White Rock Farmer’s Market Launches

 “Chef Shop” this Sunday!
WHITE ROCK,  AUGUST 13, 2006:  Top chefs from White Rock’s hottest restaurants are joining forces with local farmers this Sunday at 9:00am to launch the Chef Friendly Farmer’s Market program at White Rock Farmer’s Market – and you’re invited!
About BC Farmer’s Markets & Eating Local:
As you may already know, BC Farmers Markets are a great place to obtain fresh, high quality locally grown foods, including specialty and heirloom varieties.  Many consumers and Chefs are not aware of the tremendous Farmers Markets located in their own community.  See www. bcfarmersmarket.org for the market closest to you. 

Today, more people want to know where their food comes from and especially in restaurants.  Local foods are fresher, tastier and travel far few miles, thus helping to sustain the environment.  As more and more people dine out, chefs can provide an additional service to their diners by offering them locally grown and processed foods, creating homegrown promotions, identifying local products on their menus and by creating “BC Fresh” sheets.  
Acknowledged as the most memorable tourism experience, dining out is also an opportunity for BC’s restaurant and agri-food industries to enhance visitor experiences by the forkful in 2010.  Bringing BC chefs and BC producers together in the years leading up to the big event, will ensure our guests have plenty of opportunities to Eat BC! while here. And when it’s all over, there will still be bites of BC on the menu to enjoy because we’ll have done our part to sustain our local agri-food industry.
About the Chef Friendly Farmer’s Market Pilot Program:

For the months of September and August, top White Rock Chefs have been invited to participate in a pilot project, “Chefs Shop at BC Farmers Markets” at the White Rock Farmers Market. 
Chefs are being invited to visit White Rock Market to buy fresh BC foods, meet the farmers and hopefully build business relationships with them.  As most chefs will agree, “each plate has a story to tell”.  This Sunday, White Rock chefs will meet local farmers to hear the story behind their products so they can then share them with diners at their restaurants.  Ever wonder what “naturally grown” means or want to know who picked the peas on your plate? These chefs want to make sure they can tell you!
In addition to offering chefs quality, fresh local foods and face to face interaction with local farmers, the Chef Friendly Farmer’s Market program is facilitating chef’s purchase of local product by offering several amenities and services.  These include chef-only parking spaces, pre-ordering with convenient market pick-up, weekly market fresh sheets and a cooperative marketing program that will feature each participating chef with their restaurant’s menu at the market. 
This pilot project is organized by “White Rock Farmer’s Market” in partnership with the BC Ministry of Agriculture and Lands.  This pilot project is designed to increase awareness and sales of locally grown and processed foods.

Your Invited!

Chefs and media are invited to attend the Program Launch at White Rock Farmer’s Market this Sunday at 9:00am. Attend the launch for a market orientation and to meet each farmer and find out more about what they grow and how they grow it.  In addition, you will receive a VIP name badge and a goody bag!
Confirmed Chefs for Sunday Tour include (so far):

1. Cielo’s Restaurant                
Executive Chef Steve Rothwell

2. Boat House (White Rock)        
Executive Chef Ryan Bissel

3. Pearl on the Rock                     
Executive Chef George Koay

4. Harbour House                         
Executive Chef and Owner, Keven & PJ 

5. SunFlower Organic Café         
Executive Chef and Owner Pat 

6. Trolls Restaurant                       
Executive Chef, Ian

7. Poultry in Motion                       
Executive Chef, Bob Taylor

8. Gills n’ Grapes                          
Executive Chef, Azem Hajee

9. Seahorse Grill                           
Executive Chef and Owner, John

Ten Farmer’s Market Vendors will also be participating in Sunday’s tour.

Media are invited to confirm their attendance today by emailing jaclyn@dccnet.com or by phoning Jaclyn Laic at 604-575-4943. 

For more information about White Rock Farmer’s Market, please visit www.whiterockfarmersmarket.ca. 

To confirm your attendance or for more information, please contact:

Jaclyn Laic
BC Culinary Tourism, Coordinator

Eat BC!, Event Manager

Office: 604-575-4944

Email: jaclyn@dccnet.com 

