
MSM Board Meeting Minutes: Mar 31, 2015 

 

Present: Heather, Evelyn, Jordan, Anita, Robin, Dennis, Byron 

Kyle (manager) 

Facilitator: Evelyn 

Vibes watcher: Dennis 

Time keeper: Anita 

Note taker: Jordan 

 

 

1. Approve minutes from Board retreat 

Minutes from the retreat were approved by board consensus. Jordan (secretary) will send out a 

copy to new members for their perusal. 

 

2. Plan for consensus training / review and orientation for new board members 

The board agreed to review the consensus process at an upcoming meeting (as soon as 

possible) when Anita, Robin, and Michael can all be present. 

The board spent some time reviewing and reflecting on the last year's activity. All returning 

board members agreed that the board has operated smoothly in recent years. The board has 

dealt with a range of issues: food vendors' ingredient use (encouraging better sourcing), 

development of the winter market, vendor size limitations, space limitations of the market site 

(relationship with neighbors), and changes to the craft review process, among others. 

Byron suggested that the market has become more business-like because more of the vendors 

(particularly the board members, who are mostly farmers) use the market as a major income 

source rather than a hobby. There has been less extended debate on issues, and more of a 

willingness to go ahead and try things out. Robin added that since farmer's markets have 

become more of a mainstream concept, they have developed a more settled business model. 

Evelyn recalled that in the past the board was more managerial, thus having to spend a lot 

more time sorting out smaller details. Now that the market employs Kyle as a full-time 

manager, the board only has to deal with overall governance and policy issues that are beyond 

his authority. Dennis added that having the manager involved in board meetings makes 

everything more functional and efficient. 

 

3. Select a Chair for 2015 

Byron Fry agreed to serve as Chair. The board approved by consensus. 

 



4. Moss Street Market’s Tasting Room (liquor) 

Kyle reported that there is currently a very limited allowance of space on Thurlow Boulevard (3 

stalls) for alcohol vendors. No wineries or breweries have yet attended the market, due to their 

difficulty meeting both Liquor Control Board rules and Moss St Market standards at the same 

time. The MSM could benefit from the draw of having more varied types of alcoholic beverages 

available at the market. Kyle stressed that the market has been striving to become a "one-stop" 

shopping destination. 

Kyle and Evelyn proposed that the Garry Oak room (owned by the community association) 

could be rented as a space for liquor vendors in the 2015 season. The room would be called a 

"tasting room", and could potentially house other vendors as well (products containing 

allergens such as nuts or dairy, since it is not school property). It has space for up to 10 vendors, 

and would need at least 6 to pay the rental fee. As a bonus, renting the Gary Oak room would 

give vendors and customers access to the community centre's washrooms. There would be no 

open alcohol allowed, except for small samples (just as on city property). MSM market would 

not be able to name alcohol vendors in any of its advertising, but vendors could mention the 

market in their own promotions. 

The MSM would need to reach out to local wine/beer/spirit producers who are most likely to 

attempt using organic and/or local ingredients. The market would likely have to accept some 

compromise to its standards on sourcing at the start, since some key ingredients (grapes, 

malting grains) are not currently available in sufficient amounts on Vancouver Island. Robin 

voiced concerns about the market's reputation and image: there would be a chance for the 

MSM's brand to be affected by association with producers whose values might not reflect the 

market's. Byron suggested that the market could actually push forward the development of 

local sources by challenging brewers (for example) to move in that direction. MSM may also 

have to compromise its policies on allowing in businesses that have a storefront, and on having 

primary producers present at market. It was pointed out that in all three of these areas, there 

are already exceptions present at market. Evelyn suggested (with general board agreement) 

that MSM needs to create a separate category for alcohol vendors, with a special application 

form. Heather suggested that in cases where an accepted alcohol vendor is outside MSM 

standards, the board needs to note exactly where the compromise has been made and how the 

vendor can be brought in line with MSM's standards. 

After considerable discussion, and some reservations (Robin), the board agreed by consensus to 

the following course of action:  

Kyle will go ahead with rental of the Gary Oak room on all available Saturdays until the end of 

September 2015. The tasting room will be set up with 6-10 vendors, priority being given to 

alcohol producers. Kyle and the food review committee will put out a call for applications from 

beer, wine, and spirit producers, and the committee will choose several that best fit the MSM's 

standards. Producers who grow some or all of their ingredients will be asked to fill out farm 

applications as well as food. The board will review the success of the "tasting room" (and 

alcohol vending generally) at the end of the market season and decide whether to continue for 

next year. If the board decides to continue forward with allowing alcohol vending, they will 

attempt at the next retreat to draft a new liquor category for the policy manual. 



 

5. Organic definition changing 

The new legal definition of "organic" will only include those products that are certified organic. 

Since the MSM brands itself as an "organic" farmer's market, it may need to consider whether it 

continues to grandfather-in non-certified farmers. The board agreed that this topic should first 

be discussed by the farm review committee, before any further action. 

 

6. Special events 

Kyle reported that he and the newly-hired promotions/events co-ordinator (Alex) are moving 

forward with planning special events for 2015. They are planning one per month through the 

main market season. All will be promoted through social media. Most will be located in grassy 

square just up Fairfield from the Moss St intersection. 

The proposed events (basic framework, details to be worked out and submitted to board): 

May 23: Do it yourself gardening - tips, demos, etc. 

June 20: Culinary swap and shop - organised by Island Chefs' Collaborative. It will be located in 

large field east of the parking lot. 

July 11: Cycling - bicycle repair, maintenance, safety, etc 

Aug 8: Kids/Family Day - educational and fun activities for kids 

Sept 19: Books/Speakers - local activists, personalities etc 

Oct ?: Apple Fest - varieties, tasting, pies, etc. 

Basic schedule approved by board consensus. 

 

7. Update on craft review changes 

Kyle reported that the first Craft review day went very well. The new committee has a good mix 

of people (6 in total), and the process seemed fair. 39 of 47 applicants showed up to the review 

day, and the committee spent 4 hours going through all of them. 8 were approved as new 

vendors, with a few others pending (further information needed). Two more review days will be 

held in 2015, in April and May. 

The board is mandated to come up with a material-sourcing statement for crafters, equivalent 

to the Statement of Ingredients currently required of food vendors. 

BIKE RACKED 

 

 

8. Winter market review, planning for next year 

The 2014/15 winter market was very successful, even overly crowded at times. Further 

discussion/planning postponed. BIKE RACKED 



 

9. Non-profit issue (pansy selling) 

Heather emailed board members about approving a certain non-profit booth to sell pansies as 

part of their awareness campaign. The non-profit group is local, the pansies were not. Since she 

received no response, she went ahead and told the NP that they could have their booth, but 

not sell the pansies. The Board approved this action retroactively by consensus. 

 

10. Next meeting 

May 5, Tuesday, 6 pm at Kyle's 

 


