Indiana State Department of Heath Guideline for Food Safety at Farmers Markets 

DEFINITIONS

Home-Based Vendor (HBV) – a market vendor who is selling any food product at the market that has not been prepared in a commercial kitchen on commercially sterilized equipment, but instead was grown or produced at their place of residence.

Potentially Hazardous Food (PHF)- foods that require refrigeration or have other characteristics that would allow the growth of harmful bacteria (acidity levels or water activity) that would require special processing that is only available in commercially sterilized kitchens.

1.  Fresh Produce:
	Allowed:
· Produce in its original condition 
· Other produce (other than melons) may be cut up and bagged at home (like snap beans), but nothing can be cut up for sampling at the booth.
· Nuts
	Not allowed: 
· Cannot slice produce at your booth for sampling.
· Cannot sell sliced melon at all, no matter where it is cut up.  Only sell whole melons.
· Cannot sell raw seed sprouts

2.  Meat- 
Allowed:  
Animals must be taken to a licensed facility.  After packaging at the facility, the vendor must sell the meat/ poultry in original packaging with pack date and facility information on label or packaging.  Must be kept frozen and sold frozen.  The ISDA considers this a “low risk food”, but local county health departments may choose to inspect.  However, the ISDA stated that County DOH cannot impose stricter regulations.

Not allowed:  Any food that has meat as an ingredient or that has been directly handled or processed in any way by the vendor.  Ex- cannot sell jerky 

3. Eggs – vendor must get a state Egg Board permit and follow those licensing requirements.  

4. Foods that have been canned or in sealed containers of any kind.
Allowed:  
· Honey
· Maple syrup
· Jams and jellies made ONLY from strawberries, blackberries and raspberries
	Not Allowed:
· Nothing to which acid has been added – no salsa, pickles, pickled beets, sauerkraut
· No apple butter or pear butter
· Nothing made from anything besides the berries listed above.




5.  Baked goods- Home Based Vendors (HBV) may now sell certain things they have made in their kitchens at home, if they follow these requirements:
Allowed:
· Foods that do not need refrigeration.  Examples include cookies, rolls, cakes, fruit pies, bread, dried noodles, dried bean soup mixes, candies.
· Labeling requirement for the allowed foods: The label must say exactly the following statement in 10 point type: “This product is home produced and processed and the production area has not been inspected by the State Department of Health.  In addition to that statement, the label must also include:
· Producer’s name and address
· Common name of food product
· Ingredients of food product
· Net weight and volume of food product
· Date food product was processed
	Not Allowed:
· Anything that requires refrigeration. No cream pies, pumpkin pie. 
· Cannot combine or process things at the booth – for example, shortcake and whole strawberries are allowed individually, but making strawberry shortcake at the booth is not allowed.

6.  Other/ Miscellaneous
· Non-profits and church organizations are exempt- this is why you see chili suppers, strawberry shortcake festivals,  and gravy biscuit breakfasts.  
· A HBV cannot re-sell pre-packed PHF (like cheese or butter) without additional permits.
· These guidelines are only for food products at the farmers market.  Other non-food products are allowed and described in the Farmers Market Vendor Application.








By signing below, you indicate that you have read and agree to the 2011 Shelbyville/ Shelby County Farmers Market Rules and Regulations.

	
													
Name										Date



