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Our Locations:

Point Fortin Farmers' Market

Fridays: 7:00 am - 2:00 pm
Corner Guapo Main Road and Reid Road

Chaguanas Farmers' Market

Saturdays: 6:00 am - 12:00 noon

Corner Narsaloo Ramaya Marg Road and Soogrim
Street, Endeavour (Ministry of Agriculture, Land and
Fisheries' Head Office)

San Fernando Farmers' Market

Saturdays: 7:00 am - 1:00 pm
Southern Academy for the Performing Arts (SAPA)

p~ Queen’s Park Savannah Farmers' Market

Saturdays: 6:00 am - 12:00 noon
Paved Area East of the Grand Stand

p~ Diego Martin Farmers' Market

Saturdays: 6:00 am - 12:00 noon
Corner Wendy Fitzwilliam Boulevard and Jasper Avenue

La Horquetta Farmers' Market

SaturdaYs: 7:00 am - 1:00 pm
Village Plaza, Daisy Voisin Crescent, La Horquetta.

p Arima Farmers' Market

Sundays: 6:00 am - 12:00 noon
Larry Gomes Stadium, Arima.

Macoya Farmers' Market

Sundays: 6:00 am - 12:00 noon
Norris Deonarine Northern Wholesale Market

Couva Farmers' Market
Sundays: 7:00 am - 1:00 pm

Gilbert Park, Corner Atlantic Avenue and
Southern Main Road, Couva

Entry is FREE at all locations
amn. ONLINE
“B\ SHOPPING
Have your fresh produce delivered to your door!
Visit unqueue.shop or download the Unqueue app and go to the

"NAMDEVCO Farmers' Market" category to order directly from our
Queen's Park Savannah Farmers' Market.



o Access to fresh, local produce

Farmers utilise sustainable techniques to ensure
their produce is safe to consume. They also harvest
closest to market day, which means that you'll be
eating the freshest produce possible when you
shop at our markets.

€) Wide Variety

Our Farmers grow an amazing variety of fruits and
vegetables, including exotic fruits. When you visit
our Farmers' Markets, you'll be sure to find Dragon
Fruit, Rambutan, Pois Doux (Padoo) and much more.
It is a wonderful opportunity to find unique
commodities that are not always available at other
retail outlets.

9 Protect the Environment

Many items you find at a supermarket are packaged
and shipped long distances, using valuable natural
resources like fossil fuels in the process.
Commodities found at our Farmers' Markets are
from local sources and are generally grown using
methods that minimise the impact on the earth.

O Discover Something New

There's something for everyone at our Farmers'
Markets. You can shop for artisan items and agro-
processed products, as well as tasty treats and
popular dishes of Trinidad and Tobago. When you
visit, you may even discover some new favourites
that will stretch your culinary imagination.

Locally grown foods simply taste hetter!

© !t's Healthy

Eating fresh, local produce is great for your health.
We even offer healthy wheat flour alternatives,
such as, sweet potato, dasheen, cassava and
breadfruit flours.

@ Ssafe Shopping Experience

You can enjoy your shopping experience with peace
of mind knowing there is secure parking and ample
security measures at our markets.

o Support Local Farmers

When you shop at our Farmers' Markets, you are
supporting the local, small Farmers and connecting
with the people who grow your food.



