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You are invited! www.manitobafarmersmarkets.ca or if you

are part of a member market, ask your liai-

FMAM'’s Annual General Meeting will be son to forward one to you.
held November 1., 2008 in the hall of Good Please have your registration form in by
Shepherd Catholic Church, 1125 Sas- October 24th.

katchewan Avenue East in Portage la Prai-
rie. The business of the
co-operative will start to
be discussed at 9am . We
are very pleased to wel-
come Brent Warner , In-
terim Executive Director of
|y Farmers’ Markets Canada
as our keynote speaker
right after our 'Made in
Manitoba’ lunch. A vision-
$ ing session facilitated by

% Julie Price of Heifer Interna-
tional will follow Brent'’s talk. Networking
time and door prizes will round out the day.
% &$ To download a registration form or agenda

' go to our website at

Call for Board Members

There are upcoming va-
cancies on our board of
directors. If you are keen
on farmers’ marketing and
have the time and energy
to dedicate to this very
2! worthwhile organization,
Board members, staff and Heifer please download the ap-
staff planning AGM plication form from our web-
site or contact Pat Herman,
Chair of the Nominating Committee at 444-
3280. Applications must be received by
October 10th.

$ "#
Three new farmers’ markets joined US  gie. Anne: Anni Markmann,
this year: Ste. Agathe, Stonewall and Ste.annimarkmann@mts.net

($ Anne. Welcome to you all! If you, or

someone you know, is looking for a Ste. Agathe: Therese (Terry) Dorge
venue to sell your products, please call tmdorge@mts.ne882-2337, cell 781-

)y * the liaison persons from each of these  gggo

$ markets for more information.

Let's all support our new markets in
Stonewall: Jo-ann Campbell, 467-5778 f|nd|ng great vendors who support lo-

or campbelr@mts.net cal produce , food and artisans.

New Market, Volunteers, Vendor Profile, ‘Growing Local, Getting Vocal!'Conference

Vendor Education Opportunities subsidized by FMAM & partners
MOTP

High Tunnels Tour, “Buying Local” with Ken Meter

Events Calendar

FMAM Contact Information
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New Market? Need help? Volunteers

-Pat Herman, FMAM board member -Pat Herman, FMAM board member

Are you aware of a new market that started this FMAM needs volunteers for a variety of activi-
year? Or maybe you know of someone who is| ties in the Association. We are looking for talent
thinking of starting a market? Perhaps you know in the following areas: website maintenance,

of an existing market that needs some supportl? newsletter development, speaking engagement;
Please let us know so that we can offer them dui-phoning, event planning, or tabling at different
dance and explain the benefits of joining FMAM, functions.

or direct them to FMAM Membership Servicest—
membership@manitobafarmersmarkets.ca If you are able to devote a bit of you time to any
of these projects, please contact us at 204-856
0164 orinfo@manitobafarmersmarkets.ca

To borrow loosely, from JFK’s well known
guote ,“Ask not what your association can do
for you, but rather, what you can do for your
association”!

Farmers’ marketers mingling at AGM 2007

Vendor profile - Mary Peters, Pineridge Hollow Farmers’ Market

Our farm is near Landmark and truly is a familya&ffl plant 1 - 1.5 acres, depending on the wedththe Spring. The

cool weather this year gave us a late start butaiméalls were timely (we were fortunate not tofledded out) and enough
sunshine brought about a good crop. It has berryagreat market year, especially the cucumbargl.dill pickles! | do

the seeding, weeding, picking, canning, labellangy] organize the market products, as well as sgieamarket. When my
husband isn’t working on other farming activitieg, helps pick cucumbers and load the van; my 3aggns help around the
house to ease my work there, peel garlic, pickéngarden and help sell at the markets. They atsweay good at handing
out samples at the market, which I think is onthefsmartest things to do. People often ask theéheif are on commission!
From weeding to picking to canning to selling wiegale of our gifts and abilities and it all worksit.

We offer a variety of vegetables from the gardewelt as value-added products such as jams, relisthpickles: dill,
sweet, mustard, and beet. Most weeks we also wifdtigrain bread and pies, which sell very weliodok the Safe Food
Handling course offered by FMAM and it was a veopd reminder about bacteria & preventative meadoressure safe
food. Our ‘secret’ to success at the market hirmgedeveloping familiarity and loyalty with our costers, as well as hav-
ing consistency in product. I've found that haviangeat, clean and organized stall goes a longwitiiycustomers. Good
public relations to me means listening to my cugimand they often send new customers my way, whighatifying. We
thoroughly enjoy the clientele we have at the Riwgr Hollow Farmers’ Market. They have a deep agipt®n for the hard
work that goes into what we sell. The greatestrandt frequent comment is, "Wow, these are justiilyeGrandma'’s". We
also have a recycling program that allows custorteersturn their empty canning jars for credit ogsh product. This saves
me time looking for new jars, and also keeps theitod our landfills. Another ‘plus’ for our market our coordinator, Pat
Herman. | do believe she sets a very positive foneur market, keeps it well organized, advertised, listens to the ven-
dors, goes beyond the call of duty for customers,lalso enjoy getting to know other vendors.ewh have the time!

Growing Local, Getting Vocal! Conference in Winnipe

To increase food security and tendance it is anticipated that the conference wi
sustainability of the food systemg attract 200-300 rural and urban participants.

in Manitoba, the Manitoba Food
Charter and its partners are hostt For last year’s conference report, go to
ing a Manitoba food security www.manitobafoodsecurity.¢ca&lick on “The
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education and networking forum in Winnipeg Manitoba Food Charter’ and then ‘Conferences].

February 20 & 21, 2009. Based on last years’ a- Info@mbfoodcharter.ca 1-800-731-2638
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Direct Farm Marketing Conference

Once again, FMAM, with the support of the Manitoba Food Charter and Heifer International, is pleased
to be able to offer its members sponsorship to the Direct Farm Marketing Conference in Brandon, MB
on February 27 & 28th, 2009. www.directfarmmarketing.ca

Please watch your inbox in January for more details regarding this fantastic opportunity to learn more
about the direct marketing of your products in Manitoba. Make sure your market's FMAM liaison has
your e-mail address, or other contact information! You can always check for opportunities on our web-
site under the “Opportunities” drop down menu.

Safe Food Handler Courses - Level 1

We must protect consumer confidence with sound food-handling practises in the garden, kitchen, or at
the butcher, especially in light of the recent Listeriosis outbreak across Canada. The safe food
handling course teaches about the relationship between microbiology and food-borne illness, and
uncommon-sense ways of prevention. The training is valid for five years and you get a nationally
recognized certificate you can display at your table.

Courses are available at the following locations, and funding for this project is limited SO register
asap by e-mailing info@manitobafarmersmarkets.ca for a registration form or 856-0164.

Arborg Oct 25 9:30 - 4:30pm RRC
Brandon Nov5 & 6 7 - 10pm ACC

Feb 18 9 - 4:30pm ACC

Mar 11 & 12 7 -10pm ACC
Neepawa Oct 23 9 - 4:30pm ACC
Portage la Prairie  Oct 18 9 -4pm RRC

Nov 22 9-4pm RRC
Steinbach Nov 15 9-5pm RRC
Swan River Oct 20 9 -5pm ACC

Feb 2, Feb 3 9 - 5pm ACC
Virden Jan 22 9 -4:30pm ACC
Winkler Oct 22 9:15-4:15 pm RRC

Nov 19 9:15-4:15pm RRC
Winnipeg Oct 16 8:30 - 4:30 pm City of Wpg

Oct 29 4:30 - 9:30pm Food Studio

Oct 30 9-2pm Food Studio

Nov 13 9-2pm MFPA

Nov 19 8:30 - 4:30 pm City of Wpg

Dec 3, Jan 14, Feb 10 8:30 - 4:30 pm City of Wpg

FMAM is also looking at creating, with partners, a course designed more specifically for farmers’
marketers. This would be a multi-year project.




Submitted by Robin McRae

Manitoba Agriculture, Food and Rural Initiatives (MAFRI) is pleased to introduce the Manitoba
Organic Transition Program (MOTP) for the benefit of Manitoba’s growing organic sector.
This program provides financial assistance to producers and processors who wish to transition
farmland, livestock and processing facilities to certified organic operations. The program will re-
imburse fees charged by qualified organic certification agencies during the transition to organic
certification. Producers and processors can receive reimbursement of two-thirds (2/3) of the
cost of their transition fees up to the $800 maximum per year.

Manitoba Agriculture, Food and Rural Initiatives and Manitoba Science, Technology, Energy
and Mines will jointly contribute a total of $338,000 to support the program over the next three
years.

The MOTP is an initiative that will provide support for the growth and development of the or-
ganic sector in Manitoba. By encouraging more organic production and processing, the pro-
gram will enable the industry to expand by taking advantage of growing opportunities in the
marketplace. Organics is the fastest growing sector in agriculture, with retail sales increasing at
20% per year, yet production has not been able to keep up to the rapid growth in consumer de-
mand for organic food.

For more information on any aspect of the new Manitoba Organic Transition Program, please
contact: MOTP Program Administrator: 204-745-5663

For more information on any aspect of the new MOTP or organic food production in general,
please contact any of the following MAFRI staff:

Robin McRae BDS-Organic Marketing, Portage la PrairieRobin.McRae@gov.mb.ca
John Hollinger, BDS-Organic, Carman John.Hollinger@gov.mb.ca
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NDFMGA-FMAM High Tunnels Tour

In June 2008, FMAM, in partnership with the North Da-
kota Farmers Market Growers Association and Mani-
toba Agriculture Food and Rural Initiatives, organized
the “Canadian” contingent to go down to Minnesota to
view 4 high tunnel locations in Minnesota with Terry
Nennich, Professor and Regional Educator, Vegetable
and Small Fruit Production, University of Minnesota Ex-
tension Service, being our tour guide. Brain Hunt, MA-
FRI Vegetable Specialist, was part of the group from
Manitoba and was able to drive the group of 3 farmers’
marketers down to join the North Dakota group. During
the two-day tour, the group saw 6 high tunnels, one
was an organic operation. One high tunnel had every-
thing in it from corn to potatoes to peppers and everything in between. The last stop was Nennich’s own farm
where they have 4 high tunnels, most dedicated to tomatoes. It was obvious to everyone on the tour that the
plants inside the high tunnels were far ahead of their outdoor cousins. Research from Nennich and partners,
in the form of a High Tunnel Production Manual can be viewed at:
http://www.extension.umn.edu/distribution/horticulture/M1218.html

As a consequence of this project, MAFRI and FMAM have sent in a joint proposal to fund research of high
tunnels here in southern Manitoba. The research findings will then be used in Northern communities in the
province to hopefully provide them with more food security. Naturally, this research will also be available for
FMAM members to access, providing you with perhaps another way to diversify your farmers’ marketing! Just
another way FMAM has been working for you this past year!
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Oct 8 - 10th - Food security conference being
held at the University of Manitoba http://
umanitoba.ca/faculties/arts/departments/
global_political_economy/program_info/
world_food_conf08.html

Oct 15th - Craft & bake sale, Ste Agathe Com-
munity Centre 10am - 2pm. Interested vendors
contact Terry Dorge @aimdorge@mts.nefables
are 1 -$15or 2 - $25.

Oct 16th - MB Food Charter’'$solden Carrot
Awardsat the MB Legislature. FMAM was
nominated as a Business Community Food
Champion.

Oct 16th - World Food Day 2008ttp://
www.fao.org/getinvolved/worldfoodday/en/

Oct 16 -19th - Scattered Seeds craft show in
Headingleywww.scatteredseeds.cdior more
info. Jurying of potential exhibitors happens in
Januaryhttp://thescatteredseeds.com/exhibitors

Oct 22nd - Buy Local seminar with Bob Wheele
(MAFRI) at the Austin Community Hall, Austin,

MB at 7pm.
7 C &# 89
1;(<<:: 8 8 2/:(:I:1 for more info.

Nov 1st - FMAM AGM in Portage la Prairie,
9am Registration forms were sent out to each
market’s vendors through the FMAM liaison.
You can also download one from our website.
Registration deadline: Oct 24th.

Nov 2nd - Seeds of Diversity Canada’'s AGM
11:30-2:30 at the Park Theatre in Winnipeg with

|

featured speaker Amy Goldmawww.seeds.ca

Nov 18th- The Marketing CaravatEssentials

of Successful Agri-Marketingiill be back in
Manitoba this year in Steinbach. The brochure
at http://www.gov.mb.ca/agriculture/news/
marketing_caravan200810.pdf and you can als

contactJoy.Lorette @Qgov.mb.cz204-392-7268 for
more info.

Jan ‘09 - FMAM begins the consultative proces
of revising theTemporary Food Market Guide
lines with the Department of Health and Health
Living
Feb ‘09 - Farmers’ Markets Canada board mes

ing, Ontario

February 1 - 7th - North American Farmers’
Direct Marketing Association 2009 Convention
in Savannah, Georglatp://www.nafdma.com/

Feb 21 & 22- MB Food Charter’s ‘Growing
Local, Getting Vocal" Conference More info
will be posted atvww.manitobafoodsecurity.ca

February 27 & 28th - Direct Farm Marketing
Conference in Brandon.
www.directfarmmarketing.corar 867-6572 for

more information or to get a brochure mailed o

if you are not already in their database.

A lot of the above information was also sent out to
member markets through your liaisons on our
updates. Please make sure to give your liaison V

information so that you can stay informed of upcoin-

ing events year-round!
FMAM -- KEEPING YOU INFORMED!
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With a federal election right around the corner (October 14th), many cagang are asking
the parties some tough questions. Beyond Factory Farming .fpeyondfactoryfarming.ojg
has done just that and has posted the parties’ responses online at:

www.beyondfactoryfarming.org/election-08/index.htgpecially of note to farmers’ marketers

will be the questions under the headirogal & Sustainable Food Systems.




Your Current Board of Directors
Dave Koslowsky, Chair 523-8666
Sandra Johnson, Vice-Chair 376-5167

Tamela Friesen (term expires in Nov)
tamelas address@hotmail.com

Pat Herman 444-3280
Pat Pollock (term expires in Nov) 728-7672
Robin McRae (MAFRI), ex-officio 871-7459
Sheri Blaylock, Co-ordinator (until Oct 31)

info@manitobafarmersmarkets.ca 856-0164

Member Market Liaisons

Altona - Joe Braun

Brandon - Jeanette Ens
Carman - Edith Rook

Cypress River - Georgette Hutlet
Glenboro - Lorna Hamilton
Killarney - Dave Koslowsky

Lac du Bonnet - Angie Arthur
Lundar - Betty Eyolfson
Pineridge Hollow - Pat Herman
Portage la Prairie - Shirley Brick
Roblin - Tamela Friesen

Ste. Agathe - Terry Dorge

Ste Anne - Anni Markmann

St. Malo - Diane Girouard

St. Norbert - Marilyn Firth
Steinbach & District- Ron Rudiak
Stonewall - Jo-Ann Campbell
Swan Valley - Lee Friesen-Alford

Winkler - Edith Martens

Winnipeg Exchange District - Lisa Holowchuk

www. manitobafarmersmarkets.
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