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Most Markets opt for Strict Authenticity Rules
Farmers Markets from all around the country met at the end of June to discuss the 80/20 authenticity rules. We understand that 60% of markets from around the country supported the concept so it has been adopted by the Association. At this stage we do not know what this means for our market. We are uncertain if we will be suspended. The area coordinator for the Farmers Market Association was also uncertain what the next step is.
Organisers thank you all for your feedback as we determined what our market response would be. 

Just in case you were wondering we thought we’d give you a list of our existing stalls that don’t qualify under the new guidelines.
Many of our stalls don’t comply with the rule that the principle ingredient must be sourced locally.

This applies to Bridge St Bakery, Horotane Foods, Hot Tarts, Ground, She Chocolat, Cannon Hill, Redisol, Volcano and Megan Collings. It has been the view of the management team, the most important thing was local people were involved in the stall and through their efforts beautiful food was created.

Ashby Butchers also don’t qualify because they on sell some product that they don’t have any association with. ie the Akaroa Salmon. 
We then have some original stallholders who don’t fit the Farmers Market guidelines because there was no Farmers Market Association when we formed our market 4 years ago. All have provided a product that our local community really wanted. These stalls are Munchy Seeds, Grant Rollo and Tuahiwi. Grant and Tauhiwi both supply product that is sourced from wholesale markets and Munchy Seeds on sells from a North Island producer. 
Our very successful market has been based on a broader sense of the word local. We place much more emphasis on local community rather than key local ingredients and we like the idea of having a market place where you can get all your food needs met. In our opinion this saves another trip to another destination. We feel our view of a Farmers Market is more holistic than the existing Association’s view.
So the Lyttelton Market will move into a new phase now, with or without the Association’s support.

We would like to introduce our own form of stall accreditation. We want the public to know if you are a local food crafter or if you really grow the produce yourself. We are going to get our logo adapted to reflect these qualities. This means some of you will not have a logo and that way the public can make a choice about what food they want to buy. 

Organisers still see the market as leading the way for sustainability. The plastic bag phase out will happen in August, with large chains even doing this there is no excuse for market traders not to follow. We will continue not to have a rubbish bin on site. We view rubbish as your responsibility. If you need packaging for your product you need to take responsibility to get it collected and recycled. 
Finally thank you again everyone for creating such a great market. We are a truly local market catering for the food needs of a community.
If you can’t make it

If you aren’t going to be able to attend the market please either notify the person who collects the stall fees or call Sue-Ellen at 328 9243 (office) or 328 9260 (home) no later than Friday evening. 
Contact number for market on day is: 0210 2742227. 
Email: office@lyttelton.net.nz
www.lytteltonfarmersmarket.co.nz
