
Oregon Department of Agriculture

Food Safety Guidelines for Farmers Markets

Minimum Requirements for Food Safety

This publication is a guideline for Oregon farmers’ markets and their vendors 
outlining minimum requirements that must be met in order to ensure food safety.

It is issued by the Food Safety Division of the Oregon Department of Agriculture 
in cooperation with the Office of Environmental Services & Consultation in the 
Department of Human Services.

The Food Safety Division performs inspections for compliance with these 
guidelines. Some market vendors are licensed by county health departments or 
the Field Services Unit of the Office of Environmental Service & Consultation.

In compliance with the Americans with Disabilities Act, this publication will be 
made available in alternative formats upon request.

ODA website: Oregon.gov.oda
Hearing impaired: 503-986-4762

Market Operation Requirements
 
Farmers’ markets should make reasonable efforts to ensure that all vendors 
selling products requiring licenses have obtained them and are maintaining those 
licenses. Each Market Manager — or other responsible person designated by the 
organization operating the market — should maintain a copy of vendor licenses 
or a record of the number of the license. Licenses are listed on the ODA website 
and can be accessed using license numbers and/ or other data routinely 
furnished by vendors. (See contacts on page 20.) 

Market Managers and other responsible persons are not expected to be food 
safety experts, but they can help educate vendors about topics related to food 
safety and encourage vendors to communicate with the appropriate licensing 
authorities. 

What activities and products are licensed? 

Many, but not all products sold at farmers’ markets require licenses from the 
Food Safety Division of ODA. Here is a list of products and their licensing 
requirements: 
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Fresh fruits and vegetables 
No food safety-related license is required, but vendors should review handling 
and sampling procedures in this publication. Device licenses issued by the 
Measurement Standards Division are required for sales by weight.

Processed foods 
Baked goods, dairy products, jams, jellies, preserves, salsas, vinegars, oils, 
salad dressings, frozen berries and cherries, dried herbs, and dehydrated fruits 
and vegetables are examples of common farmers’ market products that must be 
processed in a licensed facility. (See definitions on page 17 for a more complete 
list food processing activities.) Home kitchens that meet requirements may be 
licensed as domestic kitchens for some food processing activities. Jams, jellies 
and baked goods are often allowed under a domestic kitchen license, but dairy, 
meats and low-acid canned goods are not allowed in domestic kitchens. Vendors 
should consult their ODA food safety specialist to make sure the products they 
plan to sell can be licensed in the facility they intend to use. 

Seafood 
Licenses are required for many activities involving fish and shellfish. Oysters 
require a shellfish shipper license. Most other types of seafood require either a 
processing license or a retail food establishment license, depending on whether 
products are processed by sellers or other licensed facilities. Live fish, shrimp 
and prawns are not part of ODA’s jurisdiction. 

Meat and poultry 
All vendors selling meat and poultry must have a license from ODA, and certain 
activities require USDA inspection. Processing in a USDA-licensed facility is 
required for beef, pork, lamb and certain quantities of poultry must be 
slaughtered under USDA inspection. Poultry processors of 20,000 or fewer birds 
per year are exempt from the USDA inspection requirements if they raise, 
slaughter and sell their own product. USDA inspection exemptions are complex, 
so producers should consult with ODA before starting such operations. 

Eggs 
Eggs may be sold at market without an egg handler’s license and without 
labeling, but only by the farm that produces the eggs. All other eggs — even 
those produced by friends or relatives on neighboring farms — must come from 
licensed facilities and comply with labeling requirements. 

Honey 
Licenses generally are required to extract honey, but an exception is made for 
operations with 20 or fewer hives. Honey in combs is not extracted and thus does 
not require a license. 

Restaurant foods/food service 
Foods prepared and sold at markets require a temporary restaurant license from 
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the county health department in the county where the food is served. This 
requirement does not include samples and demonstrations discussed in the 
section below. NOTE: Vendors who cook any product at a farmers’ market must 
either make sure it qualifies as a sample or demonstration, or must obtain a 
temporary restaurant license. (In some counties the Field Services Unit of the 
State Office of Environmental Services & Consultation does the licensing on 
behalf of the county.) County health department jurisdiction applies even if 
vendors of such foods also sell products subject to licensing by ODA’s Food 
Safety Division. Temporary restaurant vendors must have one person licensed 
as a food handler in the booth during hours of operation. 

Chef/cooking demonstrations/ other sampling 
Small samples of cooked foods prepared at market may be offered free of charge 
to customers without obtaining a temporary restaurant license, for promotional 
and educational purposes. (Please see the definition of sampling on page 18.) All 
handling and sampling guidelines must be followed. Sample portions must be 
small, since the purpose is not to circumvent laws governing food service. 
Similarly, vendors may offer samples of other market products without additional 
licensing but must follow all applicable procedures in these guidelines. 

Out of state food establishment licenses 
ODA recognizes licenses from other states, but vendors should check with 
Market Managers and food safety specialists before bringing out-of-state 
products to Oregon farmers’ markets. ODA requires proof of licensing for all 
processed foods. 

Other ODA licenses 
Other ODA divisions with duties outside the scope of these guidelines also issue 
licenses to farmers’ market vendors. These include the Plant Division, which 
issues nursery licenses, and Measurement Standards Division, which regulates 
weighing devices. 

Product labeling 
All packaged foods must be labeled, and ingredient information must be available 
for foods sold in bulk. Unpackaged single-ingredient foods like fruits and 
vegetables do not need labels. Four pieces of information are required on labels: 
name of product, net weight, ingredients in descending order by weight, and 
name and address of the producer or distributor. 

Bulk foods do not have the same labeling requirements as packaged foods. 
Ingredient information needs to be available to customers. Vendors can post 
ingredients on bulk bins or display a sign saying the ingredients are available 
upon request. Ingredient information should be maintained in writing. 
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Handle with Care 

Products at farmers’ markets generally fall into three levels of handling care. At 
the strictest level are potentially hazardous foods, which require refrigeration and 
other special handling. In the middle are products that are not potentially 
hazardous but still require more care because they cannot be washed by 
consumers. The least restrictive level applies to fresh produce and in-shell nuts.
 
Potentially hazardous? 
Even though market farmers consider their products to be the most wholesome 
foods available, some foods sold at farmers’ markets are legally classified as 
potentially hazardous foods because they allow fast growth of germs that may 
cause food poisoning. This term includes common foods like eggs, meat, poultry, 
seafood, dairy products and many foods that contain those ingredients. Even 
foods that are not potentially hazardous can become potentially hazardous once 
water has been added and/or they have been cooked. Please see the definition 
of potentially hazardous foods, which includes technical details concerning pH 
and water activity level. 

Certain baked goods are potentially hazardous foods. Cheesecake is one 
example, but some foods may not be as obvious. Vendors should talk with their 
food safety specialist to determine whether the licensed foods they sell fall into 
this category. 

Potentially hazardous foods in general must be stored, displayed and offered for 
sale packaged and refrigerated at or below 41 degrees F. Frozen products must 
stay frozen. Maintaining these foods at appropriate temperatures in an outdoor 
environment generally requires use of ice chests or other containers filled with 
ice or dry ice surrounding the product — except for eggs, which must be kept dry. 
Care should be taken to prevent accumulation of water from melted ice. Other 
products sometimes used to keep food cold, such as blue ice packs, are often 
not effective enough because they do not surround food products. Vendors 
should carry a thermometer to monitor product temperatures of refrigerated 
foods. Live seafood is not subject to this temperature rule. Live shellfish, for 
example, may be held at 45 degrees F. 

Packaging safely 
Seafood can be sold smoked, frozen or fresh, but vendors must make sure they 
are using appropriate packaging for their products. Here are some examples of 
handling concerns: 

• Vacuum packaging is appropriate for smoked fish, but not for fresh fish. 
• Whole crab cooked in shells in a licensed facility can be sold on ice, but 

vendors should provide a barrier to prevent customers from touching the 
product. 

• Food packages should be in good condition and protect contents so that 
food is not adulterated or contaminated. 
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Wrap or cover 
Some products are not potentially hazardous but need extra protection because 
customers cannot wash them. Baked goods are the most common example. 
Vendors have two options: packaging these items in a licensed facility or selling 
from enclosed bulk containers. Those who choose to sell from covered bulk 
containers must set up and use a hand washing station and must follow 
procedures in these guidelines to avoid contamination. Acceptable methods to 
remove food from covered bulk containers include clean tongs or other utensils, 
single-use gloves, and wax paper sheets. 

Off the ground 
Fresh fruits and vegetables and nuts in their shells can be displayed in open air. 
The only caveat is that they must be stored off the ground. Vendors can 
accomplish this in a number of ways. Many vendors use plastic tubs to transport 
and protect their produce. 

Empty crates or boxes underneath the ones holding produce can do the job if 
impervious tubs are not available. The only exception is for pumpkins or similarly 
large squash, which are often too bulky and irregular to display off the ground. 
Vendors who sell products licensed by ODA should consult with a food safety 
specialist about proper handling procedures for each licensed product. 

Hand washing
This section applies directly to anyone who prepares and serves samples at the 

market or who handles bulk-dispensed 
(unwrapped) products other than 
produce and nuts in the shell. 

Hand washing is an important task that 
many people do — or fail to do  — 
without thinking. To protect public 
health, farmers’ market vendors, like 
workers in other food establishments, 
must make a special effort. 

Here is what health authorities mean by 
hand washing: a cleaning procedure of 

about 20 seconds that includes vigorous friction, for at least 10 to 15 seconds, on 
the surfaces of lathered fingers, finger tips, areas between fingers, hands and 
portions of arms exposed to direct food contact, followed by thorough rinsing 
under clean, running water. 

When does the requirement apply? 
Whenever vendors use the restroom, contact bodily fluids (sneezing or coughing 
into hands, nose-blowing, etc.), touch animals, have soiled hands, or return to 
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their work stations after leaving for any reason. NOTE: A trip to the restroom or 
contact with bodily fluids requires two hand washings – at the toilet facilities and 
again at the work station. 

What about hand sanitizers and moist towelettes? 
Vendors may use these products but not as a substitute for hand washing. 

How about single-use gloves? 
Gloves do not eliminate the need for hand washing, although they may be helpful 
in some circumstances to avoid bare handed contact with food. If used, they 
must be limited to a single task and discarded when damaged or soiled or when 
tasks are interrupted. Non-latex gloves are preferred because of allergy 
considerations and are required in temporary restaurant operations.

What about money handling – isn’t it a problem? 
Not in the way that most people would expect. Research indicates that money 
handling is not a danger in food establishments, but public opinion is another 
matter. This may be a case where it is prudent for vendors to ignore science and 
structure their operations to please customers. 

How do vendors set up a hand washing station? 
Vendors may find they already own many of the components, and the rest are 
available at minimal cost. One key piece is an enclosed container that holds an 
adequate amount of water for the duration of a market day. Water containers 
should have a spigot that can stay open to allow a constant flow of water for two-
handed washing. Such containers are available at stores that sell camping 
supplies. Other required components include: water, soap, single-use paper 
towels and some sort of catch basin for the wastewater. 

Safe sampling 
Vendors who sell products licensed by ODA should consult with a food safety 
specialist before sampling at markets. 

In addition to hand washing, there are other sampling procedures that will protect 
vendors and their customers. 

Start with clean food 
Thoroughly rinse fruits and vegetables in potable water before cutting them. 
Vendors should not use substances other than potable water unless they have 
made certain the substances are approved to be used on food. Many soaps can 
actually make food less safe, and bleach solutions are not recommended for this 
purpose. 

Clean tools 
Use a clean cutting board and knife. Equipment and utensils must be easily 
cleanable and in good condition. Materials must be impervious and free of cracks 
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and crevices. Smooth hardwood is acceptable for cutting boards. Utensils must 
be stored and covered to protect from contamination during transit to market and 
when not in use. Utensils can be stored between uses in ice or in the product 
with handles above the top of the food but not in sanitizing solution. Otherwise, 
clean and sanitize between uses. 

Food contact surfaces should be cleaned with soap and water followed by an 
approved sanitizer, which is allowed to air dry before use. Single-use paper 
towels can be used on food contact surfaces. If wiping cloths are used, they must 
be sanitized and monitored as follows: 

• Cloths must be stored in a sanitizing solution of an approved sanitizer at 
an acceptable concentration. 

• Sanitizer concentration for stored cloths must be checked throughout each 
day using paper test strips. 

Sanitizers 
Household bleach may be used at a concentration of one tablespoon per gallon 
of lukewarm water, which equals 100 parts per million. (Quaternary ammonium 
compounds are mixed at 200 parts per million.) Do not assume that “more is 
better.” Bleach concentration cannot be allowed to fall below 50 parts per million. 
Sanitizers exposed to air lose concentration over time, while spray bottles hold 
concentration for extended periods. 

Protection 
Samples must be covered to protect them from insects, dust and other 
contaminants when they are not being actively sampled by customers. 

Vendors should design their sampling setups to prevent customers from touching 
samples other than the one they take. Close supervision of customers tasting 
samples is critical, especially when children are sampling. Toothpicks are helpful 
but not error-free. Sticking one in each sample, as time permits, can help 
discourage reuse. 

Extra care is required in sampling potentially hazardous foods. Sampling is an 
exception to the rule that potentially hazardous foods are packaged in an ODA 
licensed facility and stay packaged until they reach consumers’ homes. 
Temporary restaurants, which follow rules on which these sampling guidelines 
are based, are another exception. 

Vendors who portion or otherwise prepare samples in a licensed facility rather 
than at market should keep the samples refrigerated while in transport in the 
same manner as the packaged product. 

If samples of potentially hazardous foods are portioned or cooked at market, 
remove from packaging and refrigerate only what is needed to prepare each 
batch of samples. 
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Cook all potentially hazardous foods at approved temperatures for the required 
duration. 

Samples of potentially hazardous foods must be discarded after two hours out of 
refrigeration. 

Cross-contamination 
Vendors should strictly segregate the foods handled at market to ensure that 
there is no cross-contamination of foods — particularly raw meat, poultry or 
seafood and ready-to- eat foods. Those who sample meats, poultry or seafood 
and fruits or vegetables in the same stall should use separate cutting boards, 
knives, wiping cloths, sanitizer buckets, etc. Clean and sanitize all equipment 
associated with raw meats, etc., immediately after preparing these foods, to 
avoid inadvertent contact. 

Cross contamination also can involve two different kinds of raw meat, poultry or 
seafood. Separate equipment is not necessary to sample two kinds of meat, but 
vendors should clean and sanitize all equipment between uses. 

Additional Guidelines For Markets And Vendors 

Animals 
Vendor animals must be kept a minimum of 20 feet from any food handling, 
display or storage. Customer animals are allowed, but it is recommended that 
markets require that animals be kept on leashes. 

Toilet facilities 
Farmers’ markets must have toilet facilities conveniently located to the market. 
Appropriate hand washing facilities (hand wash stations like those used in market 
stalls or permanent facilities that meet or exceed standards for temporary 
washing facilities) must be located in or near toilet facilities. 

Waste water 
Waste water must be disposed of in an approved manner, which includes 
approved plumbing. Vendors should not dump waste water in stormwater drains. 
Reasonably clean waste water can be used to water plants.

Definitions 

Food processing 
Cooking, baking, heating, drying1, mixing, grinding, churning, separating, 
extracting2, cutting3, freezing or otherwise manufacturing a food or changing the 
physical characteristics of a food; and the packaging, canning or otherwise 
enclosing of such food in a container; but not the sorting, cleaning or water 
rinsing of vegetables. 
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1 Drying includes the drying of herbs by mechanical means. 
2 Extracting includes shelling. 
3 Cutting does not include the harvesting of leaf greens for sale as produce. 

Sampling 
A food product promotion, where only a sample of a food (or foods) is offered 
free of charge to demonstrate its characteristics, is exempt from licensing. A 
sample cannot be a whole meal, an individual hot dish or a whole sandwich. 

Potentially hazardous food 

(a) “Potentially hazardous food” means a food that is natural or synthetic and that 
requires temperature control because it is in a form capable of supporting: 

(i) The rapid and progressive growth of infectious or toxigenic 
microorganisms; 

(ii) The growth and toxin production of Clostridium botulinum; or 
(iii) In raw shell eggs, the growth of Salmonella Enteritidis.

(b) “Potentially hazardous food” includes an animal food (a food of animal origin) 
that is raw or heat-treated; a food of plant origin that is heat-treated or consists of 
raw seed sprouts; cut melons; unpasteurized juices; and garlic-in-oil mixtures 
that are not modified in a way that results in mixtures that do not support growth 
as specified under Subparagraph (a) of this definition. 

(c) “Potentially hazardous food” does not include: 
(i) An air-cooled hard-boiled egg with shell intact; 
(ii) A food with an aw value of 0.85 or less; 
(iii) A food with a pH level of 4.6 or below when measured at 24°C (75°F); 
(iv) A food, in an unopened hermetically sealed container, that is 
commercially processed to achieve and maintain commercial sterility under 
conditions of nonrefrigerated storage and distribution; 
(v) A food for which laboratory evidence demonstrates that the rapid and 
progressive growth of infectious or toxigenic microorganisms or the growth 
of S. Enteritidis in eggs or C. botulinum can not occur, such as a food that 
has an a w and a pH that are above the levels specified under 
Subparagraphs (c) (ii) and (iii) of this definition and that may contain a 
preservative, other barrier to the growth of microorganisms, or a 
combination of barriers that inhibit the growth of microorganisms; or 
(vi) A food that does not support the growth of microorganisms as specified 
under Subparagraph (a) of this definition even though the food may contain 
an infectious or toxigenic microorganism or chemical or physical 
contaminant at a level sufficient to cause illness. 
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On-farm Food Safety:
Guide to Good Agricultural
Practices (GAPs)

PM 1974a   October 2004

Food safety concerns are increasing as once unheard of illness-causing

microorganisms become more prevalent and as products previously

considered safe cause an increasing number of illnesses each year. Produce,

recently thought of as a safe product, has been identified as a cause of major

foodborne illness outbreaks in recent years.

Illnesses are primarily caused by bacteria, viruses, parasites, and fungi. These

microorganisms, often referred to as pathogens or biological hazards, also are

associated with ground beef, poultry, eggs, and seafood. Cooking is a common

method of easily killing most pathogens in those foods. However, fresh

produce is often consumed raw.

In addition, produce is exposed to naturally occurring, biological hazards in

the soil, water, and air. The potential risk for contamination is increased by pro-

duction practices using manure for fertilizer and human handling of products.

Developing a safety plan helps food producers manage the safety component

of their operation by organizing the action steps identified as key to reducing
those risks. Documenting of current practices and any changes over time

allows for monitoring the safety of the food product.

This publication provides some background about GAPs and how they

relate to the development of a food safety plan. Resources for other produce

production GAPs and food safety information also are provided.

Good Agricultural Practices (GAPs)

Good Agricultural Practices, more commonly referred to as GAPs, are a set

of recommendations that can help improve the quality and safety of the

produce grown. These general guidelines can be adapted and/or incorporated
into any production system. GAPs focus on four primary components of

production and processing: soil, water, hands, and surfaces.

Soil—Maintaining “clean soil” reduces the risk of contaminating produce

with illness-causing microorganisms found in soil during stages of growth and

harvesting. Illness-causing microbes always are present in the soil, but their
populations and resulting risk of product contamination can be increased

tremendously by improper manure management and application.

Although manure is a good form of fertilizer, all manure contains pathogens.

Some pathogen levels in the soil will decrease over time due to competition

from other bacteria in the soil or because of less-than-desirable conditions.

Safe produce begins

with the production and

handling practices on the

farm. Produce that is

grown and sold with little

biological contamination

is less likely to result

in health hazards caused

by poor handling during

later preparation stages.

Producers and their

employees have the critical

job of minimizing product

contamination by learning

about potential sources

of contamination and

by using Good Agricultural

Practices (GAPs).



2

The following steps are recommended

to minimize risks from manure.

• Incorporate manure or use cover

mulch after application to reduce

the risk of physical contamination

of product from rain or irrigation
splash.

• Reduce microbes through high

temperature, aerobic composting.

• Apply manure to cover crops

in the fall.

• Apply manure in the spring two
weeks before planting and prefer-

ably on grain crops or perennials.

• Allow a minimum of 120 days

between manure application and

fruit or vegetable harvest.

Water—Water used for irrigation,

cooling, processing, or for cleaning

equipment and facilities should be

free of microbial contaminants.

Water quality and safety can be

dependent on the water source.
Municipal water usually has the best

quality because of previous testing

and safety requirements. Ground or

well water will have fewer pathogens

than surface water (such as ponds,

streams, or rivers) because there is
less chance of contamination.

Regularly testing water sources

provides documentation that the

water is not a source of contamina-

tion. The frequency of water testing
is dependent on the type of water

source and the time of year. Water

quality becomes more important as

harvest approaches and water contact

with the product occurs or increases.

The method and timing of water use

also has an effect on its contribution

to product contamination. Using drip

irrigation instead of sprinklers helps

prevent contamination from soil

splash and from product contact.

GAPs improve
the quality and
safety of your
produce

Hands—Having “clean hands” refers

to the human element involved in food

safety during production and process-

ing. The food producer and handler

each have an important role in ensuring

the safety and quality of foods grown
and processed. Poor hygiene and

health, unclean clothing or shoes, or

unsafe practices on the part of workers

can threaten food safety. Providing

clean and appropriately stocked rest-

room and handwashing facilities to
field and processing employees helps

prevent product contamination. A lack

of restrooms results in unnecessary

product contaminants in the field. The

publication “On-farm Food Safety:

Guide to Food Handling” (PM 1974b)
provides more details about managing

the human impact on product quality

and safety.

Surfaces—Produce items will have

physical contact with many surfaces
during harvest and processing. These

may include harvest equipment and

containers, transport bins, knives and

other utensils, sorting and packaging

tables, product packaging, and storage

areas. Basic GAPs to help ensure clean
surfaces include the following:

• Keep potential contaminants, such

as soil and manure, out of the

processing area or facility.

• Cull soiled produce in the field

and damaged produce prior to
processing.

• Use plastic containers and totes

that are suitable for routine and

efficient cleaning and sanitizing.

• Clean and sanitize equipment and

facilities daily.

• Consider including a sanitizer in

produce rinse water to reduce

bacterial contamination.

• Control animal contamination

sources, including pets, wildlife,

birds, insects, and rodents.
• Develop guidelines for product

storage and transportation.
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Management steps that are taken

to improve product quality can also

improve product safety. Product

spoilage also is caused by bacteria

and molds, so whatever practices

are implemented to control product
loss from spoilage also will control

pathogens. Refer to the publication

“On-farm Food Safety: Guide to

Cleaning and Sanitizing” (PM 1974c)

for additional information about

appropriate cleaning and sanitizing
procedures.

Food Safety Plan

The food safety plan developed for

your operation is a roadmap for
actively reducing risks that may

jeopardize product safety. The plan

also includes checkpoints and moni-

toring mechanisms to verify that the

steps taken or changes made actually

help maintain or improve product
quality and safety. A comprehensive

food safety plan describes procedures

for all aspects of production and

processing, including manure

management; water management;

product handling; cleaning and
sanitation; employee training; and

crisis management.

Developing a plan—The best way

to start developing a food safety plan

is to review your current production
practices.

1. Start by listing the steps from

preparation for planting to post-

packaging product handling.

2..During this assessment, identify

areas where product quality and
safety may be affected.

3. Identify how you can measure or

monitor this risk. Various audit

forms have been developed. Refer

to the reference list at the end of

this material for specific Internet
addresses of these resources.

The best time to give your food safety
plan a thorough review is during the

off season when you are preparing for

your next growing season. Part of this

review is looking at the monitoring or

tracking records kept from the previ-

ous year. These documents can help
identify areas needing improvement

going into the next growing season.

As you make changes to your opera-

tion based on the previous year’s

experience, be sure to update your
food safety plan. The plan then serves

as a written guide or reference.

Changes to the plan, however, can and

should be made anytime throughout

the year. If something occurs during
the season that causes changes in your

operating practices, then change your

food safety plan too.

Benefits of a Food

Safety Plan

• Provides operational roadmap

for food safety risk reduction

• Offers mechanism for

monitoring effectiveness of
changes to improve product

safety and quality

• Provides structure through

which assessment of an

operation can occur

• Creates a documentation
process to verify production

and processing changes

• Serves as a reference for all

employees during training

and throughout the season

4. Once areas of potential product
safety problems have been identi-

fied, the next step is to modify

your practices to reduce or

eliminate these risks. Consider

modifications  that will reduce

risks and are economically feasible.
Keep in mind the cost may be more

than the initial monetary invest-

ment to make the change; it also

can include time to implement,

time to perform once implemented,

recurring costs of new practices,
and can affect efficiency.

5. While making modifications

to reduce contamination risks,

document all steps of the changes,

including how practices were

previously carried out, what the
changes included, and how you

will measure or monitor the

potential risk. See the following

scenario for an example.

Sample Food

Safety Plan

Steps 1-2. While assessing

your storage facility, you

identify the cold storage
temperature as a potential risk

of promoting bacterial growth.

Step 3. Measuring and recording

the temperature routinely is a

way of monitoring this risk.

Steps 4-5. Start monitoring and

recording temperatures. This is

a modification that easily can

be implemented with minimal

expense and time commitment.

Updating the food safety plan—

Having a food safety plan in place is a
good first step, but just like a business

or marketing plan, the food safety plan

requires revisions and updates to stay

current with your operation.

A food safety plan
documents your
risk reduction
efforts
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References and Resources
More information about general produce food safety, GAPs, and food safety plans is
available at the following Web sites.

Local Foods: From Farm to Foodservice, Hotel, Restaurant, and Institution
Management, Extension, Iowa State University
http://www.extension.iastate.edu/hrim/localfoods

Foodborne Illness Education Information Center, USDA/FDA
http://peaches.nal.usda.gov/foodborne/fbindex/Produce.asp

FoodSafe Program, University of California, Davis
http://foodsafe.ucdavis.edu

Good Agricultural Practices, New England Extension Food Safety Consortium
http://www.hort.uconn.edu/IPM/foodsafety/index.htm

Good Agricultural Practices, University of California
http://groups.ucanr.org/UC_GAPs/

Good Agricultural Practices Project, Cornell Univerisity
http://www.gaps.cornell.edu

Guide to Minimize Microbial Food Safety Hazards for Fresh Fruits and
Vegetables, Center for Food Safety and Applied Nutrition (CFSAN), U.S. Food
and Drug Administration
http://vm.cfsan.fda.gov/~dms/prodguid.html

HACCP: Hazard Analysis Critical Control Point Information Center, Iowa
State University Extension
http://www.iowahaccp.iastate.edu/sections/farmfoodsafety.cfm?action=resources

ISU Extension publications-
http://www.extension.iastate.edu/pubs

On-Farm Food Safety for Fruit and Vegetable Growers, Ministry of
Agriculture and Food, Ontario, Canada
http://www.gov.on.ca/OMAFRA/english/offs/growers.htm

Postharvest Technology Research and Information Center, University of
California, Davis
http://postharvest.ucdavis.edu

Vegetable Research and Information Center, University of California
Cooperative Extension
http://vric.ucdavis.edu

Prepared by Jason Ellis, Dan Henroid, and Catherine Strohbehn, Hotel, Restaurant,
and Institution Management; and Lester Wilson, Food Science and Human
Nutrition. Edited by Diane Nelson, Educational Materials and Marketing Services.
Designed by Jane Lenahan.
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Summary

Producers and their

employees have the critical

job of minimizing product

contamination by learning

about potential sources of

contamination and by

using Good Agricultural

Practices (GAPs).

After identifying

the risks that

may exist within

a producer’s specific

operation, a series of action

steps can be developed

to measure, monitor, and,

if necessary, modify

procedures designed to

reduce these risks.

By using a food safety plan

that tracks and documents

procedures, a producer

has a series of records that

demonstrates progress

toward the reduction of

risks for the operation.

L E O P O L D   C E N T E R

This publication is supported by
a grant from the Leopold Center

for Sustainable Agriculture.

http://www.extension.iastate.edu/hrim/localfoods
http://peaches.nal.usda.gov/foodborne/fbindex/Produce.asp
http://foodsafe.ucdavis.edu
http://www.hort.uconn.edu/IPM/foodsafety/index.htm
http://groups.ucanr.org/UC_GAPs/
http://www.gaps.cornell.edu
http://vm.cfsan.fda.gov/~dms/prodguid.html
http://www.iowahaccp.iastate.edu/sections/farmfoodsafety.cfm?action=resources
http://www.extension.iastate.edu/pubs
http://www.gov.on.ca/OMAFRA/english/offs/growers.htm
http://postharvest.ucdavis.edu
http://vric.ucdavis.edu


Food Safety Begins on the Farm: A Grower Self Assessment of Food Safety Risks
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Direct Marketing

Whether growers establish a
farm market on their farm,
travel to a local city’s farm
market, or establish commu-
nity supported agriculture
(CSA), many fruit and veg-
etable growers have found that
direct marketing to consumers
is a profitable and rewarding
way to sell produce. Bringing
the consumer in direct contact
with the grower allows for

exchange of information that does not usually occur in the produce
section of a large retail store. Many growers allow customers to
sample produce before they purchase it. Since direct marketing
provides many unique experiences, it is important to consider the
unique food safety risks that may exist.

First and foremost, all grow-
ers, especially those that are
directly selling to consumers,
must remember they are food
handlers. Hand washing and
good hygiene are very important
to protecting the fruits and veg-
etables that are grown, harvested,
and sold directly to consumers.
Providing clean toilets and well-
stocked hand washing facilities
at direct marketing locations
encourages the employees and
customers to wash their hands.

If farm market growers pro-
vide edible samples to their
customers, special attention must

be paid to the preparation and storage of these samples. Samples
must be prepared on clean and sanitized surfaces, using clean and
sanitized utensils. The samples must then be covered and stored
under refrigeration or on ice. If samples are displayed at room
temperature, they must be thrown out if not consumed in a few
hours. Many states have very strict laws regarding the preparation
and storage of samples, so growers must review their local laws if
they choose to provide samples. Other states do not allow any
sampling at farm markets. Carefully consider which commodities
you offer as samples since some produce offers greater microbial
risks than others.

Direct marketing can be a great experience for everyone in-
volved. Farm markets and CSA are very dependent on people
returning week after week, so it is important to adopt GAPs that
reduce the likelihood that a foodborne illness outbreak will occur.
By reviewing practices and implementing appropriate GAPs, grow-
ers who direct market will protect their own business as well as the
businesses of all those that sell directly to consumers.

DIRECT MARKETING



Good Agricultural Practices Practices Requiring Attention
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Direct Marketing Action Plan
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Management
Action for Person Estimated TargetArea

Improvement Responsible Cost Date

Date: __________________ Reviewer: _____________________________________ Field or Commodity: _______________________________
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Your Plans to Reduce Risks

Handwashing practices of farm
market and CSA employees

Garbage containers

Location of toilet and
handwashing facilities

Maintenance and cleaning of
toilets and handwashing facilities

Domesticated animals on
the farm
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Management
Action for Person Estimated TargetArea

Improvement Responsible Cost Date

Date: __________________ Reviewer: _____________________________________ Field or Commodity: _______________________________
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Your Plans to Reduce Risks

Produce used for samples

Food handler training for cutting
produce

Utensils used for cutting samples

Storage of cut samples

Serving samples
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Management
Action for Person Estimated TargetArea

Improvement Responsible Cost Date

Date: __________________ Reviewer: _____________________________________ Field or Commodity: _______________________________
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Your Plans to Reduce Risks

Single service items for samples

Sale of low acid canned foods



Worker Training Log 
 

 
Name of operation:      Date:   
 
Trainer:        Training Time: 
 
Location: 
 
Training material (Please attach any written materials to this log with a staple): 
Please see the food safety plan for overall Worker Training procedures. 
 
    Employee Name (please print)      Employee Signature   
 
1.             

2.              

3.              

4.              

5.              

6.              

7.              

8.              

9.              

10.              

11.              

12.              

13.              

14.              

15.              

 

 

Reviewed by:    Title:     Date: 



Field Sanitation Unit Service Log 
 
Name of operation: 
 
Please see the food safety plan for overall field sanitation unit service procedures. 
 
Sanitation 
Unit #* 

Date of 
Cleaning 

Cleaned By 
(name) 

Date of 
Servicing 

Serviced By (name) Supplies Stocked** 

      

      

      

      

      

      

      

      

      

      

* See field map for locations of each unit in fields. 
** Sanitation supplies are single use towels, toilet paper, hand or anti-bacterial soap, potable water for hand washing. 
 
If contracted with sanitation company, attach service/cleaning receipt. 
 
Reviewed by:         Title:    Date: 



Processing / Packing Line Water Log 
Name of operation: 
 
Please see the food safety plan for overall processing/packing line water control procedures. 
 
Date Cleaning List (check each) Date 

Cleaned 
Treatment Cleaned 

By 
(name) 

Contact 
Surface 

Dump 
Tanks 

Flumes Wash 
Tanks 

Hydro 
Cooler 

         

         

         

         

         

         

         

         

         

         

 
Reviewed by:         Title:    Date: 



Water Treatment Log 
Name of operation: 
 
Please see the food safety plan for overall water treatment procedures. 
 
Date Water pH Level Type of 

Chemical Used 
Amount Added Type of Produce 

Being Run 
Initials 

      

      

      

      

      

      

      

      

      

      

 
Reviewed by:         Title:    Date: 



Pest/Rodent Control Log 
 
Name of operation: 
 
Please see the food safety plan for overall Pest/Rodent control procedures. 
 
Company 
Used* or 
self 

Date of 
Service or 
action taken 

Type of Pest Type of 
Control** 

Location of 
Traps 

Traps 
Checked 
(date) 

Checked by 
(name) 

Disposal 
means 

        

        

        

        

        

        

*If using a company for service, attach report or receipt of service for each of their visits. 
**List type of control methods used such as exclusion, traps, poison, repellants, etc. 
 
Reviewed by:       Title:     Date: 



Cooler Temperature Log 
 
Name of operation: 
 
Cooler number:   Thermometer number: 
Please see the food safety plan for overall temperature control procedures and thermometer calibration instructions 
 
Date Thermometer 

calibrated  
date 

Recorded temperature Corrective actions if 
necessary: 

Result of corrective actions and 
date accomplished 

Initials 

AM PM 
       

       

       

       

       

 
Reviewed by:     Title:   Date:



A note on calibration of your thermometer 
 
This information on thermometer calibration is brought from “Food Store Sanitation”, 1998, 
Sixth Edition, Gravani, Robert B., Rishoi, Don C., Cornell University Food Industry 
Management Distance Education Program, Lebhar-Friedman Books, Chain Store Publishing 
Corp. 
 
Melting point of ice method 

1. Place ice in a container and let it melt. 
2. Stir to make sure that the temperature in the ice/water mixture is uniform throughout the 

container. 
3. When the ice is partially melted and the container is filled with a 50/50 ice and water 

solution, insert the thermometer and wait until the needle indicator stabilizes. The 
thermometer should be 32ºF (0ºC). 

4. If the thermometer is not reading 32ºF (0ºC), it should be adjusted by holding the head 
of the thermometer firmly and using a small wrench to turn the calibration (hex) nut 
under the head until the indicator reads 32ºF (0ºC). 

 
An important item to remember as you are calibrating your thermometer using the melting 
point of ice method is to never add tap water to ice because this will not be 32ºF (0ºC) but will 
be at a higher temperature. The calibration will be much more accurate if you use melting ice. 
 



Truck Checklist log 
 
Name of operation: 
 
Please see the food safety plan for overall truck checking procedures. 
 
Date Trucking 

Company 
Truck 
clean 
(Yes 
or No) 

If no, state the 
problem (off 
odor, debris, 
etc.) 
 

Corrective Action Truck 
temp at 
Loading 

Temp data 
logger in 
load (yes 
or no) 

Initials

        

        

        

        

        

 
Reviewed By:        Title:     Date: 
 



Illness/Injury Reporting log 
Name of operation: 
 
Please see the food safety plan for overall illness/injury reporting procedures. 
 
Date Name of Employee Injury sustained/ 

Illness reported 
Action taken (ice 
applied, bandaged, 
sent to hospital, etc.)

Did employee  
return to work? 
(Yes or No) 

Initials 

      

      

      

      

      

      

 
 
Reviewed By:         Title:     Date:



First Aid Kit Monitoring log 
Name of operation: 
 
Please see the food safety plan for overall first aid kit monitoring. 
 
Date Location of First Aid Kit or # Checked & 

Stocked 
If restocked, list added items here 
(band aids, ointment, etc) 

Initials 

     

     

     

     

     

     

     

 
Reviewed By:         Title:    Date: 
 



Manure Applications log 
 
Name of operation: 
 
Please see the food safety plan for overall manure application procedures 
 
Date Field Applied Rate Incorporated 

(Yes or No) 
Supplier Crop Planted

(Type and 
Date) 

Crop Harvested
(Date) 

Initials 

        

        

        

        

        

        

 
Reviewed By:        Title:     Date: 



Surface Water Testing Log 
 
Name of operation: 
 
Please see the food safety plan for overall information on surface water testing. 
Save any document providing information on test methods and test results from your laboratory. 
 
Date Surface water 

location/name 
Laboratory Results Corrective actions if necessary Initials 

      

      

      

      

 
Reviewed by:         Title:    Date: 



Mock Traceback Log 
 
Name of operation:           Date: 
 
Conducted by:            Lot: 
 
Product traced: 
 
Please see the food safety plan for overall traceback procedures. 
 

Step backward Step forward 

Harvest 
date 

Harvester Packing 
date 

Packer Shipping 
date 

Customer(s) 
contacted 

Amount of 
product 
remaining from 
original 
shipment at 
customer 

Disposition of 
product which 
could not be 
recalled 

        

 
 
 
Reviewed by:        Title:     Date: 



Visitor Log 
 
Name of operation: 
 
Please see the food safety plan for information on food safety procedures for visitors. 
 
Date Enter time Visitor Badge 

number 
Host Exit time 

      

      

      

      

      

      

      

      

      

      

 
Reviewed by:     Title:   Date: 



Worker Training Log 
 

 
Name of operation:      Date:   
 
Trainer:        Training Time: 
 
Location: 
 
Training material (Please attach any written materials to this log with a staple): 
Please see the food safety plan for overall Worker Training procedures. 
 
    Employee Name (please print)      Employee Signature   
 
1.             

2.              

3.              

4.              

5.              

6.              

7.              

8.              

9.              

10.              

11.              

12.              

13.              

14.              

15.              

 

 

Reviewed by:    Title:     Date: 



Field Sanitation Unit Service Log 
 
Name of operation: 
 
Please see the food safety plan for overall field sanitation unit service procedures. 
 
Sanitation 
Unit #* 

Date of 
Cleaning 

Cleaned By 
(name) 

Date of 
Servicing 

Serviced By (name) Supplies Stocked** 

      

      

      

      

      

      

      

      

      

      

* See field map for locations of each unit in fields. 
** Sanitation supplies are single use towels, toilet paper, hand or anti-bacterial soap, potable water for hand washing. 
 
If contracted with sanitation company, attach service/cleaning receipt. 
 
Reviewed by:         Title:    Date: 



Processing / Packing Line Water Log 
Name of operation: 
 
Please see the food safety plan for overall processing/packing line water control procedures. 
 
Date Cleaning List (check each) Date 

Cleaned 
Treatment Cleaned 

By 
(name) 

Contact 
Surface 

Dump 
Tanks 

Flumes Wash 
Tanks 

Hydro 
Cooler 

         

         

         

         

         

         

         

         

         

         

 
Reviewed by:         Title:    Date: 



Water Treatment Log 
Name of operation: 
 
Please see the food safety plan for overall water treatment procedures. 
 
Date Water pH Level Type of 

Chemical Used 
Amount Added Type of Produce 

Being Run 
Initials 

      

      

      

      

      

      

      

      

      

      

 
Reviewed by:         Title:    Date: 



Pest/Rodent Control Log 
 
Name of operation: 
 
Please see the food safety plan for overall Pest/Rodent control procedures. 
 
Company 
Used* or 
self 

Date of 
Service or 
action taken 

Type of Pest Type of 
Control** 

Location of 
Traps 

Traps 
Checked 
(date) 

Checked by 
(name) 

Disposal 
means 

        

        

        

        

        

        

*If using a company for service, attach report or receipt of service for each of their visits. 
**List type of control methods used such as exclusion, traps, poison, repellants, etc. 
 
Reviewed by:       Title:     Date: 



Cooler Temperature Log 
 
Name of operation: 
 
Cooler number:   Thermometer number: 
Please see the food safety plan for overall temperature control procedures and thermometer calibration instructions 
 
Date Thermometer 

calibrated  
date 

Recorded temperature Corrective actions if 
necessary: 

Result of corrective actions and 
date accomplished 

Initials 

AM PM 
       

       

       

       

       

 
Reviewed by:     Title:   Date:



A note on calibration of your thermometer 
 
This information on thermometer calibration is brought from “Food Store Sanitation”, 1998, 
Sixth Edition, Gravani, Robert B., Rishoi, Don C., Cornell University Food Industry 
Management Distance Education Program, Lebhar-Friedman Books, Chain Store Publishing 
Corp. 
 
Melting point of ice method 

1. Place ice in a container and let it melt. 
2. Stir to make sure that the temperature in the ice/water mixture is uniform throughout the 

container. 
3. When the ice is partially melted and the container is filled with a 50/50 ice and water 

solution, insert the thermometer and wait until the needle indicator stabilizes. The 
thermometer should be 32ºF (0ºC). 

4. If the thermometer is not reading 32ºF (0ºC), it should be adjusted by holding the head 
of the thermometer firmly and using a small wrench to turn the calibration (hex) nut 
under the head until the indicator reads 32ºF (0ºC). 

 
An important item to remember as you are calibrating your thermometer using the melting 
point of ice method is to never add tap water to ice because this will not be 32ºF (0ºC) but will 
be at a higher temperature. The calibration will be much more accurate if you use melting ice. 
 



Truck Checklist log 
 
Name of operation: 
 
Please see the food safety plan for overall truck checking procedures. 
 
Date Trucking 

Company 
Truck 
clean 
(Yes 
or No) 

If no, state the 
problem (off 
odor, debris, 
etc.) 
 

Corrective Action Truck 
temp at 
Loading 

Temp data 
logger in 
load (yes 
or no) 

Initials

        

        

        

        

        

 
Reviewed By:        Title:     Date: 
 



Illness/Injury Reporting log 
Name of operation: 
 
Please see the food safety plan for overall illness/injury reporting procedures. 
 
Date Name of Employee Injury sustained/ 

Illness reported 
Action taken (ice 
applied, bandaged, 
sent to hospital, etc.)

Did employee  
return to work? 
(Yes or No) 

Initials 

      

      

      

      

      

      

 
 
Reviewed By:         Title:     Date:



First Aid Kit Monitoring log 
Name of operation: 
 
Please see the food safety plan for overall first aid kit monitoring. 
 
Date Location of First Aid Kit or # Checked & 

Stocked 
If restocked, list added items here 
(band aids, ointment, etc) 

Initials 

     

     

     

     

     

     

     

 
Reviewed By:         Title:    Date: 
 



Manure Applications log 
 
Name of operation: 
 
Please see the food safety plan for overall manure application procedures 
 
Date Field Applied Rate Incorporated 

(Yes or No) 
Supplier Crop Planted

(Type and 
Date) 

Crop Harvested
(Date) 

Initials 

        

        

        

        

        

        

 
Reviewed By:        Title:     Date: 



Surface Water Testing Log 
 
Name of operation: 
 
Please see the food safety plan for overall information on surface water testing. 
Save any document providing information on test methods and test results from your laboratory. 
 
Date Surface water 

location/name 
Laboratory Results Corrective actions if necessary Initials 

      

      

      

      

 
Reviewed by:         Title:    Date: 



Mock Traceback Log 
 
Name of operation:           Date: 
 
Conducted by:            Lot: 
 
Product traced: 
 
Please see the food safety plan for overall traceback procedures. 
 

Step backward Step forward 

Harvest 
date 

Harvester Packing 
date 

Packer Shipping 
date 

Customer(s) 
contacted 

Amount of 
product 
remaining from 
original 
shipment at 
customer 

Disposition of 
product which 
could not be 
recalled 

        

 
 
 
Reviewed by:        Title:     Date: 



Visitor Log 
 
Name of operation: 
 
Please see the food safety plan for information on food safety procedures for visitors. 
 
Date Enter time Visitor Badge 

number 
Host Exit time 

      

      

      

      

      

      

      

      

      

      

 
Reviewed by:     Title:   Date: 



CHECKLIST OF RULES AND REGULATIONS FOR  
ALL FARMERS, FOOD PURVEYORS, TEMPORARY FOOD FACILITY VENDORS AND ARTISANS.
To all vendors, new and old, this is a checklist distilled from MFM Rules and Regulations of the requirements that 
are important for your participation at all Marin Farmers Markets.  This checklist is to help you come prepared to all 
markets. For more information about these rules please refer to the MFM Rules and Regulations.

 ARRIVAL & DEPARTURE
  Vendors are required to arrive at least 30 minutes prior to the start of the market or their assigned stall space 

maybe reassigned; they may be required to off load their products for safety reasons.
  Vendors may leave only after the market has closed and a safe exit can be made.  Vendors may not leave their 

stall space before the market closes without approval from the market manager.

LOAD LISTS
  Completed load lists should be turned in by the end of the market, but no later than 72 hours after the close 

of the market.

SETUP, SAFETY & SANITATION
  All shade equipment must be secured to tables/vehicles or sufficiently weighted at all times. Management will 

request removal of equipment that is not secured.
  Every stall shall have a trash receptacle for public use.  A food purveyor that offers product for on-site  

consumption must provide a full-size (30 gals) trash can and dispose of its contents off site. Before leaving any 
market, all debris in the vendor’s area, including an area halfway into the common traffic area must be completely 
removed and taken with the producer without regard to whether the litter originated in the vendor’s area.

  Vendors may not place their garbage in the trash or recycling receptacles that MFM provides for customers.   
  Display tables must be covered with tablecloths. Tables shall not be filled beyond load capacity and the prod-

ucts on the display table must be secure.
  Dried fruit and shelled nuts sold in an unpackaged bulk form must be displayed with a cover and conform to 

dispensing methods per County EHS.  See MFM Sampling Hand out for details. 
  All fruit and vegetables must be kept a minimum of 6 inches off the ground. 
  Pets (including vendor pets) are not allowed at the market. 

SMOKING (VENDORS)
  Smoking is not allowed in the market.  Smoking is only allowed 10 feet outside the entrance to the market.

 SAMPLING
  If you sample your product please follow MFM Sampling Handout Guidelines. Your market manager can 

supply you with a MFM Sampling handout. 

FARM/VENDOR IDENTIFICATION and SIGNAGE
  All sellers must have clearly identifiable and display signage with their names or name of their farm/business, 

and permits.
  California Department of Food and Agriculture Direct Marketing Regulations require all licenses, permits 

and CPC’s must be conspicuously displayed during selling hours.
  Scales must be approved commercial scales and certified for the current year.



REGLAS Y REGULACIONES PARA TODOS LOS GRANJEROS, PROVEEDORES DE ALIMENTO, 
VENDEDORES DE FACILIDADES DE ALIMENTO TEMPORALES Y ARTESANOS.

A todos vendedores, nuevos y viejos, esto es una lista de comprobación destilada de las Reglas y Regulaciones de los 
requisitos de MFM que son importantes para su participación en todos los mercados de Marin Farmers Markets. 
Esta lista de comprobación es para ayudarle a venir preparado a todos los mercados. Para más información sobre 
estas reglas refiera a las Reglas y Regulaciones de MFM.

LLEGADA Y SALIDA
___Es un requisito que los vendedores lleguen, por lo menos, treinta minutos antes del principio del mercado o sus espa-
cios asignados, o pueden ser reasignados; pueden ser requeridos a colocar sus productos por razones de la seguridad. 
___Los vendedores pueden irse solamente después que el mercado se ha cerrado y una salida segura puede ser hecha. 
Los vendedores no pueden dejar su espacio de puesto antes de que el mercado se sierre sin la aprobación del director del 
mercado. 

LISTA DE CARGAS
___Las listas completas de las cargas se deben entregar antes del término del mercado, pero no más tarde de 72 horas 
después del término del mercado.  

DISPOSICION, SEGURIDAD, Y SANEAMIENTO 
___Todo el equipo de sombra se debe asegurarse a las mesas o vehículos, y siempre amarrado con suficientemente peso 
para asegurarlo. La gerencia pedirá el retiro del equipo que no este asegurado. 
___Cada puesto tendrá un receptáculo de basura para uso público. Todo proveedor de alimento que ofrece el producto 
para la consumición en-sitio, debe proporcionar un receptáculo de basura de 30 galones y disponga de ella afuera del 
sitio. Antes de retirarse del mercado, todos los desechos en el área del vendedor (incluyendo un área intermedia en el área 
de tráfico común) debe ser recogido en su totalidad y llevado con el resto de la basura del productor,  fuera del mercado 
sin consideración alguna hacia si la basura originó o no en el área del vendedor. 
___Los vendedores no pueden poner su basura en la basura pública o los receptáculos para del reciclaje que MFM pro-
porciona para los clientes. 
___Las mesas de la muestra se deben cubrir con manteles. Las mesas no deberán ser llenadas más allá de su capacidad de 
carga y los productos en la muestra deben estar seguros. 
___Los frutos secos y todos los tipos de  nueces descascadas sueltas, deben ser exhibidos y dispensados cubiertos y su 
dispencion debe ajustarse a los métodos de dispensación del Condado EHS. Favor de ver la hoja informativa de MFM 
para más detalles. 
___Toda la fruta y verdura se debe mantener un mínimo de 6 pulgadas del piso. 
___Los animales domésticos (incluyendo los animales domésticos de los vendedores) no se permiten en el mercado.

FUMAR (VENDEDORES)
___ Fumar no es permitido en el Mercado. Solo se permite fumar a 10 pies afuera del Mercado. 

MUESTREO
___Si usted muestra su producto por favor adhiérase a los requisitos de la hoja informativa de MFM sobre como dispen-
sarlos. El manager de su mercado puede suministrarle con el “MFM Sampling” folleto.  

GRANJA/VENDEDOR IDENTIFICACION Y SEÑALIZACIÓN
___Todos los vendedores deben tener señalización claramente identificable y exhibirla con sus nombres o nombre de su 
granja/negocio, y permisos.
___Las Regulaciones de Comercialización Directa del Departamento de California de Alimento y Agricultura requieren 
que todas las licencias, permisos y los CPC sean visibles durante las horas de venta. 
___ Las escalas deben ser escalas comerciales aprobadas y certificadas por el año en curso.
___Todos los precios deben ser marcados y fijados claramente.



MARIN FARMERS MARKET ASSOCIATION’S 
HAND WASHING AND FOOD SAMPLING REQUIREMENTS, 

GUIDELINES AND PROCEDURES 
     
 Providing samples at Certified Farmers’ Markets allows consumers to try a product before 
purchasing it.  However, unsafe sampling methods can adulterate or contaminate food and result in food 
borne illness.  The California Uniform Food Facilities Law (CURFFL) requires that basic sanitation 
practices be followed when samples are dispersed at farmers markets.   
     To that end MCFMA has created a handout that was developed with the help of Marin and Alameda 
County Environmental Health Services(EHS) to give all vendors the basic sanitation practices for healthy 
and legal sampling within  MARIN  FARMERS  MARKETS. 
   
1. HAND WSHING STATION--If a vendor is sampling food at the market the vendor is required to have a 
hand washing station. The hand washing station is required by Marin and Alameda County Environmental 
Health Services(EHS). The basic items required for a proper hand washing station are: 

• A container of potable water (4 to 7 gal. capacity) with a free-flowing hands-free dispensing valve. 
• One 5 gal.waste  water bucket.  
• Paper towels-as many rolls as you estimate will be needed for a typical market day. 
•  Liquid hand washing soap in a pump or squeeze bottle. 

                     Please see attached illustration. 
 a. If all your samples are prepared in an approved kitchen and single use utensils are used once by the 
customer, an individual hand washing station is not required but only if the hand washing facilities designated 
by the market management are consistently used before the food is sampled. 
 
2. FOOD SAMPLING SET UP--Samples can be prepared several ways.  They can be prepared, stored 
(refrigerated) and brought to the market or they can be prepared at the market.  If they are prepared at the 
market all vendors are required to have: 

• A cleaning, rinsing and sanitizing station. 
• A hand washing station. 
• A knife and a proper cutting board. 
• Appropriate number of containers with appropriate sneeze and handling protection. 
• Disposable latex and plastic gloves. 
• Approved disposable single use utensils for distribution of samples to customers. 
• A plastic bag lined waste basket for sampling preparation waste and sampling distribution waste 

disposal.  Please see attached illustration. 
 
3. THE CLEANING, RINSING AND SANITIZING STATION--Please see the illustration of examples of 
proper set up. Here are several important requirements of a proper station: 
 a. All cutting boards and other utensils must be able to lie flat and/or totally submerged in wash and 
sanitizing basins in this set up.  After cleaning,     rinsing and sanitizing allow cutting board and utensils air dry. 
 b. The sanitizing solution is one tablespoon of household bleach to every gal. of water.  In this 
bleach/water solution allow cutting board and utensils to be submerged for 30 seconds.  Allow to air dry. 
 c. REMEMBER:  CLEANING is a process that removes dirt, grease and food debris.  Detergents 
and soaps are used in cleaning.  SANITIZING is a process that kills disease-causing bacteria with bleach 
(not detergent or soap). 
               
               

              



 d. Utensils and hand washing water shall be disposed of in a facility connected to the public sewer 
system.  This means waste water must not be dumped on the ground, grass, the pavement or down the storm 
drains.  All waste water must be taken home with vendor or poured into the potties of the portable restrooms 
until they are full. 
 e. The “washing, rinsing and sanitizing station” and the “hand washing station” must be set up before 
preparing any samples that may be offered to a customer.  
 f. All waste generated from sampling preparation and sampling in general shall be taken away from the 
market and disposed of by the vendor.  Please do not use the trash cans at the market.  These trash cans are for 
general use within the market and on market day only. 
REMEMBER: Only after both the hand washing and utensil washing stations are set up can the vendor 
prepare his samples for distribution.   
 
4. PREPARING AND DISTRIBUTING SAMPLES--Here are the important requirements and guidelines. 
 a. All food shall be stored at least 6 inches (15 centimeters) off the floor or ground or under any other 
conditions that are approved. 
 b. Produce intended for sampling must be washed with potable water to remove any soil material in 
order that it is wholesome and safe for consumption. Your hand washing station can also be used for produce 
washing. Please take special note that Watermelons, Cantaloupe and other melons must be washed and 
sanitized in a large suitable container with a mild bleach solution before cutting for sampling. 
 c. Thoroughly wash your hands before the market and as necessary to prevent contamination of the food.  
 d. If all your samples are prepared at an approved kitchen and single use utensils are used once by the 
customer, an individual hand washing station is not required but only if the hand washing facilities designated 
by the market management are consistently used before the food is sampled.  
 e. Keep all samples in a container with hinged lid or behind other approved sneeze and handling 
protection. Each vendor has the responsibility to protect against contamination of samples from sneezing or 
touching.  If you cannot assure your sampling methods can meet this standard you will have to consider a new 
method or discontinue sampling all together.  In Marin County it is approved to provide a cup or other holder 
of toothpicks next to the hinged container for customer sampling. For the sampling of various nuts a shaker 
bottle is to be used as a dispenser.  See attached illustrations. 
 f. Use disposable plastic gloves when cutting product for sampling. DO NOT REUSE GLOVES AFTER 
TOUCHING CONTAMINATED SURFACES OR MONEY OR PRODUCE. 
 g. Use tooth picks, wax paper, paper sampling cups or disposable utensils to distribute samples.  In this 
way each vendor and his workers can prevent the hands of customers from touching and contaminating the 
food.  EACH VENDOR’S DISPENSING METHOD MUST PREVENT CONTAMINATION BY THE 
CUSTOMER. 
 h. In Marin County sampling tongs can be used in only two cases.  First when the vendor is distributing 
the sample to the costumer and second when the covered sample container has a small opening from which the 
tong’s handle extends and can be safely used to obtain sample by a customer.  Please see sampling illustration.
 i. Use only plastic (nonabsorbent) or approved hardwood cutting boards or disposable paper plates for 
cutting produce for sampling. 
 j. Know where the approved toilet and hand washing facilities are located. 
 k. No live animals, birds or fowl shall be kept or allowed within 20ft (6 meters) of any area where food 
is stored or held for sale.  This does not apply to guide, signal or service dogs when used in the manner 
specified in section 54.1 of the Civil Code. 
 
               
               
               

              



5.  REGARDING SAMPLING FOR FOOD PURVEYORS AND VENDORS
 a. All food purveyors and vendors should follow the same sampling guidelines for health and safety that 
are detailed above for the Certified Farmer’s Market, especially with regard to hand washing and 
washing/sanitizing of all items and utensils used in sample preparation.  Remember it is your responsibility to 
be sure the method you use to dispense samples is safe from contamination. 
 b. If you bring cold product to the market for sale the EHS requires you keep it cold at 41˚F or below.  
That means you probably must ice it above and below. 
 c. Any product you warm at the market must be warmed to 135˚F or above.  
  
6.  VIOLATIONS, CITATIONS AND FINES
     Violations of proper sampling and hand washing requirements are subject to re-inspection fees by Marin 
County or Alameda County Environmental Health Services (EHS).  There is no fee for the 1st inspection and the 
re-inspection..  The 2nd re-inspection is accompanied by a fine of $100.00.  A 3rd re-inspection may be 
accompanied by a fine of up to $300.00. 
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HAND WASHING AND “CLEANING, RINSING AND SANITIZING STATION” STATION
1.  Required basic items for proper handwashing station.

a.  A 4 to 7 gal. potable water container with a free-flowing hands free dispensing valve.
b. One 5 gal. waste water bucket.
c.  Paper towels--as many rolls as you need for market day.
d.  Liquid handwashing soap.

2.  All vendors that prepare and distribute samples are required to have a handwashing station by Marin and Alameda
County Environmental Services.
3.  Hand washing and other cleaning waste water must be disposed of in a facility connected to the public sewer system or
in the potties of the market portable restrooms.  Not in the grass, on the ground or pavement or in the storm drains.
4.  The hand washing water dispenser can be used to wash produce for sampling.

“CLEANING, RINSING AND SANITIZING” STATION:
1.  All cutting boards and non disposible utensils used for sampling must be able to lie flat and or totally submerged in the
wash and sanitizing basins.  After cleaning, rinsing and sanitizing allow cutting boards and utensils to air dry.
2.  A sanitizing solution is 1 tablespoon of household bleach per gallon of water.  Allow submerged items to remain in solu-
tion for 30 seconds.   Allow to air dry.  Sanitizing is a process that kills disease-causing bactieria.  
3.  Produce intended for sampling must be washed with potable water to remove any soil material in order that it is whole-
some and safe for consumption.  Cantaloupe, watermelons  and other melons should be cleaned in a very mild bleach and
water solution. 
4.  Both the “Hand Washing” and the “Cleaning, Rinsing and Sanitizing” stations must be set up before samples can be pre-
pared and distributed.

“Hand  Washing” and “Cleaning, Rinsing, and Sanitizing” Station
Example #1
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HAND WASHING AND “CLEANING, RINSING AND SANITIZING STATION” STATION
1.  Required basic items for proper handwashing station.

a.  A 4 to 7 gal. potable water container with a free-flowing hands free dispensing valve.
b. One 5 gal. waste water bucket.
c.  Paper towels--as many rolls as you need for market day.
d.  Liquid handwashing soap.

2.  All vendors that prepare and distribute samples are required to have a handwashing station by Marin and
Alameda       County Environmental Services.
3.  Hand washing and other cleaning waste water must be disposed of in a facility connected to the public sewer
system or  in the potties of the market portable restrooms.  Not in the grass, on the ground or pavement or in the
storm drains.
4.  The hand washing water container can be used to wash produce for sampling.

“CLEANING, RINSING AND SANITIZING” STATION:
1.  All cutting boards and non disposible utensils used for sampling must be able to lie flat and or totally submerged
in the wash and sanitizing basins.  After cleaning, rinsing and sanitizing allow cutting boards and utensils to air dry.
2.  A sanitizing solution is 1 teaspoon of household bleach per gallon of water.  Allow submerged items to remain in
solution for 30 seconds.  Rinse and air dry. Sanitizing is a process that kills disease-causing bactieria.  
3.  Produce intended for sampling must be washed with potable water to remove any soil material in order that it is
wholesome and safe for consumption.  Cantaloupe, watermelons  and other melons should be cleaned in a very
mild bleach and water solution. 
4.  Both the “Hand Washing” and the “Cleaning, Rinsing and Sanitizing” stations must be set up before samples can
be distributed.

Rinse
Basin

“Hand Washing” and “Cleaning, Rinsing, and Sanitizing” Station
Example #2



Essentail required items for proper sampling: disposable single use utensils,covered
sampling container, a knife and cutting board, disposable latex or plastic gloves,
tongs and waste basket w/liner.

disposable single use
utensils and holder

Waste basket w / liner
for sampling waste 
disposal

covered container
with hinged lid to  
protect sample.

tongs

disposable latex gloves

knife and cutting board

Vendor should provide containers with
hinged covers to prevent food contaimina-
tion from customer by touching samples.

Marin County EHS approves of the method
pictured above.  The coustomer can obtain
a sample with the toothpicks next to the
covered container

In this example the vendor gives out a sample using
tongs.

This method provides the best way to keep the sam-
ple from being contaiminated.

The vendor is in complete control of his sampling
process and this method is highly recommended by
the Marin and Alameda County EHS. 

Sampling



Here is an other example of how to protect your samples.  Notice the samples have tooth picks already
so customer does not have to touch the sample.  The cake cover acts as a sneeze protector.

Covered Sample Set-up

If you are sampling nuts of any kind, you must use a nut-shaker similar to the ones pictured above.



Examples of Sneeze Protected Samples
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Farmers Market Coalition | Food Safety Position Statement 

  
In the last few months, much warranted attention has been given to food safety, both in Congress and 
the public sphere.   Earlier this month, the House Energy and Commerce Committee spliced together 
components from several different bills to create HR 2749, The Food Safety Enhancement Act of 2009.    
 
With regard to Food Safety, FMC urges Congress to: 

• Focus regulation on those sectors of the food system with the greatest risk profile, using 
evidence-based research 

• Exempt from mandatory traceback systems direct-to-consumer sales of fresh fruits and 
vegetables  

• Exempt from mandatory traceback systems direct-to-consumer sales of properly labeled, low-
risk farm-processed food products 

• Keep Good Agricultural Practices (GAPs) voluntary, not mandatory, for direct-marketing 
producers, and provide practical, affordable GAPs certification options for those farms seeking 
certification 

• Ensure that local food safety educators and enforcers are adequately and consistently trained 
about how regulations do or do not apply to farmers markets 

• Provide training and technical assistance for farmers and food facilities that fit the definition of 
a small business, to help them develop realistic site-specific plans to minimize microbial risks 

• Ensure that standards to the maximum extent possible do not discriminate against diversified 
farming operations 

• Minimize undue hindrance on the free flow of direct farmer-to-consumer commerce 
 
No one—not the government, not cooks in their kitchens, not farmers, nor consumers themselves —  
can eliminate risk entirely from the food system.  Minimizing risk is a shared responsibility, the most 
important feature of which is trust.  Localized food systems, the keystones of which are farmers 
markets, are built upon actual face-to-face relationships and transparency, engendering trust and 
widening the flow of information between producer and consumer.  These direct transactions minimize 
the number of links in the food chain, decreasing the number of entry points for contamination.   
 
Can it be assumed that the risk mitigation mechanisms inherent in direct sales are enough to ensure 
food safety?  Not necessarily.  Farmers must understand all the areas throughout production, 
harvesting, and handling that may be vulnerable to microbial or chemical contamination, and take steps 
to minimize these vulnerabilities.  FMC encourages farmers to develop simple and concise food safety 
plans outlining the practices in place in the field, in the packing shed, and at the market stand to 
minimize the likelihood of contamination.   
 
The National Good Agricultural Practices Program is a good place to start, but state departments of 
health, departments of agriculture, and cooperative extension all have a role to play in helping translate 
sometimes esoteric microbial food safety lingo into simple, scale-sensitive, and site-specific checklists 
for diversified direct-marketing farms.   At the point of sale, farmers can further “walk the walk” of 

http://www.gaps.cornell.edu/educationalmaterials.html
http://energycommerce.house.gov/Press_111/20090617/hr2749_ans.pdf
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traceability and trust by clearly displaying their business name and contact information at the point of 
sale.    
 
In addition, FMC encourages farmers markets to develop and put in place guidelines for food sampling, 
cooking demonstrations, hand washing amenities, and live animals.  Proactive measures to prevent 
contamination at the farm and market levels are good business, and help ensure the viability of farmers 
markets for generations to come. 
 
 
 
Additional Resources: 
 
FMC's Resource Library, which contains several resources on food safety at farmers markets, 
including recommendations for food storage, handling, and sampling.   
 
FMC’s Information Marketplace webinar series, featuring a “Food Safety First” on August 18th, 2009.  
Information about the session and the series can be found on FMC’s web site. 

  
 
 
The Farmers Market Coalition is a 501(c)(3) dedicated to strengthening farmers markets for the 

benefit of farmers, consumers, and communities.  Through education, networking, and 
advocacy, FMC helps build leadership and capacity in farmers markets and in the variety of 

organizations that support them. 
 
 
 

http://www.farmersmarketcoalition.org/resources/resource-library
http://www.farmersmarketcoalition.org/resources/resource-library/?cat_id=4
http://www.farmersmarketcoalition.org/resources/information-marketplace


Tips for Working with Growers about Food Safety Issues:  
 

• Develop relationships 
• Be flexible with the farmer’s schedule if making a visit to the farm; don’t just 

show up unannounced and expect them to give you an hour of their time 
• Hold grower meetings to allow them to voice concerns 
• Work the farm with them for a day or half day 
• Patronize their market booths 
• Know your GAPs certifiers and provide growers with this information 
• Work with Extension to develop model food safety plans appropriate for smaller 

growers that are scale appropriate 
• If you are near a college/university utilize upper-level undergraduate students and 

graduate students to help with organization, contacts, etc. 
• Explain the potential negative impact an outbreak could have on the local food 

movement, and on the business of farms like theirs 
 
 




