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NEW SEASONS MARKET BUILDS RELATIONSHIPS WITH SEATTLE VENDORS 
AHEAD OF BALLARD STORE OPENING 

 
SEATTLE, Wash. – March 15, 2018 – New Seasons Market will open the doors to its second 
Puget Sound store in the Ballard neighborhood this year, and while the official opening date has 
not yet been announced, the organization has already started to build relationships with local 
vendors and partners in the area.  
 
New Seasons Market hosted a Local Producer Fair in Ballard in February, bringing together 
more than 35 vendors from the Seattle area to discuss their products and offerings. Many of 
these items will be available on store shelves, an effort to identify local and small-scale 
producers and promote in-store visibility—a key commitment of New Seasons Market.  
 
“There are many layers to being a neighborhood grocery store, and big part of that is providing 
our neighbors with access to unique products that come from their own communities,” said 
Chris Tjersland, New Seasons Market Partner Brands Manager. “Our hope is to maintain our 
long-standing tradition of mentoring emerging entrepreneurs in the Seattle area, providing them 
with the attention they need to help grow their businesses.”  
 
The following are a few local vendors whose products will be featured in the Ballard store:  

• Firefly Kitchens: Ballard-produced kimchi & kraut  
• Parfait Ice Cream: Made-from-scratch ice cream with a retail location down the street 

from the Ballard store 
• & Tonic: Small-batch tonic syrup for cocktails or mocktails made with organic lemons, 

lemons and oranges as well as the bark from the Peruvian Cinchona tree 
• Fidalgo Coffee: A specialty-only small-batch coffee roaster based in Burlington that 

features specialty grade coffee only  
 
Said Mari C., owner and founder of Iris & Poppy’s Kitchen, whose product was also found 
through the Local Producer Fair and will be featured in the Ballard store, “We’re so excited to be 
getting our first start in retail with New Seasons Market! We’ve sold our signature garlic peanuts 
at a few small specialty stores in the Seattle area, but working with New Seasons will give me 
amazing first-hand experience with working through the vendor process.” 
 
Additionally, many of the local products already featured at the New Seasons store in Mercer 
Island will also be offered at Ballard. 
 
For more information on New Seasons’ Local Finds Program or to learn more about our Local 
Producer Fair process, visit www.newseasonsmarket.com/sell-to-us.  
 

++++ 
 
About New Seasons Market 
New Seasons Market is a West Coast neighborhood grocer with a people-first culture that builds 
and sustains relationships for the greater good. The world’s first B Corp grocery store, the 
company places as much value on taking care of its staff, its community and the environment as 



it does on growing and operating its business, resulting in genuine relationships between staff, 
vendors and customers. A respected champion of the regional food economy, it partners with 
farmers, ranchers and producers to deliver the best of the region, and pairs local, organic 
favorites with grocery classics to offer customers choice, value and flexibility. New Seasons 
started with a single store in Portland, Ore., in 2000 when three families and 50 friends united 
over shared values. Together with its 4,000 plus welcoming staff, New Seasons offers a unique 
retail experience in which communities come together to realize the potential of a healthy, 
sustainable food system. New Seasons has 20 neighborhood stores in Washington, Oregon 
and California, as well as four New Leaf Community Market locations in Northern California, and 
commits 10 percent of its after-tax profits back to the communities it serves. For more 
information visit www.newseasonsmarket.com.  
 
 


