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UPDATE  

 

The farmers market is of course, nearly finished. Seems that we're doing well monetarily 

though, and we've had a huge amount of volunteer interest from welcome week. We're 

focusing on providing opportunities for students to eat healthy without spending a load of 

time and money. 

 

SERVICE USAGE  

 

Through the summer during the semester we were regularly making about $500 a week, 

more like $300 for the few weeks between the end of the summer semester and the 

beginning of the fall semester. Now we usually make $700 a week, certainly partly 

thanks to the new salad bar. 

 

PAST EVENTS, PROJECTS & ACTIVITIES  

 

Weekly markets since June 18th. 

Training volunteers and CSRs on the job once per semester. Set up, running the stand and 

take downs twice weekly. 

 

Trip to Samsara Farms - A small group of volunteers drove out to our heirloom vegetable 

farm. We took a tour, and learnt about their organic farming methods. We helped prepare 

the garlic for market and enjoyed a delicious vegetarian meal, of fresh seasonal produce. 

 

Salad Bar at Farmstand - Design your own salads at the stand both days, using fresh local 

produce by a trained chef. 

 

UPCOMING EVENTS, PROJECTS & ACTIVITIES  

 

More Markets until October 30th 

Cooking programming in conjunction with SUSTAIN 3A03. 

Potentially Apple Picking and/or a Preserving workshop. Just need to find out how late 

we can go apple picking before we can pick dates. 
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BUDGET  

 

To date, I have spent about $800 of my $2,000 budget including some personal expenses 

I have yet to submit. I wound up buying too many pamphlets for welcome week, but we'll 

still be giving them out throughout the year. I'm planning to find some waiting areas that 

we can leave our promos (SWC, SAS, potentially associate dean's offices etc). 

 

I would still like to be able to buy T-Shirts for our volunteers as an appreciation 

component. We should still have enough money left to be able to run lots of other events 

in conjunction with other MSU services. 

 

CURRENT CHALLENGES  

 

We had been hoping to have room on campus for our cooking and preserving workshops. 

Bridges would only be available on the weekend, which is perhaps the best time for 

students. We need to have a hospitality services chef in there with us to supervise though, 

I feel kind of bad asking Leigh to come in on his days off. If you guys have any other 

ideas, I would appreciate the perspective. 

 

SUCCESSES  

 

The salad bar has been a great success. I think people are generally really excited to have 

fresh, local prepared foods. We had made a gazpacho and a jam a week previously. I 

would like to see this evolve through bridges over the off season, ultimately culminating 

in the creation of some hospitality positions set aside for the creating of weekly seasonal 

recipes. 

 

Initiation of cooking programming development through the sustainability class 3A03. 

When speaking with students during the summer and welcome week, cooking workshops 

were something that caught lots of interest. We're looking forward to partnering with the 

MTCG and MacBread Bin in addition to the sustainability class to bring new 

programming to McMaster students that will help them to feel more comfortable in the 

kitchen. 

 

OTHER 

No pressure, but I don't really see too many of you guys at the stand too often. What can 

we do to make ourselves more accessible to you? 

Someone suggested that part of the issue is that if you aren't going right back home, 

buying groceries becomes inconvenient due to lack of refrigeration. Thoughts? 


