
Moss Street Market Annual General Meeting 2014 February 23, 2014 
 
Call to Order: 2:07 pm 
Board Members present:  Nate Poetker (Chair), Heather Ramsey, Evelyn Pereira, Byron Fry, Dennis O’Brien, 
Jordan Field 
 
Agenda for 2014 AGM meeting 

2:00pm   Call to Order 
 Approval of 2013 AGM minutes 
 Changes to Agenda (if any) 
 New Items after Notice (if any) 
2:30pm Board Report 
 Managers Report 
 Review Committees Report 
3:00pm Financial Report 
3:30pm Policy Changes 
4:00pm Other Business 

2014 Christmas Market date 
Liquor Law Changes 

4:15pm  Nominations and Elections 
 

Motion to approve the agenda for this meeting. Moved: Evelyn Pereria, Seconded: Byron Fry.  Passed. 
 
Motion to approve the minutes of the 2013 AGM as circulated. Moved: Heather Ramsey, Seconded: Evelyn 
Pereira. Passed. 
 
Board Report – Nate Poetker 
 Last year was successful for the Market.  

o Won a grant $7,000 toward Chef Stage 
o Queue control issue was resolved 
o Discussion of what “local” means. The Canadian Food Inspection Agency definition is all of BC 

+ 50 km beyond the border.  Moss Street Market to maintain the definition of first the Capital 
Regional District, and second Vancouver Island and outlying islands.  

We have some topics for the new season: 
o Food vendor statement of ingredients  
o Application form changes to make it more clear 
o Allow sale of liquor  
o Chef Stage  

 

Manager’s Report – Kyle Goulet 
Last year was a significant year for change at the Market. 

• Improvements on Market image included table toppers, new chairs, new tents, fixed benches, moved the 
music tent, and new signage. 

 
Some initiatives to be undertaken this year: 

• Introduction of ‘Food Vendor’s Statement of Ingredients’, if the policy change is passed 

• Improving the Chef’s Stage 
o Not as successful as we hoped. Had a late start last year. We will try again with certain changes. 

Will review the Chef’s Stage after the Market has started to see if it should continue. 
o Change in hours: only one presentation per Market. The changeover between chefs created 

scheduling and cleanup problems. 



o Hire a ‘staff chef(s)’ One chef instead of revolving chefs 
� Better control over quality of presentations 
� Make use of the microphone a requirement 
� Much improved use and promotion of local ingredients 
� Focus on cooking at home (rather than restaurant promotion) 

• Continued advertising and promotions 
o Advertising. Not buses this year, but expansion into other areas of advertising 
o Continue with Social Media - Facebook, Twitter, etc 

• Look into sale of beer, wine, spirits at the Market this year 
o Will be looking at BCAFM at the conference next week to better understand new laws and 

intended practices of other markets 
 

We asked the school to use their electricity, but the school refused all options we suggested. There is a City 
of Victoria grant opportunity, due March 31, to make infrastructure changes. We will propose power use 
from the city. The goal is to eliminate generators at the Market or look into moving generators away from 
children’s play area. 
 
Dieter Eisenhawer questioned vendors expanding beyond their 10’x’10 space. Kyle responded that if he 
approved a vendor expanded to an area that cannot be rented as a stall he would let them do it without extra 
fees. If the vendor were approved to expand into a space that could otherwise be rented, they were charged 
additional fees.  

Motion to approve the Manager’s Report. Moved: Nate Poetker, Seconded: Byron Fry. Passed. 
 

Farmers Review Committee Report – Ilya Amrhein  
5 new vendors have applied. Not sure how many current farmers will return. 
 
Craft Review Committee – Caron Somers 
7 new vendors. There will be another review in a couple of weeks. 
 
Food Review Committee – Byron Fry 
Last year we lost some applicants because they moved to other markets when they did not hear from us. This 
year we plan to do it reviews earlier so we do not lose potential vendors. Designed a new form based on the 
farm applications. It has helped see where ingredients are sourced. Want to have reviews throughout the year. 
Adding new products is usually fine if the vendors stay within parameters under which they were originally 
accepted. 
 
Robin Tunnicliffe asked if there was any move to re-review current vendors? Byron responded that the new 
‘Statement of Ingredients’ signage will help that question. We will emphasise that a lot with new vendors. 
 
Not For Profit Review Committee –Heather Ramsey 
Have had several applications.  Turned down a couple due to duplication. 
 
Review Committees are very import for the Market. The Board encourages people to be involved in the 
committees. Kyle will send out an email asking people to volunteer. 
 
Motion to approve the Review Committee Reports. Moved: Nate Poetker, Seconded: Byron Fry. Passed. 
 
Financial Report – Evelyn Pereira 
Thank you to Kyle and Staff.  Balance sheet reflects that we are doing well. 
Board has decided to increase Kyle’s salary by $400 per month to recognize the full-time commitment needed. 



The market has been operating with a surplus and while reserve funds are important as Moss Street Market is a 
non-profit the board is asking members to make suggestions on ways to use the surplus for the betterment of the 
Market.  
 
We have been depending on Kyle’s truck for easy transport the last couple of years. Discussion about 
alternatives to storing equipment in the basement of Fairfield Centre, such as getting a container. But we have 
not been successful finding a place to park it close to the Market.  
 
Liz Newton: Can we look at reducing vendor fees? Evelyn responded that the Board has talked about it, but no 
decision yet. They have not been raised in two years and the market’s current rates are very comparable to other 
markets. 
Carlos Guzman : Fees were increased a lot two years ago. Don’t think there should be fee increases. Big 
advertising budget would be agreeable. 
Byron Fry: Maybe we could look into a way to lower fees for those who are not making as much money. We all 
benefit with the variety of vendors. 
Anita Doornekamp: Christmas Market fees went up a couple of years ago. If we have a good summer, can we 
reduce the Holiday Market fees? Evelyn responded that a limited number of vendors can be accepted for 
Holiday Market. Since not all members can participate, it does not make sense to use the surplus created by all 
members to benefit only those vendors that attend the Holiday Market.  
Deiter Eisenhawer: Since MSM is known, do we have to increase advertising? Evelyn responded that we will 
not advertise on buses this year but will expand other areas such as more signs on the corners for the Market.  
Byron Fry: Victoria is a community in flux with many new residents. We need to continue with marketing to 
inform them about the Market.  
Phyllis Campanello : Repetition is very important in marketing.  
Caroline Edwards: Suggested 8.5x11 sheets for handouts or to post. 
 
Motion to approve the Financial Report. Moved: Nate Poetker , Seconded: Byron Fry. Passed. 
 
Policy Changes to 7.2 

Current wording: In order to inform customers of exactly what they are buying, food products are to be labeled as 
to ingredients, in their order of predominance. Every effort should be made to distinguish between organic and 
non-organic ingredients. You may label each item or have labels clearly displayed on your table beside the 
appropriate food items. 
Addendum: Food Vendors must complete and prominently display an up-to-date “Food Vendors Statement of 
Ingredients". 
 
Kyle Goulet: The challenge right now is the prepared food vendors. MSM is known as a local, organic farmer’s 
market. A lot of customers think that the food vendors also follow those rules. He showed an example of the 
proposed “Food Vendor’s Statement of Ingredients” signage that indicated which ingredients are local, organic, 
and their source. It also allows vendors to add details such as GMO, gluten-free, etc. All vendors would be 
required display the signs.  
Claudio Costi: A great idea. But the season is long, and he can’t always get the same ingredients from the same 
place throughout the season. Kyle responded that the signs are to be informative; they are not expected to be 
perfect. Evelyn Pereira added that since they are laminated, they can have new information taped onto them. 
David Mincey: As a food producer, he agreed with the proposed signs but felt that the same signage standards 
should be applied to all vendors, even crafters.    
Byron Fry: Farmers already have to be organic. With other vendors, there are standards in the review process.  
MSM is known for local and organic, we should keep that since other markets are not as strict. 
Jean Beauchamp: He sources items that are grow organically but not certified and asked how it can be 
documented on the proposed signage – could he use the term ‘non-certified organic’. Evelyn Pereira replied that 
the term “organic” has certain rules about how it can be used and that ‘certified organic’ is now termed 



‘organic’. ‘Non-certified organic’ is not allowed. He could use the term local, and note it as having no 
chemicals. 
Carlos Guzman: When do we need to have the signage ready?  Kyle responded that he will send out a form for 
information, and will make the signs before the first market. We can use this format this season and decide on 
improvements/revisions during the season, or next season. 
 
Paige Robinson: If I can’t get organic local ingredients, what is more important – local or organic? 
Evelyn Pereira responded that it is up to her and her customers to decide that but she personally felt that locally 
grown using no chemicals is probably more important organically certified but shipped from elsewhere.  
Robin Tunnicliffe: Agreed and added that one of the founding principles of the Market is to sustain local 
markets. 
 
Motion to approve the Addendum to include Food Vendors Statement of Ingredients.  Moved: Byron Fry, 
Seconded: Evelyn Pereira. Passed. 
 
Policy Change to 4.3  

Current wording: All producers must fill out and sign a Participant’s Agreement. 
Change: All producers must fill out a Membership Registration and Participant Agreement as required. Any 
substantial change in business (product, ownership, place of production, size of business etc.) requires 
reapplication. 
 
Caroline Edwards:  How does MSM define when a business gets too big for MSM?  
Nate Poetker responded that the board discussed this at length at Board retreat. If the place of production 
changes, they need to reapply. This gives the Board a reason to review current vendors.  
Clarification on change of product – the key is “substantial” change in the business.   
Shawn ?: The way it is now seems open to interpretation. Kyle responded that the re-application has the same 
rules and guidelines as the new vendors.  
Jean Beauchamp: An example of a change is that someone adds a partner to their business? 
Answer: Yes, that is a change. We want to be sure the original vendor doesn’t add a partner just so the original 
vendor doesn’t have to come to sell at the Market. Also that the new partner agrees to the rules of application. 
Claudio Costi: Who starts the re-application process? The Vendors or the Board?  Nate Poetker responded that 
both share the responsibility. Kyle Goulet added that this is a small community and if there is a change, it 
becomes apparent and other vendors will make the change known to him. This policy change gives the Board 
the opportunity to see if the changes to the vendors business are in keeping with them being a good fit for the 
market.  
Claudio Costi: James Bay market requires all vendors to reapply every three years.    
Allen Crandell moved for a change in wording to “All producers must fill out a Membership Registration and 
Participant Agreement as required. Any substantial change in ownership, place of production, or other 
substantial change in business requires reapplication.” 
 
Motion to approve the Change to 4.3 per Allen Crandell’s proposed change. Moved: Nate Poetker, Seconded: 
Byron Fry. Passed. 
 
Policy Change to 4.10 

Current wording: Persons conducting a store front operation (exclusive of farm gate sales & home based 
business), or having a commercial vendor’s license to sell on the streets, are not permitted to sell that product at 
the Market. 
Addendum: Exceptions may be made for vendors, upon reapplication, who sell from their Sole Place of 
Production if the following conditions are met: 

a) Vendors must have vended for one full season at the MSM prior to selling from their Sole Place of 
Production.  



b) Retail space for vendors selling from their Sole Place of Production must be no more than 150 square 
feet. 

c) The owner of the business must be present at the Market to represent his or her business.  
 
Kyle Goulet: Historically farmers sell at their farms as well as the Market. With food vendors, a home-based 
food production was possible. With new VIHA rules, approval of home-based food production is more difficult. 
Many food vendors must rent spaces for their commercial kitchens. The economics of this require for them to 
be able to sell from that space as well, similar to a farm gate or home based business. We do not want to 
penalize vendors who need to expand to keep their business. 
Ilya Amrhein: What was the reason for this proposed change? Kyle responded that we wanted to allow for 
natural growth but did not want a vendor who grows so much that the nature of the business changes.  
Mary Alice Johnson: Does this apply to craft vendors as well as food vendors? Answer: Yes, the policy it open 
enough to cover that.  
Allen Crandell: Has concerns that a large corporation could buy out a current vendor and sell at the Market. 
Heather Ramsey: The restriction of “sole place of production” and “must have sold at the Market for a year 
before expansion” takes care of that. 
Terry Mosicki: If a big company does get in the door, the 4.3 policy change just approved gives the Market the 
right to review them. 
 
Motion to approve the Change to 4.10. Moved: Evelyn Pereira, Seconded: Nate Poetker. Passed with 2 opposed 
and 3 abstentions. 
 
2014 Holiday Market dates   

Discussion: Try to not have it the same weekend as Touch of Salt Spring.  November is an option, but MSM is 
known for December and people wait for it. 
Motion to approve Holiday Market dates of December 13 & 14, 2014. Moved: Nate Poetker, Seconded: Byron 
Fry. Passed 
 
Liquor Law Changes 

Kyle Goulet: The BC government announced changes to allow the sale of liquor at Farmer’s Markets in BC. 
The changes are not yet in effect. Per our rental agreement liquor sales cannot be conducted on school property 
but there is room for vendors on the Thurlow boulevard which is not school property.  Kyle will be at the BC 
Farmer`s Market Association conference next week. Asked for input from the vendors on how they feel about 
this to take to the conference. 
Caroline Edwards: Home brewers or local brewery? Kyle responded that it is unknown at this time. 
Discussion: Selling liquor changes the environment of the Market.  
Heather Ramsey: Board discussed this. Because of our rules, most brewers would not be eligible anyway.  
Board will not make a decision until Kyle returns from conference and the Board talks to the vendors. Today’s 
discussion is so the Board would know if we should even pursue it or is there such opposition that we drop it. 
 
Elections 

Anita Doornekamp and and Emma Ramer joined the Board by acclimation. 
Naotatsu Ito is a possibility if he agrees.  
 
Meeting adjourned at 4:20pm 


