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Our Mission: 

To be a true community farmers' market serving the Semiahmoo Peninsula, where people gather weekly to savour its delights. Be careful, though, our market is addictive.

Welcome to

Chefs at Shop BC Farmers Markets!

Welcome and thank-you for coming to Chefs at Shop BC Farmers Markets!

Farmers markets are a great way to obtain fresh, high quality local products that taste great.  By shopping at BC Farmers Markets you provide support to the local farming community and to the local economy.  In addition, shopping at your local farmers market helps sustain our environment because the number of food miles traveled is far reduced.

Products purchased at your local farmers market are BC products that you can choose to identify on your menu.  Trends suggest that consumers are staying closer to home and are demanding more control than ever when venturing out.  By identifying local products on your menu, you provide consumers a service by giving them the information they desire to be in control of what they eat.  In addition, menu recognition helps educate consumers about what local products are available to them in each season of the year and also helps differentiate your restaurant from those around it.  Menu recognition is easy to do when you shop at BC Farmers Markets.  You can choose to identify menu products by region, by producer, by Farmer’s Market or simply as being a product of BC.  If your menu does not allow you to add such statements, you can create weekly fresh sheets that feature a few of your favorite seasonal BC products.  

Chefs Shop at BC Farmers Markets in September is a pilot program being run at White Rock Farmer’s Market during the entire months of August and September with two major objectives. The first objective is to get chefs like yourself to recognize the many benefits of purchasing from these markets.  The second objective is to help strengthen the chef and farmer connection through networking.  

Each week we advise you to arrive at the markets on time so that you can benefit from purchasing the freshest product and have a chance to network with local producers.  In order to track the success of this program, we ask that you wear your VIP name badge and sign in at the chef registration table.  Before each farmers market you will be sent a weekly listing of all the seasonal products that you can expect to find at the upcoming market.  We encourage you to pre-order these products directly with vendors at the market.  Pre-ordered product will be available at the market for your convenient pick-up (look for your very own chef-only parking spaces!) or you can arrange for delivery with each vendor.  Chefs who purchase from the market are welcome to have a professional chef profile created for display, along with their restaurant’s menu, at White Rock Farmer’s market! To book your profile and have your menu displayed, please phone 604-575-4944.  

Have a great time at the market, and don’t forget to pick up your goody bag at the market booth!  
