The owner, Gary Chan,
is the professional chef in both
pastry and culinary arts with
over 15 years of experience.

Golden Ears
Cheesecrafters
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.

Snowgoose Brewery
A producer of specialty liquor
products, including rice wines,
rice spirits, mead (honey wine),
and blueberry wine. They use as
much local materials as possible.

Invito Coffee

Plant Veda Foods Ltd

Small batch coffee, roasted in
Vancouver, and all packaging is
100% compostable.

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.

Tin Lizzy Concessions
They have a fresh cut fries and
Poutine truck that has contracts
with Delta Farmers for Locally
grown Kennebec Potatoes.

Vancouver Shade
Garden Society
Plants - mainly perennials for
shade or part-shade gardens,
grown by the society's members
who live in Burnaby, Delta,
Vancouver and White Rock.

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

Lonsdale Modified Farmers' Market
Saturday, 10am to 3pm

Vendors expected this Saturday include:

Jane's Honey Bees
Honey and hive products from
their hives in the Greater
Vancouver area.

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

La Baguette et
Compagnie
A French bakery located in the
heart of Kitsilano, Vancouver.
They specialize in French
viennoiseries like the very
infamous Croissants & Chocolate
Croissants (among other
products).

Bad Dog Bread

Rio Verde Gourmet
Products
Vegetarian, vegan, Kosher &
Halal; all Rio Verde products are
totally puréd, healthy & natural.
With a one year refrigerated
shelf life, after opening, they are
rich in vitamins, minerals,
antioxidants and contain
absolutely no artificial fats, oils
or animal-derived ingredients.
And more; they are handmade,
right here in Vancouver, BC!

Peace Arch Farms

Handcrafted Organic Bread and
Pastries.

Berries, vegetables, produce,
herbs, peaches, cherries, apples
and free Range eggs (subject to
seasonality).

Little By Little Farms
Variety of vegetables which
include garlic, carrots, beets,
lettuce, cucumbers, arugula and
kale.

Kanadell Japanese
Bakery
Japanese baking - bread,
traditional sweets, cute cakes,
breads & Jams.

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

Vendors expected this Sunday include:

Natural Village Farm
Carrot, beets, radish, green
onions,
watercress,
spinach,
sweet basil, parsley, cilantro,
zuchinni, bok choy, gai lan, yu
choy, lettuce, kale, green beans,
english peas, german yellow
potatoes,
nugget
potatoes.
(subject to seasonality)

Bowen Island Herb
Salts
Bowen Island grows more than
two dozen different herbs, in
their garden, which are blended
into a variety of signature herb
salt blends. They use the
pruning clippings from their fruit
trees to make the smoke for
Smoked Salts and Smoked
Pepper. Great flavours for your
pantry and dinner table!

Bad Dog Bread

Little by Little Farms

Handcrafted Organic Bread and
Pastries.

Variety of vegetables which
include garlic, carrots, beets,
lettuce, cucumbers, arugula and
kale.

Salt & Harrow Farm
They work to provide local
customers with a full vegetarian
diet, growing over 50 varieties of
certified organic fresh fruit,
vegetables, legumes, and herbs
with a small flock of heritage
breed hens for eggs.

Rio Verde Gourmet
Products

Bruinwood Estate
Distillery
Bottled craft spirits made with
BC grains. Includes: vodka,
infused vodkas, gin, flavoured
gins, akvavit, fruit liqueurs and
advocaat. New, seasonal drinks
are released periodically. Won
seven awards from the Canadian
Artisan Spirits Awards.

Greendale Herb and

Berries, vegetables, produce,
herbs, peaches, cherries, apples
and free Range eggs (subject to
seasonality).

Vine

Coffee Bike Vancouver

Salt Spring Wild Cider

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

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

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

COVID-19 Health Guidelines for the Markets
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 reusable shopping bags will not be allowed in the market at this
time.

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

