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(Abbotsford, BC) The Taste of Abby Fall Food Festival invites everyone to explore a selection of food and 
agricultural events, treating one’s palate to Abbotsford’s deep history, diverse food culture, and delicious 
culinary cultivations. Held from September 9th to 18th, this inaugural celebration draws upon many areas, 
ranging from a night market kick-off event to a food security and sustainability video series.

“We are thrilled to launch the first-ever Taste of Abby Fall Food festival. This celebration will continue to 
build Abbotsford as an epicenter of food and agriculture,” states Craig Nichols, Executive Director of  
Tourism Abbotsford.

The event line-up includes:

September 9th: Night Market 
The night market runs from 5:00 pm to 10:00 pm 
at Jubilee Park located at 2552 McCallum Rd., 
Abbotsford. Festivities include live music, artisan 
shopping, and over 100 unique voices including 
farmers, chefs and wine, beer, and cider makers. 
Interested guests are to visit the admissions page. 
The ticket price includes general admission and 
eight tokens for small food plates and beverages..

September 11th: Food Security, Food Sustainability, 
and Ag-Tech Conversations 
A Youtube video series launch of solutions-forward 
presentations:

Archway Community Services Urban Farm, a 
not-for-profit teaching garden that empowers the 
community towards choosing local ingredients and 
supporting a deeper understanding of where food 
comes from.

https://tourismabbotsford.ca/
https://www.eventbrite.ca/e/taste-of-abby-night-market-tickets-403559937637
https://tasteofabby.ca/
https://www.youtube.com/channel/UCEDWC6tdfxBgIMIN_GSuj_g/channels?view=56&shelf_id=0
https://archway.ca/program/urban-farm/


Vertical agriculture in local and regional food systems, a potential approach for addressing sustainable food 
systems challenges where technology-driven food production systems can be developed in ways that align 
with environmental, economic, and food security objectives. 

Food systems vulnerabilities in the Fraser Valley revealed by the pandemic. In collaboration with the Fraser 
Valley Regional District (FVRD) government, this community-based research project explores new ways of 
improving and increasing local and regional resilience to future exogenous shocks.

Agri-tech incubator and accelerator programs and its role in contributing to sustainable food systems. 

The Abbotsford Food Asset Map, which explores the use of maps as tools for improving food security and 
justice by pinpointing areas of high and low local food assets and, therefore, vulnerabilities within the 
community.

Local cellular agriculture, an emerging set of technologies for producing local and reliable dairy and meat 
alternatives with low environmental footprint, and the potential to operate in a variety of industrial, urban, 
and rural spaces. 

September 18th: Awards Event 
The first Taste of Abby Food & Farm Awards will recognize Abbotsford’s best culinary talents and agricultural 
producers. The awards will be co-presented from 2:00 pm to 4:00 pm, by the Abbotsford Chamber of 
Commerce and Tourism Abbotsford, at Tavern on the Green, located at 35997 McKee Rd. 

September 9th to 18th: Seasonal Experiences 
Seasonal experiences with Abbotsford’s dedicated farmers and featured collaborations, menus, and 
promotions by passionate chefs and business owners.  

“Living and working in Abbotsford, surrounded by rich fields full of amazing ingredients and produce, is such 
a gift. Restaurant 62 is proud to serve as much locally-sourced seasonal produce as possible. We believe the 
best of everything we serve, shines 
when it is fresh, harvested at its peak, 
and handled simply,” says Jeff Massey, 
Executive Chef and Co-Owner of 
Restaurant 62. 

Josh Vanderheide, Owner of Field 
House Brewing Co. and Farms states, 
“Field House Farms is a small-scale, 
diverse farm that supports Field 
House Brewing’s craft kitchen and 
brewing programs with its garden, 
old-growth plums, pears, apples, 
brewing grains, and wine grapes.  

teaser vide0

Credit: Colla Films Inc.

https://tourismabbotsford.ca/
https://www.ufv.ca/food-agriculture-institute/the-research/indoor-agriculture/vertical-farming/
https://www.ufv.ca/food-agriculture-institute/the-research/integrated-planning/food-systems-vulnerabilities/
https://www.ufv.ca/food-agriculture-institute/the-research/scaling-up-innovation/incubator-and-accelerator/
https://www.ufv.ca/food-agriculture-institute/the-research/supply-and-urban-agriculture/food-asset-mapping/
https://www.ufv.ca/food-agriculture-institute/the-research/cellular-agriculture/local-cellular-agriculture/
https://youtu.be/TOfXvE8-n7g


Field House is committed to showcasing local agriculture through its products and helping people to 
understand where and how local food is grown and its important role in our community.”

“We have many producers in Abbotsford whose voices will be amplified during the Taste of Abby. We will 
continue to grow this event into a vibrant and renowned fall food festival,” says Nichols..

Images for publication can be downloaded here and are to be credited to Tourism Abbotsford. To receive 
timely updates, follow Tourism Abbotsford on Facebook, Twitter, and Instagram. For event information, visit 
the Taste of Abby website.
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About Abbotsford and Tourism Abbotsford

Abbotsford’s ever-changing handmade and homegrown experiences highlight where farm meets table and spirit 
meets nature. This strong food destination is home to the Semá:th and Màthexwi First Nations. Abbotsford’s 
fertile lands, the Sumas and Matsqui Prairies, have sustained life for over 10,000 years, and supply many of today’s 
farmers markets and chefs.

Sumas Lake was created when glaciers receded some 8000 years ago, which helped provide the resources required 
for a vibrant community and culture to thrive. The land beneath that lake, exposed by the draining of the lake in 
the 1920’s, now lies at the heart of Canada’s largest farming community. As people refocus on experiences that align 
with values, such as honouring the environment, thinking sustainably, and supporting local businesses, there is 
a growing desire for personal growth, through seeking a way of life that strikes a better balance with the land we 
live and play on.

Abbotsford’s identity will always be rooted in the land that has 
sustained the People of this place, since time immemorial. The 
roots that are dug deep, go beyond the living things that grow 
from the soil to the values that sustain us. It is our connection 
to each other as family, friends, and neighbours that unifies 
Abbotsford’s diverse community.

Tourism Abbotsford represents over 300 marketing 
partners and leads the delivery of Visitor Services. Tourism 
Abbotsford’s commitment to best practices has resulted in 
being recognized as a BC Tourism Industry Award recipient in 
Community Sport Tourism, in addition to earning a BC DMO 
Professional Excellence Award.

https://www.facebook.com/TourismAbbotsford/
https://www.dropbox.com/sh/omm5svy6mxyo1iw/AAD_ZIuaPfbX8Va_AkN4CQVma?dl=0
https://tasteofabby.ca/
https://twitter.com/tourismabby?lang=en
https://www.instagram.com/tourismabbotsford/?hl=en
https://tourismabbotsford.ca/

