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FROM HIGH TECH TO HIGH TOUCH,

SAN FRANCISCO'S METREON MORPHS TO CITY'S FIRST INDOOR DAILY FARMERS MARKET

Island Earth Opens with Harvest Festival, Tasting, Charity Wine and Art Auction Friday, May 15

SAN FRANCISCO (May 8, 2009) – Celebrating the San Francisco Bay Area’s best-in-class artisan foods, regionally grown produce, and world-renowned wines, Island Earth Farmers Market and Community Exchange opens its doors in the Metreon on Friday, May 15, at 10 a.m., as the city's first indoor farmers market to operate daily.

            
The new market will be a vibrant gathering place of local farmers, artisan producers, and independently owned and operated food businesses for its urban neighbors, according to Mark Brett, executive director, Island Earth Farmers Market Association. An array of Bay Area purveyors of foods that follow sustainable, organic, and biodynamic agriculture practices have been assembled for the market.

“Our goal is to nurture communities of people interdependent on one another, all sharing the goal of encouraging a healthier, happier lifestyle,” says Brett. “We are a large family of small regional producers that practice traditional farming techniques in harmony with the land and surrounding communities that sustain us.”

Fresh Produce, Artisan Foods and Wine Follow Natural Growing Practices

Island Earth Farmers Market has attracted specialized growers and food producers as well as artisan craftsmen known for their exceptional quality of products, unique regional taste, and natural growing practices. Participating growers are committed to producing fresh healthy foods, notes Brett.

 “We are dedicated to delivering the finest fruits, vegetables, fish, poultry and meat free of pesticides and toxins and only a few hours off the farm,” says Brett. “We also link the economics and politics of food with an economy of local support. What is spent locally stays local.” 

(more)

This policy extends to actively supporting social and community programs at the center.  Island Earth Farmers Market will feature noted musicians and independent bands, topical entertainment, authors and speakers, food samplings, coffee “cuppings,” and wine tastings. A state-of-the-art theatre – separate from the still-active AMC Loews Metreon megaplex – will host film festivals as well as regularly scheduled movie marathons.   

"We want to give a voice and space to more than 60 non-profit organizations as well as city-partnered projects,” Brett said.

 
Island Earth Farmers Market vendors and farmers include J & J Farms, MCP Olives, Del Real Dates, Rhino Farms, Yerena Farms, Lone Oak Farms, Catalan Farms, Delta Blue Blueberries, Smitt Ranch, Alfiere Farms, La Marea of the Sea Oysters, HB Orchids, Albany Flowers, Specialty Produce, Cane River, John Xiong Farms, Phoenix, Panorama Bakery, The Bean Coffee, Alonso Foods, Black and White, East West Gourmet, Frey Winery, Fitzpatrick Winery, Larson, Asian Dim Sum, El Porteno, Fat Matt's BBQ, Flying Falafel, Specialty Produce, Mediterranean Gourmet, K & S, Lady Bug, Architectural Ceramics, Signature Art, Belle Arte, New York Times, Chef Soleil, Alive, Juicey Lucy, Santana Blown Glass, San Francisco Spice, Vavenga, Bocalevende, The San Francisco Chronicle, Crepe & Brioche, Mi Fiesta, Dharma Skin, October Feast, Essence Unlimited, New Gourmet, Metreon, Westfield Group.

 Cultural Events to Celebrate the Bay Area

A series of cultural events, food samplings, and wine tastings mark the opening of Island Earth Farmers Market and Community Exchange, including: 

Friday, May 15, 10 a.m., Grand Opening Harvest Bash. Farmers Market, Food and Wine Tasting, Pastries, Games, Balloons, Singers, Bands, Movies, Fresh Oyster Bar, Ballroom, Lindy Hopping, Swing, and One Ton of Free Food and Wine Samples.

Monday, May 18, 8:30 a.m., Opening for Chefs and Culinary Students. Culinary Students and Chefs are admitted a half-hour before the public to get the first fresh picks of the day.

Wednesday, May 20, 12 p.m., Cooking Class and Wine Sampling with Renowned Chefs. Call for reservations.

Saturday, May 30, Charity Wine and Art Auction. Frey Winery and Belle Arte present, Island Earth Theatre; featuring wine tastings, samplings; auction of specially produced vintages, case lots, and signed original art. Wine tastings: 5:30 p.m.  Charity Auction: 6 p.m.
Entry to the farmers market is free, with free curbside delivery, and other delivery and pick-up options to home and office are available. Market hours are Monday-Saturday, 10 a.m. to 8 p.m., Sunday, 10 a.m. to 7 p.m.  Parking is available at The 5th and Mission/Yerba Buena Garage at the corner of Fifth and Mission.  The market also is close to BART, MUNI and Amtrak.

Island Earth Farmers Market and Community Exchange is located at 101 4th St., San Francisco, Calif. (at Mission across from Moscone Center).  For information, check out the center Web site, www.islandearthfarmersmarket.org, call 510.547.2358, or email info@islandearthfarmersmarket.org.
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