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Reidsville Farmers' Market at Market Square 2024
Rules and Regulations

Vendor Qualifications:
1. Items must be grown or produced in the State of North Carolina or the following Virginia counties: Patrick, Henry and Pittsylvania. 
2. Each vendor must grow or produce all the items sold or be a designated representative of the grower or producer. If you are selling for a farmer that resides in NC, that farmer must be inspected and you must pay to sell their produce. A $25 fee for every individual thing you sell but don’t grow is charged.
3. Farms and production sites must be certified by the Cooperative Extension Service to verify eligibility. 


4. Weight scales must be calibrated and certified. 

5. Baked goods, preserves, pickles, jams, vinegars and all products sold at market must meet state and local health regulations, including kitchen inspections by NCDA health inspectors or NCDA stamp of approval and labeling.

6. The Market Manager may, at any time, conduct an inspection of any vendor during the season to verify origin. 

Vendor Responsibilities: 

1. Registration: The registration fee is $100 per year or $25 per day and must be paid by each market vendor on or before the first market day attended. Pre-registration is required for farm vendors.
2. Documentation: Vendors must provide a copy of all documentation (kitchen inspection, certifications, NC Tax Revenue Stamp, etc.) to the Market Manager before they begin selling at the Market. Documentation should be posted at the Market as well. 

3. Pricing & Signage: Name of product and prices must be posted for all items offered for sale. Must be legible from 2 feet away. (See “Maximizing Your Sales: Signage & Pricing” sections below)

a) Vendors determine their own prices, but it is recommended that prices reflect accurate and fair value throughout the Market. 

b) Don’t try to undersell other vendors or the supermarkets. Customers will pay the same price for your direct from the farm, fresh, high quality produce.

c) Only certified organic growers can use the term "organic" on their signage.  

4. Display: Attractive display is highly encouraged. (See “Maximizing You Sales: Display” section below)

a) All vendors must have a nice cover for their tables. 

b) Vendors must be responsible for the safety of any and all displays in their space. No display may interfere with or obstruct the walking space. 

5. All Health Department regulations (temperature control, air contact, etc.) pertaining to the sale and transport of any fresh foods (raw meat, dairy, etc.) sold at Market must be observed. 

6. Quality: All produce must be of top quality, as determined by the Market Manager. (See “Maximizing Your Sales: Your product” section below) 

7. Sampling: Sampling allows customers to experience the quality of your fresh produce and increases the chance of a sale.

a) Farmers and bakers are encouraged to offer samples regularly whether weekly, biweekly, monthly, etc. to customers.  

8. Clean-up: Vendors are responsible for cleaning up the areas around their selling space.

a) Produce or large boxes should not be left in the Market or Market trashcans. Take them with you.

b) Do not drain coolers or dump ice in the Market.

c)  Do not use the trash bins at Market Square to dispose of your products. 

9. Animals: No live animals shall be sold, given away or permitted at the Market within the Market Area. Service animals only.
10. Smoking is not allowed at your table. Please take a break if needed. Refrain from smoking under the covered areas or near customers. (See “Maximizing Your Sales: Promote yourself” section below.)  

11. Respect: Vendors are to conduct themselves in a way that is courteous to customers, other vendors and Market personnel. Vendor rudeness, interference or harassment will not be tolerated. All issues should be brought to the Market Manager’s attention. Violators will be expelled from the Market by the Market Director.
12. Tokens: Vendors are responsible for turning in their Market Square Farmer’s Market tokens to the Market Manager for reimbursement.

a) Turn in tokens 30 minutes prior to the close of Market.

b)  Tokens should be held by vendor until next Market day if cut-off time is missed. 

c) 4% processing fee will be charged to the vendor on each token dollar turned in. (If our rates increase then this % may increase)

d) Checks are dispersed for reimbursement every two weeks minus the 4% processing fee.  

e) Vendors are encouraged to keep track of daily tokens turned in as well so there are two records.

f) WIC Farmer’s Market Vouchers are accepted digitally so for training for that you need to get with the Market Manager.

g)  Only products covered under the voucher can be sold.  Any violation could result in the Market losing the ability to accept the vouchers and the violator will be turned into the state for the violation. 

h) All farmers that accept Senior Vouchers must complete state forms and have a stamp for such. See Market Manager for Stamp
Eligible Products: 
1. Direct Farm Products 

· Vegetables grown from seeds, sets, or seedlings by the vendor 

· Fruit, nuts or berries grown by the vendor 

· Plants grown by the vendor from seed, bulbs, transplants or cuttings 

· Bulbs propagated by the vendor 

· Cut and/or dried flowers, herbs or seeds, raised by the vendor 

· Honey and bee products from the vendor's bees 

· Eggs (kept at proper temperature) from poultry owned by the vendor.

· Meat produced locally 

2. Value Added Products 

· Preserves, pickles, jams, vinegars, etc., made by the vendor or “Got to be NC Products”. No low-acid canned foods or canned tomatoes will be allowed. 

· Cheeses or milk products from the vendor's animals or “Got to be NC Products”. 

3. Baked Goods, Art and Crafts 

· Fresh baked goods made by the vendor in a certified kitchen. 

· Soaps and herbal body care products made and produced by the vendor. 

· All art and craft work must be completely original and produced by the vendor. Anything not listed as eligible must be approved by the Market Manager before any sale may take place. 
Eligible Product Guidelines:
To permit fair and equal opportunity for all sellers and to ensure quality products for buyers, the following basic rules of operation must be followed. They may be revise and updated as needed. We want to work with you and welcome your concerns and ideas at any time.
FOODS-BAKED GOODS, JAMS, PICKLES
1. Pre-wrapped foods displayed for sale must be adequately protected at all times to prevent adulteration of the product.

2. Kitchen Inspection & Water Sample: For all processed food items, seller must provide properly labeled products and proof of kitchen inspection. The Food and Drug Protection Division of the North Carolina Department of Agriculture handles the inspections. 

· Contact Kaye J. Snipes at (919) 733-7366 or homeprocessing@ncagr.gov for an inspection of your kitchen. Applications are available on the Food and Drug Protection Division of NC Dept of Agriculture’s website (ncagr.gov) under “Starting a Food Business”.   

· A copy of your kitchen inspection and annual water test must be kept on file with your Producer Certification with the Farmer’s Market. See Market Management for more details.

3. Food items must be labeled prior to sale with at least the following information:

a) Common or usual name of the product

b) Net contents, i.e. net weight in ounces, pounds, or grams; pounds and ounces if the product is solid or semisolid; net contents in fluid ounces if the product is liquid

c) List of ingredients in the product by decreasing order of predominance by weight of each ingredient

d) Name and address including zip code of person responsible for the product

e) Dry ingredient products, i.e. rubs, marinades, cake mixes, etc. cannot be sold unless processed in an approved kitchen (NCDA-Food & Drug Protection Division) as this is considered a processed food item

f) Fresh or dried herbs (packaged separately) can be sold without an approved kitchen inspection if packaged in food grade containers

4. Foods requiring refrigerator, i.e. cheesecakes, shall be stored at a temperature of 45 degrees F or below. Frozen foods shall be maintained frozen. Good rule of thumb is if the grocery store refrigerates that product — we should too.

5. Bread: According to NCDA regulations, the following apply if you plan to bring hot fresh bread to the Market:

a) Bread must be prepackaged in a bag made for food storage/packaging to sell at the market

b) And of course, all of the inspected kitchen and water testing regulations apply to bread as a processed food.
6. Molasses & Honey: All molasses and honey fall under the labeling required but are not subject to kitchen and water requirements unless value added, i.e. butter, syrup, etc.

7. Acidified or pickled products: (i.e. salsa, pickles, relishes, beans, corn) may only be sold by sellers who have successfully completed a course on the proper acidification of foods provided by North Carolina State University or equivalent FDA certified course (Better Process Control Schools) or whose product has been prepared in a commercial kitchen supervised by a person who has completed the course.

8. Jams & Jellies: The sale of food products with a high osmotic pressure (high sugar content) such as jams, jellies and preserves are permitted. All jams, jellies, and preserves are to be processed in boiling water bath according to current USDA guidelines to ensure safety. Contact the North Carolina Cooperative Extension in Rockingham County at (336) 342-8230 for this information.

9. Packaged food products may not contain meat or cheese either cooked or raw unless prepared under the supervision of a USDA Inspector per USDA regulations.

Should questions or particular problems arise concerning processing or labeling, contact the Food and Drug Protection Division of the North Carolina Department of Agriculture (919) 733-7366 or the North Carolina Cooperative Extension of Rockingham County at (336) 342-8230.
MEATS
1. The Market Manager reserves the right to make a farm inspection of any vendor selling meat.

2. All vendors selling meat at the Market must retain a copy of their USDA Meat Handler’s license and provide a copy to the Market Manager.

3. Meat should be kept in coolers or freezers while at the Market.

A. Coolers or freezers must be clean, undamaged, dent and rust free.

B. Freezers/refrigerators should be less than 40 inches tall.

C. Overnight storage of coolers at the Market are not permitted.

4. Meat which is frozen when picked up from the processor must remain frozen.

5. All meat sold must be processed, packaged and labeled according to USDA guidelines.

6. Meat may not be marketed as “humanely raised”, “free range”, “pasture raised”, “naturally raised” or “grass fed” if the animals are confined in a feed lot or building.

Contact the North Carolina Department of Agriculture & Consumer Services Meat & Poultry Inspection Division at (919) 733-4136 for further information on selling meat.
FISH 

1. Fresh fish may be sold at the Market provided the fish are caught and cleaned within twelve hours of being sold.

2. Fish must be farm raised-wild caught fish are not allowed.

3. Fish must be on ice and water/liquid must be able to drain away from fish from harvest to time of sale. 

4. NC Seafood in the Got to Be NC Program are allowed to be sold.
EGGS

1. Eggs must be kept under refrigeration at or below 45 degrees while at the Market. Do not allow them to freeze. 

2. Anyone selling more than 30 eggs per week must “grade” the eggs and label cartons with the eggs. See the “United States Standards, Grades, and Weight Classes for Shell Eggs” for guidelines.
3. Egg Cartons:

A. Eggs should be in clean (not necessarily washed, but clean), undamaged and properly labeled cartons. 
B. Cartons do not have to be new, but re-used cartons must be clean and undamaged. Any incorrect information on the carton has to be marked through.

4. Labeling:
A. Eggs must be labeled with the producer’s name, address and phone number

B. Eggs should be labeled as “mixed”, “ungraded”, “fertile” (if fertile) and with the quantity.

C. Eggs may not be labeled as “free range”, “cage free”, “humanely raised”, “pastured poultry”, “all natural” or “naturally raised” if the animals are confined to a building and/or dirt lot

D. Eggs can only be labeled “fresh” if they meet the Grade A or AA standard.
5. Signage: 

Signs used to promote the sale of eggs that includes the cost of the eggs must also include the grade.  If the eggs are ungraded, the farmer must put “ungraded”.


6. EXEMPTIONS: 

a. Farmers who sell fewer than 30 eggs per week (through all markets), are not required to wash and grade the eggs. 

b. Name, address, and the words “ungraded eggs” must be on the carton
For further questions or information on egg regulations, contact Jim Melvin at the NCDA & CS Food and Drug Protection Division at (919) 733-7366. 
DAIRY-Milk and Cheese

1. Dairy products may not be sold at the Market unless the vendor/producer is a certified, Grade A dairy under compliance with USDA regulations. Licensing is required.

2. The Market Manager should have a copy of the producer’s certification on file.

3. Dairy products should be sold in appropriate, clean, food grade containers.

4. Labeling:

All products should be labeled in accordance with USDA guidelines.

5. Dairy products should be kept refrigerated while at the Market.

A. Coolers and/or refrigerators should be clean, undamaged, dent and rust free.

B. Freezers/refrigerators should be less than 40 inches tall.
Contact Kay Sigmon with the NC Dairy & Food Protection Branch at 704-483-6218 for more information on dairy regulations.
Hours of Operation: Currently the Reidsville Farmers’ markets operating hours are from 7:00 a.m.-1:00 p.m. on Thursdays and Saturdays. May through October. 
Selling Space: There are 12 bays for drive-in assigned to Farmers only and 12 outside spaces across from those drive-up spaces. There is also space in the grass for setup on the driveway across from the drive-up spaces. Vendors will be assigned spaces. If you are not in your assigned space by 7:30 a.m. then your space is open for other vendors. Vendors should plan to stay until the close of the market day. All vendors that aren’t assigned drive up spaces must park behind the stage. Remember to leave the closest parking spaces open for customers.

I have read the rules, regulations and policies as described for the Market Square Farmers Market and hereby agree to abide by them.  I also acknowledge that the products I will sell must be of my own production and produced at the location described on my application.  Note: (Purchasing products from other NC farmers/vendors and selling them at your stand is also acceptable to fill a void you may have due to crop failure, an unintended produce shortage or unrepresented product at the market.  Farmers are still expected to put forth a conscious effort to grow their own produce.)  I acknowledge full responsibility for all my activities within my designated space at the market (and for those assisting me) throughout the term of my agreement.  I acknowledge the authority of the market manager/managers to immediately settle any disputes regarding product legitimacy as well as procedural and vendor conduct violations.  I agree to allow for inspection of the premises where the products offered for sale are produced.  These inspections will be carried out by the market manager/managers and/or representatives of the market at any time.  
Vendor’s Name (Please Print): 










Signature: 






 Date: 
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