
June 11 MSM Board Meeting

In attendance:  Evelyn, Dennis, Jordan, Heather, Nate, Keith, Claudia, Byron, Susan,
Kyle, MSM manager and special guest Rosie

Facilitator: Claudia (with an assist by Keith)
Note Taker :  Susan
Vibe Watcher
Time Keeper

Approval of April 22

Discussion of proposal for winter market in Garry Oak Room and outside vicinities.  
Evelyn made a verbal inquiry to the farmers and found a mixed reaction.  Evelyn will 
create a questionnaire to be sent to all MSM vendors to access the viability of going 
ahead with the FGCA on this project.  There will only be 8-10 spaces available in the 
Garry Oak room.   How the spaces will be allocated is a sticky wicket.   The FGCA is 
stressing an activity driven, more than $$$ driven  agenda which is why they are keen to 
have the winter market go forward.  Kyle suggested that we charge regular market rates  
for attendance, with a premium to be paid by those who are warm and cozy in the Garry  
Oak Room.

The MSM won another BCAFM Envirofund Grant this year in the amount of $7,100.
Thanks to KYLE for spearheading this effort.   Heidi Fink is recruiting and scheduling 
the cooks for the small per diem of $25.  Cook Culture has volunteered to provide the 
cooking equipment:  pots, pans, cutting boards, hot plates etc.   The MSM will include 
Cook Culture on our list of sponsors in the Eat Magazine advertisement.  Chef’s will 
receive $75 for their appearance and the MSM will cover the cost of ingredients.  A tent, 
chairs, tables, table toppers were bought to be used for these demonstrations.

Buskers for Second Stage have lost their performing space for this year, and no other 
convenient spot for them has replaced it.   Therefore:  no buskers this year.

Manager’s Report
June 1 there were 96 vendors.  $460 in coffee was sold.  June 8 was a record day for 
coffee sales at $580.  Patty and Akiko worked hard all day to keep the pots filled.  
Because of the high attendance of vendors Kyle would like to maintain the moratorium 
on accepting new Craft applicants.  Kyle made a savings in our Paper Cup Department.  
Level Ground discounts it’s cups with the company logo so we switched to those cups 
from the generic.  Queue control has become an issue for a few vendors.  Kyle to send 
an email to all vendors informing them that they will be responsible for organizing and 
controlling their own line ups.  A suggestion was made to add Queue Control Guidelines 
in next year’s Policy Manual.  Vendors should be responsible for speaking to and 
directing their customers.  Use of chalk lines, rope or and/or signs can be used to 



designate space.  Vendors should speak to their neighboring vendors to make sure they 
are not infringing on others’ space and to work out agreeable solutions.   Kyle to send 
an email to Food Vendors reminding them that they are responsible for their own 
garbage, and must have a fire extinguisher.   Customers continue to have trouble 
determining what goes in the Compost, Recycling and Garbage canisters. The 
International Food Co-op needs improvement on recycling. (end of manager’s report)

Discussion of what constitutes “LOCAL”.   Local used to mean within a 50 kilometer 
radius.   Recently the CFIA has broadened the boundaries to include all of BC and 
allowing a 50 km limit across provincial borders in the definition of LOCAL.  The MSM 
board is waiting for the BCAFM’s definition of Local before we determine what Local 
means to us.

Raffles for NFP.  No Raffle Sales for NFP to simplify the management of possible non-
MSM approved prizes.   The MSM may conduct Raffles.  Mention was made in the 
falling applications for NFP booths possibly due to the $31.50 vendors fee.  No change 
in policy to be taken at this time.

Revising and Amending Food Applications ongoing.  Byron, Claudia and Kyle to work on 
this.   The new longer form for food  will  inform applicants of the requirements of the 
MSM for Labeling, Organic/Local content in their product, and information on the Food 
Labeling Project that requires disclosure of ingredients used at their vending booth.
 
There was a suggestion that our current food vendors compile a source list for organic/
local ingredients so that new applicants can switch to a local/organic ingredients where 
possible.

Decision on when or whether the MID SEASON meeting will be held was delayed until 
next board meeting.  Is there anything that requires a membership meeting or could a 
mid season Report be emailed to vendors.?

Next Board Meeting   July 29  (MONDAY) at 6:30  .   Kyle’s place.


