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The Greenmarkets of NYC
Explore Local Market Tour

  e call them farmers’ markets, in New York (NYC) 
 they’re called greenmarkets, and many consider them 
 the best food markets around. 

Over two days in October (Oct. 18-19), Explore Local’s Eileen 
Kotowich and six Alberta farmers’ market managers and 
vendors toured a variety of  outdoor and indoor greenmarkets 
and farmers’ markets in New York City. 

The greenmarket program is overseen by Grow NYC, a non-
profit organization whose mandate is to improve the quality of  
life in New York from an environmental perspective. In addition 
to employing market managers that oversee each market, 
Grow NYC also manages a variety of  agri-based programs 
within greenmarkets which seek to involve individuals at the 
community level, including Farm Roots (new farmer training) 
and Youthmarket (urban farm stands staffed by local youth).

First up on the tour was busy Union Square Market in 
Manhattan (named one of  the best in the world by National 
Geographic). Situated on a small park with a subway station at  
one end, it first opened in 1976 and is big and popular with  
lots of  foot traffic.

So popular in fact, that vendors vary from day to day (a map is 
available detailing which vendors are there on which day), and 
they often come from out of  state, some as far as 200 miles away. 

Union Square is 
open 4 days a week 
from 8 a.m. to 6 
p.m. Vendors in 
NYC can begin to 
sell as soon as they 
set up, so many 
start early and stay 
late. The cost for 
12 feet of  frontage 

is $90 per day, and vendors are allowed multiple stalls.

Another unique aspect to NYC markets are the compost and 
textile recycling stalls. At Union Square, the compost station first 
collects refuse from neighbourhood customers, then composts 
it, and finally sells the resulting soil at the market. The textile 
recyling stall is run by a for-profit organization which gives the 
market 10¢ per pound collected, last year netting Union Square 
Market $50,000. Wow!

Pile it high and watch it fly! Broccoli at the Union Square Market 
in Manhattan.

The compost station at Grand Army Plaza.
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Continued from page 1 Market Managers  
embrace their role

Market managers inspect for 
temperature control, packaging, 
labelling, etc. If a vendor doesn’t do 
as required, they are fined by the 
market manager with money going to 
the Greenmarkets program. 

Labelling IS more than just  
the law: it’s marketing

Labelling of food products was not 
just the perfunctory “ingredients and 
contact name.” Vendors saw their 
labels and signs as an opportunity 
to market their products—and tell 
shoppers where they came from. 

Brag it up
Vendors were really good at ident-
ifying any awards or accolades they 
had received for their products. All 
vendors were proud of who they are 
and what they do—even the grocery 
stores proudly talk themselves up.

Displays, displays, displays!
Amazing three foot high displays. 
Vendors must take care the produce 
doesn’t roll off the table.

Local entrepreneurs  
love their beverages

Local ciders, kombucha, switchel, 
wines, beer and spirits are a common 
part of all the markets, giving these 
small-scale entrepreneurs a leg-up in 
the competitive beverage industry.

Different countries, different 
food safety standards

Food safety is always top of mind with 
NYC market managers but New York 
standards do differ from Alberta:

- samples can be prepared on site

-  samples are not required to be 
covered

-  dairy products can be kept on ice 
but melt water is not viewed as a 
potential contaminant

-  pickles can be purchased singly 
from an open-air bucket

Our next stop was Grand Army Plaza 
Greenmarket in Brooklyn, a relatively 
small market located in Prospect Park 
that is home to about 30 vendors selling 
fresh produce, dairy products (yogurt, 
milk, cheese), eggs, flowers, meat (fresh 
and frozen), baking, preserves, wine, cider, 
fish and seafood, honey and syrup.

The market was well supported by the 
neighborhood with many walkers and 
cyclists coming in from the park. Dogs 
were welcomed into the market as long as 
they were leashed. Most of  the time this 
seemed sufficient but there were a few 
larger ones who would help themselves  
to samples on the tables—a challenge also 
experienced in Alberta’s outdoor markets.

Top: “local ingredient” alcoholic beverages on display at Park Slope Market. Above left: 
one of the many great signs on display. Above right: expensive cookies find their niche at 
the high-end Chelsea market.

NYC: WHAT WE LEARNED

Like Union Square, this market also 
boasted textile and composting/scrap 
collection stalls. Here, these were 
located at the end of  the market so as 
not to be intrusive and were very well 
supported. The difference was that here 
the composting stall was run by the 
greenmarket, not an independent vendor.

Another unique aspect to the NYC 
markets is alcohol sales. In Alberta, only 
cottage wineries can sell their wares, in 
NYC greenmarkets, all types of  alcoholic 
beverages are welcomed, and sampled! 
From hard liquors (gin, vodka, and black 
currant liquor) to wines and liqueurs, all 
offered up in healthy-sized samples. 

The tour also took in Park Slope 
Market in Brooklyn, a small neighbor-
hood market that supports local farmers 
and food makers, and felt more like 
our Canadian markets, and Chelsea 
Market in Manhattan—similar to 
Granville Island with high-end products 
and prices to match. 

One example are the Neon Fashionista 
made-to-order keepsake cookies which 
sold for a whopping $4.98 a cookie! That 
compares to about $1 each for gourmet 
cookies at Alberta markets. 
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Do you sometimes wish you had a human 
resources specialist at your beck and call? 
Someone who could coach you in the 
process of  hiring, keeping and getting the 
most out of  your employees?

Well, the Canadian Agriculture Human 
Resources Council (CAHRC), might have 
the answers you’re looking for. 

The Growing Forward 2 (GF2) Food Safety 
Systems Processor Program has expanded 
to include a new category.

In effect since June of  2014, certain food 
safety testing equipment is now eligible 
for an 80 per cent reimbursement of  cost, 
up to a total value of  $5,000.

The list of  eligible food safety testing 
equipment includes:

 • Water activity meter
 • pH meter
 • Thermometers
 • ATP testing equipment and swabs
 • In house micro-testing equipment
 • Incubator for micro-testing
 • Data loggers

Popular program expanded

Human resources help
A total of 2004 adult Canadians were 
surveyed online yielding the following 
results. More information is available 
online at https://www.cfdr.ca/Sharing/
Tracking-Nutrition-Trends-(TNT).aspx

Tracking Nutrition 
Trends Survey Results

WE NEED YOUR HELP!
Help us complete our research by answering the question 
below. Please email your response to explorelocal@gov.ab.ca

Which, if any, electronic payment program do you use  
and what pros/cons or benefits do you associate with it?

 • Allergen testing equipment
 •  Food safety ingredient scale (i.e. 

nitrites, culture)
 •  Calibration weights for food safety 

ingredient scales

To meet requirements, the purchaser 
must develop and implement a written 
program related to the purchase. 

Fifty percent of  related expenses can also 
be reimbursed under non-capital activity.

For an application to be accepted, the 
minimum payment requested must be 
greater than $500.

Visit Growing Forward for information 
and the application form. 

Their comprehensive Agri HR Toolkit 
includes valuable information, step-
by-step instructions, and tools to assist 
you with getting the most out of  your 
employees. 

The package covers all your employee 
management needs from hiring the right 
people, to managing for performance 
success. It also clarifies your legislative 
requirements and obligations as an 
employer. 

Visit www.cahrc-ccrha.ca to request the 
Agri HR Toolkit. 

The Tracking Nutrition Trends (TNT) 
survey involved a detailed analysis of  
adult Canadians’ eating habits and 
health, knowledge and understanding 
of  nutrition, influences on food choices, 
awareness and attention to food product 
labels, and sources of  information about 
food and nutrition. 

The survey revealed a positive trend in 
Canadians’ nutrition and health choices, 
as it showed all Canadians have done 
something to improve or change their 
eating and drinking habits over the past 
year, with most incorporating healthier 
eating habits into their lifestyle.

68%   Eat more fruits and 
vegetables

50%   Reduce salt/sodium in their 
diet

50%   Reduce sugar in their diet

67%  Two thirds of Canadians use 
vitamin supplements: 
32% Vitamin D 
30% Multi-vitamins

56%   Look for nutritional 
information when they eat out

—Thank you!

Survey conducted by Leger, The Research 
Intelligence Group



FOOD SAFETY FROM FARM TO 
FORK WORKSHOP
Dec 10, 2014, 9:00 am-4:00 pm, 
Leduc, Free, includes refreshments 
and lunch
This one-day event examines food 
safety issues impacting the farm  
direct industry. You’ll learn from the  
food safety experiences of Alberta  
farm direct operators. 

Contact Delores Serafin at  
Delores.Serafin@gov.ab.ca,  
or 780-427-4611 (toll-free in AB,  
dial 310-0000 then the number).

OWNER’S & MARKETER’S GUIDE 
TO SURVIVING & THRIVING 
UNDER CANADA’S NEW ANTI-
SPAM LEGISLATION WEBINAR
Dec 16, 2014, 9:00-10 am MST, Free
Host: Cidnee Stephen, Strategies for 
Success
For more information contact Elaine 
Stenbraaten at 780-835-7531 or  
elaine.stenbraaten@gov.ab.ca, or 
register at the Alberta Agriculture 
website.

UNLEASHING THE POWER OF 
YOUR iPHONE/iPAD WEBINAR
Jan 20, 2015, 9 am-10 am MST, Free
Host: Darci LaRoque, Swirl Solutions 
For more information contact  
Margurite Thiessen at 780-968-3513 or  
margurite.thiessen@gov.ab.ca, or 
register at the Alberta Agriculture 
website.

ON-FARM RETAIL TOUR, 
CENTRAL ALBERTA
Jan 27, 2015, 8:30 am-5:15 pm
$25 per person, includes 
refreshments and lunch
This one-day workshop on wheels will 
tour three on-farm stores in central 

Alberta. Each stop features a diverse 
product mix and unique size and set up. 
Join the tour to learn the benefits and 
challenges of operating a farm store and 
how collaboration may increase your 
customer reach. 

Contact Delores Serafin at  
Delores.Serafin@gov.ab.ca,  
or 780-427-4611 (toll-free in AB,  
dial 310-0000 then the number).

GETTING INTO RESTAURANTS 
WORKSHOP
February 9, 2015, 8:30 am-4:00 pm, 
Leduc, $25 per person, includes 
refreshments and lunch
This one-day event examines the 
strategies for selling food products 
profitably through independent 
restaurants and caterers. Meet two 
chefs and the producers who supply 
them, discover what chefs look for in 
local food products and explore ways for 
getting in the restaurant door. Entering 
this market channel with the right skills 
can shorten your learning curve and 
enhance your business success.

Contact Delores Serafin at  
Delores.Serafin@gov.ab.ca,  
or 780-427-4611 (toll-free in AB,  
dial 310-0000 then the number).

GETTING INTO FARM DIRECT 
MARKETING FORUM
February 18, 2015, 8:30 am-4:00 pm, 
AIrdrie, Free, includes refreshments 
and lunch
An open forum for those interested 
in starting or growing a farm direct 
marketing food operation. Bring your 
questions about food regulations, 
business start-up, costs and returns, 
pricing, food safety, financing and more. 
Network with an experienced farm direct 
operator, hear their story and learn from 

their start-up challenges. 

Contact Shelley Hall at  
shelley.hall@gov.ab.ca  or call  
780-538-6208 (toll-free in AB, dial  
310-0000 then the number)

For more information on any of these 
events, visit www.explorelocal.ca and 
click on the “Events” tab.
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Upcoming Events

Under the Alberta Livestock 
and Livestock Products 

Act Purchase and Sale of 
Eggs and Processed Egg 
Regulation producers can 

sell uninspected eggs directly 
to end consumers, but 

uninspected eggs cannot be 
used as ingredients in food 
products that will be sold.

For more information about 
 this and other government  

regulations that may affect you,  
visit the Resources section  

at www.explorelocal.ca.

It’s the law!

A regular Field Notes feature  
highlighting government  

regulations that may affect  
your local market business.


