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The Regina Farmers’ Market is the place to go for unique 
products with a friendly, community flair. Local vendors from 
around the province have been calling the market home since 
1975, whether it is outside in downtown Regina in the summer 
and fall or in the Cathedral Community Centre in winter and 
spring. 

The market runs almost year-round, only closing from mid-
December until March. In the summer and autumn, you can 
visit Wednesdays and Saturdays from 9:30 a.m. to 1:30 p.m., 
and then continue to enjoy the wide selection of items available 
on Saturdays only during the winter and spring. No matter 
what time of year you choose to attend the Farmers’ Market, 
you’re sure to find just what you’re looking for.

Local produce comes in all shapes, sizes and flavours. You 
can get the freshest produce from community farms and 
gardens, or try tempting pies, cakes and chocolate made 
in Saskatchewan kitchens — many of them gluten-free or 
diabetic-friendly. There are even cookies for your pets. Whether 

it’s Saskatoons to make that perfect pie or hormone-free meat 
for the barbecue, you’ll find just what you’re looking for. There 
is even a selection of locally made wines, ports and ciders now 
available to complement any meal or dessert.

In season, bedding plants, herbs and flowers make walking 
through the Farmers’ Market a colourful and fragrant activity, 
with the added bonus of being able to bring the scents and 
sights of the market home with you afterwards. Much of the 
produce at the market is organic, pesticide-free and, of course, 
grown locally. Plus, the producers are right there to chat with 
you and answer any questions you might have about their 
wares, making the market a healthy choice, as well as a fun and 
friendly one.

Gifts for birthdays or Christmas can be found in the wide 
variety of arts and crafts on display at the Regina Farmers’ 
Market. Local artisans share their unique and often handmade 
jewelry, candles, toys, wooden and metal sculptures, pet 
clothes, knitted hats and scarves, woven shawls, and colourful 
clothing for children and adults. Each piece is individually 
designed, and many of the items reflect the Saskatchewan way 
of life, whether it’s Rider-green clothing or embroidered linens 
reflecting the past immigrants to the province. Many of the 
vendors also do custom orders, making your purchase truly 
one-of-a-kind.

You don’t have to eat or wear everything you find at the 
market. Locally produced books highlighting talented poets 
and writers with a unique focus on farm life, growing up on 
the prairies and the beauty of Saskatchewan are available, as 
well, and you might even find a hand-sewn book bag to go 
with them.

An array of beauty products can be found at the Farmers’ 
Market, including homemade glycerine and hemp soaps, 
beeswax lip balms and natural skin creams, lotions, and body 
washes. Made locally without harsh chemicals, these luxurious 
items are not just a beautiful choice, but an environmentally 
sound one, as well. 

In addition to the benefits of offering organically grown 
produce and naturally occurring ingredients, purchases 
made at the Regina Farmers’ Market also reduce unhealthy 
emissions caused by shipping products from afar. And, by 
taking advantage of the reasonable prices, supplying your own 

recycled shopping bags and purchasing from local vendors, 
you will be making a smart choice by visiting the market, both 
economically and environmentally.

The Regina Farmers’ Market is home to quality goods of 
all kinds, including entertainment. Buskers are encouraged to 
provide the same high level of quality in their performances, 
and policies are in place to make buskers a welcome addition 
for entertaining attendees at the Market.

Unlike a quick trip to a generic grocery store, a trip to the 
Regina Farmers’ Market is an adventure that should be shared 
with friends and family. Stroll through the myriad of booths 
while enjoying a sweet treat; engage in conversation with a 
local artisan; listen to Saskatchewan musicians; and feel good 
about exercising your mind and body while supporting urban 
and rural producers, the local economy, and your environment. 
Stop by the Regina Farmers’ Market this week — you’ll be sure 
to find exactly what you’re looking for while ensuring that this 
unique shopping experience will be available to Saskatchewan 
residents for many more years to come.

Local flavour, international appeal

Shoppers can find more than just food at the Regina 
Farmers’ Market. There is also a selection of handmade 

soaps, lotions, crafts and clothing.

At the Regina Farmers’ Market, shoppers can find a wide 
selection of baking goods, such as pies and cakes, that have 

been made right here in Saskatchewan.
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Many stores and restaurants 
in Regina are taking strides 
to provide their customers 
with as many local products 
as possible. The Willow on 
Wascana,  however,  puts 
in extra effort to help staff 
truly appreciate where their 
products come from.

The Willow on Wascana 
opened eight years ago on the 
banks of the Wascana Lake. 
The restaurant’s initial goal 
was to provide Regina’s diners 
with an innovative menu 
made up of mainly provincial 
products. That goal has been 
met with every meal served.

Tim Davies, head chef at 
The Willow, said that when the 
restaurant first opened, it had only five or six local suppliers. 
That number has now grown to about 35 or 40. This growth, he 
said, is important for both the restaurant and the producers it 

relies on.
“It’s good to stay within your 

province and support your 
local farmers,” said Davies. 
“Most of our farmers have 
pretty small operations, but 
they work hard. And it’s good 
to be able to meet the person 
that’s growing or picking your 
food and raising your meat.”

Meeting their suppliers is an 
important part of the business 
for the staff at The Willow. Each 
summer, the entire staff takes 
a trip to one of their suppliers’ 
operations. They then spend 
the day on the farm, seeing 
where the products come from 
and sometimes even taking 
part in the work.

“Just so [the staff] can sort 
of get some respect for what 

they’re doing, and some respect for where their food is coming 
from,” Davies said.

These trips out to suppliers’ farms are an extra step that 
employees at many other restaurants may not necessarily have 
the opportunity to take. But Davies said that he feels it is one 
that is both beneficial and relatively easy to take.

“It’s close, and it 
gives people a new 
perspective. A lot of 
staff have never seen 
where the food they’re 
working with is coming 
from.”

And some of those 
staff, along with their 
customers ,  may be 
surprised at just how 
close-at-hand a lot of 
that food is. Different 
products are available 
during different seasons, 
of course,  and The 
Willow’s menu changes 
to accommodate the 
changing weather.

During the summer 
months, customers can 
dine on a variety of fresh 
vegetables and meats, 
including herbs grown 
in a herb garden right 
on The Willow’s deck.

“In the summertime, you can find anything you can imagine 
in the Prairies,” said Davies. “If we think of something we want 

that no one’s growing, a lot of our farmers will take the time to 
try to grow it for us, see if it works.”

The winter, however, is a little more difficult. Some of the 
products do need 
to be supplied 
f r o m  o u t s i d e 
of the province 
once the weather 
cools  off ,  but 
The Willow is 
still able to get 
the majority of 
its menu locally. 
Producers, such 
as Heliotrope 
Organic Farm, 
supply Davies 
and his  team 
with potatoes, 
carrots, beets and 
some sprouts. 
This  winter ’s 
m e n u a l s o 
features 
bison from Quill 
Creek and pike from northern Saskatchewan, as well as the 
ingredients in The Willow’s famous Land Chowder.

Being able to dine on food from local producers is something 
that Davies said a lot of 
consumers are looking 
for right now. He said 
that it provides them 
with the knowledge 
that they are eating 
healthy, homegrown 
food and supporting 
their community at the 
same time.

“I think people like 
to know that they’re 
coming somewhere to 
eat and they’re getting 
f o o d  t h a t ’s  r a i s e d 
locally in their province 
with no hormones, no 
antibiotics, free-range, 
free-run; they just know 
that they’re getting 
quality product grown 
right  outside their 
backdoor,” he said.

“What’s the point of 
ordering something 
from halfway around 

the world when you have this huge bounty coming out of your 
own province?”

A little extra effort put into cooking 
with locally grown produce

While it is difficult for the staff at The Willow on Wascana to get some 
of its products locally during the winter months, it is possible. Some 
suppliers are able to provide the restaurant with fresh beets, carrots, 

potatos and sprouts.

The bison meat used in some of The Willow on Wascana’s 
meals comes from Quill Creek, Sask.

One of the things that makes The Willow on Wascana 
unique is that every summer, the entire restaurant staff 

makes a trip out to one of their suppliers’ farms  
to see where their products come from and,  
sometimes, take part in the work involved.
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“What’s the point of  
ordering something from 
halfway around the world 
when you have this huge 

bounty coming out of your 
own province?” 

— Tim Davies, head chef  
at The Willow on Wascana
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