FORT MADISON FARMER’S MARKET

2011 RULES AND REGULATIONS

I.
Days and Hours of Operation:
A. The first market day will be Thursday, June 2, 2011 and every Thursday thereafter through the last market date of September 29, 2011.

B. Vendors may begin setting up for the market at 3:45pm.  (This will be strictly enforced.)
C. Vendors may begin selling products at 4:30pm and must conclude sales at 6:30pm.  

II. Vendor Spaces/Stalls:
A. Electricity may be available with at least two weeks prior authorization and coordination by Main Street Director.
B. Vendors with season-long stall permits must occupy their assigned space prior to 4:20pm or the space may be occupied by another vendor at the discretion of the Market Manager for that specific day.
C. Spaces may not be sub-let without prior approval of the Market Manager.
D. Vendors are assigned on a first come, first served basis.
III. Product Requirements:
A. Products must be grown/produced in Iowa or adjoining counties of Illinois or Missouri.

B. Only approved items actually produced, manufactured, or grown in the vendor’s garden, farm or home may be offered for sale.

IV. Approved Items:

A. A vendor who offers a product for sale at a farmers’ market shall have the sole responsibility to obtain and maintain any license required to sell or distribute such products.  Code of Iowa, Section 137F.8
B. The following products may be sold at a farmer’s market without being licensed under the Code of Iowa, Section 137F.8:
1. Fresh fruits and vegetables (washed and stored in clean containers and displayed at least 6” off the ground).

2. Baked goods which are non-potentially hazardous* or shelf-stable bakery products (non-perishable items that do not require refrigeration for food safety reasons).  The term baked goods is limited to:  breads, cakes, doughnuts, pastries, buns, rolls, cookies, biscuits and pies (except meat and cream pies).  These items must be completely wrapped, covered, bagged or boxed.

3. Pre-packaged, shelf stable food products such as honey, jams, jellies, died noodles/pasta and nuts.  
4. Flower/bedding plants/wreaths.
5. Eggs (must be kept at an ambient temperature of 45 F or below).
6. Meat, meat products, fish and poultry for approved licensed vendors only. 

7. Arts and crafts that are handcrafted by the vendor, his/her immediate family, or by a local organization such as a youth or church group and are of original designs.

*Code of Iowa, section 137F.1 (13) defines “Potentially Hazardous Food” as a food that is natural or synthetic and is in a form capable of supporting the rapid and progressive growth of infectious or toxigenic microorganisms, or the growth and toxin production of clostridium botulinum.  “Potentially Hazardous Food” includes an animal food that is raw or heat-treated, a food of plant origin that is heat-treated or consists of raw seed sprouts, cut melons, and garlic and oil mixtures.

V. Unapproved Items:

A. No synthetic or silk flowers
B. No raw milk, homemade butter or ice cream

C. No soft (cream) pies, bakery products containing custard or cream fillings or fillings with eggs as an ingredient.  

D. No unpasteurized cider

E. With the sole exception of jams and jellies, no “home style” canned goods can be sold at farmers’ markets, since food in a hermetically sealed container, shall be obtained from a food processing plant.  (Section 3-201.12 Food Code, adopted by Code of Iowa, Section 137F.2).
F. Mass produced or franchised items (Avon, Mary Kay, Pampered Chef, etc).

G. No firearms, weapons, alcohol, drugs or temporary tattoos
H. No selling of live animals.

VI. Labeling:  It is highly recommended that baked goods and packaged food shall be labeled with the following information:

A. Name of Product

B. A list of ingredients, if the product has more than one ingredient.

C. Name and address where the food was prepared.

D. Net weight, volume, or numerical count.

VII. Vendor Performance:

A. The vendor/grower shall at all times keep the vendor’s space, including surrounding areas clean and free of debris.  Upon departure, all personal items and produce shall be removed by the vendor/grower.

B. The vendor/grower shall abide by and comply with the hours of operation and all rules and regulations.

C. A specific space will be assigned to each seasonal vendor.  This space will be reserved for that vendor for the duration of the season.  All vendors are expected to respect the established order and to leave the appropriate number of spaces for other vendors.

D. Vendors are expected to keep products within their assigned space and not ‘overflow’ into other vendor spaces.

E. Vendors/growers are advised to carry a liability rider on their own insurance policy to cover their sales at the market.
F. Sellers of non-food items are responsible for filing state sales tax statements where applicable.

G. Vendors will not be allowed to bring any pets/domestic animals to the market.  

H. Prior to occupying space at the market, the vendor/grower will sign a hold harmless agreement and statement attesting to the fact that they have read, understood and will abide by the rules and regulations of the market.  This document will remain on file throughout the season.

I. All vendors accepting Farmers’ Market Nutrition Program (FMNP) vouchers are required to be certified by the Iowa Department of Agriculture in order to receive reimbursement for the vouchers.  The Fort Madison Farmer’s Market will not be held responsible for reimbursement of FMNP vouchers accepted by a non-certified vendor. 
VIII. Market Fees:

A. Market fees for a seasonal stall permit will be $75.00 and shall be paid by June 2, 2011. 
B. Vendors paying stall fees by check or money order should make them payable and mail to:  Fort Madison Main Street, 614 9th Street, Fort Madison, IA 52627. 
C. Vendor fees are used to help promote and advertise the Farmers Market during the 2011 season. The vendor fees are non-refundable.

D. Vendors are required to attend and set up for at least eleven (11) weeks throughout the sixteen (16) week season.

IX. Penalties for Noncompliance with Market Rules and Regulations:
A. In order to maintain a smooth running farmers’ market, the market manager will have the authority to interpret, when necessary, and enforce the market rules and regulations.

B. Vendors who fail to comply with the above rules and regulations will be given one verbal warning and one written warning.
C. Repeat offenses for noncompliance will be grounds for permanent removal from the farmer’s market.
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