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GUIDELINES FOR FARMERS’ MARKETS
GENERAL INTRODUCTION-Farmers markets, harvest days, fairs, festivals and other outdoor/indoor food sales events are often prevalent community affairs that exceed the basic fresh produce market format that are essentially exempt from food safety guidelines.  The Illinois Department of Public Health Office of Health Protection Division of Food, Drug and Dairies and the DeWitt-Piatt Bi-county Health Department have created the following guidelines for operations pertaining to the above mentioned events.  These following guidelines are also for foods that are sold intact and not cut, cooked, sampled, tasted or opened.  If foods are cut, cooked tasted of opened, the food vendor must obtain a Temporary Food Permit from the DeWitt-Piatt Bi-County Health Department.  
1. Foods allowed at the Farmers’ Market with No Restrictions;
· Fresh fruits and vegetables, nuts and seeds—uncut and not processed in any way,
· Melons—may be cut for display purposes only,

· Popcorn or other seeds—not ground up or sprouted,
· Organic foods—not processed in any way or cut up,

· Fresh or dried herbs.
2. Food allowed at the Farmers’ Markets with Restrictions;

· Apple Cider—pasteurized apple cider must be pre-packaged or bottled, be from an inspected source and be properly labeled.  In addition, un-pasteurized apple cider must have a warning statement on the label and be mechanically refrigerated (see section V for further details), 
· Honey—must be pre-packaged or bottled form and inspected source and must be properly labeled,
· Baked Goods—must be non-potentially hazardous products such as cookies, brownies, cakes, and for a not-for-profit group selling the products as a fund raiser (bake sale) and not as a routine business.  The products are also subject to the labeling requirements in section 3. Contact the DeWitt-Piatt Bi-County Bi-County Health Department with any questions in regard to these requirements.
· Pickles, relishes, salsas, jams and jellies and all similar products—must be produced in a commercial processing plant and be properly labeled,
· Herb vinegars—providing commercially processed vinegar with a controlled pH is used and the container be properly labeled,
· Flavored oils—Garlic in oil may only be sold if it was processed in a commercial processing plant under inspection.  Other flavored oils do not have to be commercially processed.  All containers must be properly labeled,
· Not tasting of any food is allowed unless the vendor has obtained a food permit from the DeWitt-Piatt Bi-County Bi-County Health Department,
· Other food not covered in these guidelines will be individually assessed by the DeWitt-Piatt Bi-County Health Department.
3. Proper Labeling of Pre-Packaged Food Products Includes all of the Following;

· The common and or usual name of the product,
· The name, address and sip code of the packer, processor preparer, distributor and manufacturer,
· Net contents of the package,
· List of all ingredients in descending order of their predominance by weight with ingredients shown by their common or usual name,
· A list of any artificial color, artificial flavor or preservative used.
4. Examples of Food Prohibited from Sale at a Farmers’ Market;

· All home canned foods,

· Vacuum packaged products of any kind,
· Wild mushrooms,
· Wild game,
· Home butchered meat or poultry.  All meat and poultry sold must be slaughtered and processed under IDA or USDA, inspected and have their appropriate stamp,
· Ice creams made at home, 
· Raw milk, cheese, yogurt or any other raw dairy products.
5. Examples of Pre-Packaged Foods to be Sold that Require a DeWitt-Piatt Bi-County Temporary Food Permit and Require On-Site Mechanical Refrigeration;

· Shell eggs—A copy of the Illinois Department of Agriculture Egg License must be submitted with the DeWitt-Piatt Bi-County Health Department temporary food permit application,
· Dairy products including milk, cheese and yogurt,
· Meat or poultry,
·  Un-pasteurized apple cider,
· Cream or custard filled baked goods, egg base or custard pies including pumpkin pies.  These products must be produced and packaged in a commercial inspected facility and properly refrigerated.  
If you have an questions, please contact the Environmental Health Division of the DeWitt-Piatt Bi-County Health Department at 217-935-3472 or 217-762-7911.
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