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Greenhouse growers

Most greenhouses
employ technology
have perfected their
growing environments
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BC GREENHOUSE VEGETABLES
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BC GREENHOUSE VEGETABLES: FROM FARM TO TABLE

MOST GREENHOUSE GROWERS IN BC ARE LOCATED LESS THAN A UNE DAY
DRIVE FROM THE MARKETS THEY SEIWEI

FRESH TO YOU

Greenhouse vegetables
are transported in
temperature-cooled
trucks to re-packers
and wholesalers or
are delivered straight
to retail stores and
restaurants across
BC. Greenhouse
vegetables are sold
individually, bagged
or boxed to preserve
their freshly-
picked flavour.

FRESHLY PICKED

BC greenhouse
vegetables are hand
picked at the peak of
their ripeness and
often graded on-site.

QUALITY CONTROL

Next, greenhouse-
grown vegetables are
sent to the packing
house where they are
inspected, packed and
stored In refrigerated
units until they are
ready to be shipped.
Farmers follow strict
guidelines and criteria
to ensure all food safety
standards are met.
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