2023 CAFM VENDOR HANDBOOK

Step-by-step:

1. Read this CAFM Vendor Handbook to make sure you have products we are likely to accept. If you are a craft vendor,
you should stop reading here and consider contacting the Artisans Faire.

2. Read our Information for Vendors page to learn how to apply online via MarketWurks. Do NOT look for us on

ManageMyMarket, which we left years ago.
3. Decide which extra forms you need to fill out online and get them done. It may be possible to edit last year’s form.
Here is a checklist:
Pre-Application for Certain Products - restaurant, baked goods, beverages, other prepared foods.

__ Fruit and Nut Detail — perennial fruits and nuts.
__Value-Added Farm Products -- food and nonfood
__Consigner - If you intend to have consignments in your booth and you are not a recognized Community Table,

have your consigner fill it out.

__Collected Mushroom and Fungus - if you legally gather these items to sell. Propagated mushrooms are not

“gathered.”
___Organic affidavit — if you plan to use the “o-word,” but are not certified AND meet all parts of the federal

exemption.

Handbook changes to note:

1. Forms are hyperlinked above and throughout.

2. Application deadline for returning vendors is FEBRUARY 22. (p. 3)

2. Stall fees have gone up a bit (p. 4)

3. Rewritten section on products not grown or raised by the vendor (p.7)
4. Logo bags can be sold to promote vendor businesses (p.5)
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Introduction

Corvallis-Albany Farmers’ Markets is a farmer-led nonprofit that operates outdoor farmers’ markets in
Corvallis and Albany and otherwise promotes and assists farm direct marketers whose farms are
located in six counties: Benton, Linn, Lincoln, Lane, Marion and Polk. Our membership is made of up
roughly 110 small family-scale farms. Farm direct marketing is a direct link between consumers and
producers that prohibits resale and promotes transparency and traceability. CAFM has a longtime
commitment to enhancing access to high quality, local food among ALL members of our community.
We are deeply engaged in nutrition programs (SNAP, Double Up Food Bucks, gleaning, Farm Direct
Nutrition Program) that promote food justice and equity.

CAFM is committed to operating markets in a manner that allows vendors and customers to participate without fear of
discrimination. Our goal is to operate supportive, welcoming and inclusive spaces for all community members.

CAFM participates in nutrition programs that require our compliance with state and/or federal laws prohibiting
discrimination toward groups of people. We are committed to operating all programs in ways that not only comply with
requirements but also make participants feel welcome at farmers’ markets.

Farmers’ markets count as a public accommodation and thus are subject to state law (ORS chapter 659A), which deals
with discrimination on the basis of race, color, religion, sex, sexual orientation, national origin, marital status, age,
disability or familial status.

While CAFM retains the right and responsibility to select vendors based on criteria designed to maintain the character of
farmers’ markets, which is focused on promotion of farm direct marketing, we will work to support opportunity for under-
represented groups that have historically been excluded from owning farm land and operating agricultural businesses. We
know that a more diverse vendor base will create a more welcoming environment for customers who may not yet see the
markets as a place for themselves.

The rules contained in this handbook are subject to change in response to developing issues and
circumstances. CAFM will communicate rules changes to members via email. Continuing to attend
after such rules change constitutes vendor acknowledgement and agreement to comply. For
example, COVID-19 required significant change after the handbook was published in 2020.

Mission Statement:
The mission of the Corvallis-Albany Farmers’ Markets is to provide highly visible centralized locations in Corvallis and

Albany for mid-Willamette Valley and Coast Range agricultural producers and gardeners to market their high quality



agricultural products directly to consumers.

A brief history:

The Corvallis Saturday Farmers’ Market was founded in 1991. In 1998 the association changed its name to Corvallis-
Albany Farmers’ Markets (CAFM) to mark the inclusion of the Albany Farmers’ Market (founded in 1978) and the
Wednesday Corvallis Farmers’ Market (founded in 1981). Today these markets give roughly 110 local vendors an
opportunity to market their agricultural products directly to consumers.

Application and membership:

Vendors must fully complete an online application each year, including any applicable additional online forms. For
returning vendors, applications are due ***Feb. 22*** to maintain seniority for the current year. Returning vendors also
must pay a $25 annual membership by that date (or make arrangements). We issue invoices that can be paid via cash or
check or by entering a routing number and bank account number. New vendors can pay membership when they apply or
pay at their first market. Certain consigners are required to become members. Please see the consignment section for
details.

The markets are intended primarily to serve vendors from Benton, Linn, Lincoln, Lane, Polk and Marion counties.
Vendors must list the county location of their farms on their applications. The board of directors will consider vendors
from other Oregon counties on a case-by-case basis. Criteria for geographic exceptions will include space availability
and product mix.

Applications must disclose all locations where products are grown or produced, and all products must be
listed/documented before they are displayed for sale. After reviewing forms submitted and publicly available records,
management may contact prospective vendors to seek missing information or clarifications. Approval may be offered
with some products excluded if further review and/or action is needed. Vendors may submit paper copies of licenses
and certifications, but CAFM prefers online resources when possible.

Staff may temporarily grant approved or active status in order to place prospective vendors in online management
systems for planning purposes. Approval of vendor applications and membership is subject to confirmation by the board
of directors. Membership alone does not guarantee a vendor the ability to attend and sell at farmers’ markets.
Membership provides the right to cast one vote annually to elect our board. CAFM holds an annual meeting of
members, which will be in October this year. Communications about this meeting and about elections is via email.

Certain consigners are required to become members. Please see the consignment section for details.

Market locations, dates, times and parking:

The Albany Farmers’ Market is in the City Hall parking lot at 4th and Ellsworth, plus the adjoining section of 4th Ave.
(street closing). The market is held every Saturday April 15 through November 18, 9 a.m. to 1 p.m. We have requested
space for a bonus market or markets on Dec. 2, 9 and 16. Dates are tentative, and hours are TBD. Approved areas for
vendor parking are bank parking lots across Ellsworth plus 5th Ave. parallel parking for trailers.

The Corvallis Farmers’ Market site on Saturdays is at 1* Street and Jackson Ave. We close 1% Street % block south of



Van Buren through Monroe, plus an adjacent portion of Monroe Ave. We also have some adjacent space on Jackson
Ave. The market is held every Saturday April 15 through November 18, 9 a.m. to 1 p.m. We have requested space for
a bonus market or markets on Dec. 2, 9 and 16. Dates are tentative, and hours are TBD. Vendor parking is prohibited
anywhere downtown except 1st Street north of Harrison and Tyler between 1st & 2nd.

The Corvallis Farmers’ Market on Wednesdays shares an abbreviated version of the Saturday 1st & Jackson site and
the same 9 a.m. to 1 p.m. schedule. We use the block of 1st between Jackson and Monroe plus some adjacent space on
Monroe and Ave. The market is held every Wednesday April 19 through November 22, 9 a.m. to 1 p.m. Parking is the
same as on Saturdays.

The lot at 1st & Monroe is PRIVATE PROPERTY and cannot be used for any purpose, not even for “just a minute.”

Violation of vendor parking rules will result in the following progressive penalties: 1st offense -- warning; 2nd and
subsequent offenses -- $25 fine. Habitual violation may affect vendors’ ability to participate in markets.

ADDED during 2021: CAFM will shorten markets by an hour when certain heat conditions are forecast in time to notify
vendors and the public. The policy will be determined based on a forecast on hourly charts of the National Weather
Service of 95 F or higher by 2 pm. In general, notifications will be announced by midday on Monday (for a Wednesday
market) or midday Thursday (for Saturday markets).

Cancelation of a farmers’ market is a rare event and thus will continue to be decided by the board on a case-by-case
basis.

Stall fees for all spaces at the Saturday site in Corvallis are $34. At this site each space is 10 feet wide and 20 feet deep,
except that spaces on Monroe Ave. are 15.5 feet deep and generally require unloading. The Jackson Ave. section is also
depth limited. Stalls at Corvallis Wednesday (10 by 20 except on Monroe) are $28, as are shallower unloading spaces at
Albany (10 by 15.5 and some double-frontage sidewalk spaces). Albany’s deep spaces (10 by 23 or 25) are $30.

We offer a 5 percent discount for prepayment of 5 to 8 weeks, and 10 percent for 9 or more weeks. Market
management is authorized to negotiate payment schedules that vary slightly from these categories in order to reduce
collection costs. Volume discounts generally are NOT shared among multiple market sites. Discounts generally apply to
consecutive markets, unless vendor and management can agree on an efficient arrangement. In addition to the pay-
ahead discounts, all stall fees are discounted by half in November. No discount is available for membership.

Refunds are possible with timely notice but will be figured at the rate applicable to the number of markets actually
attended.

Checks returned for non-sufficient funds will result in vendor reimbursement of any bank fees incurred, and repeated
bounces will result in loss of check-writing privileges.

Data Requirements for Albany grant

In 2022, Albany Farmers’ Market joined 9 other Oregon farmers’ markets in a new grant that includes access to
technical assistance providers in four subject areas.

To measure our impact, we MUST and WILL collect revenue data from ALL Albany FM vendors. Extensive steps are
being taken to protect vendor data. Only one CAFM staff member works directly with vendor data, and the Extension



Service researcher analyzing the data is someone we trust. Despite that trust, we added another layer of anonymity so
that vendors will appear as numbers in our database.

Statewide bag ordinance

State law is very similar to a prior Corvallis ordinance prohibiting single-use plastic bags for checkout. Don’t buy bags
with handles. Plastic bags on the roll or in a box are still fine for produce, meats, and other products. Small paper bags
for certain products, such as mushrooms, are appropriate.

Other kinds of bags are possible if you charge a fee, but it isn’t necessary or even desirable. CAFM sells cloth bags,
and lots of stores offer free or cheap promo bags. Customers often bring bags to consolidate multiple purchases. The
law focuses on “time of checkout,” so it is best to have customers do their own bagging of your products if possible. You
can assist if needed, and there are some products where self-serve is not feasible.

Vendors may make or buy bags including their business names/logos and sell them to promote their businesses.

Product classifications and guidelines

Overview:
CAFM provides direct marketing outlets for the sale of locally grown agricultural products plus other processed foods

grown or caught by vendors and processed on or off their farms. A few other categories of products are allowed within
limits discussed in more detail below. Products not specifically addressed in these guidelines generally require board
approval on a case-by-case basis. CAFM does not allow the sale of non-farm handicrafts. Sales of live animals generally
are prohibited, but board authorization is available on a case-by-case basis.

CAFM prohibits its vendors from knowingly selling products grown from GMO (genetically modified organisms) seeds
or animals that are themselves genetically modified. Vendors also should be alert for situations in which their crops
could be contaminated by GMO pollen. Until recently there were few GMO market products available to growers --
either plant or animal, but this situation continues to evolve.

Use of the word “organic” is regulated by federal law. CAFM requires vendors using the $5,000 certification

exemption to complete an affidavit every season.

Grown or raised by vendors:
The majority of items offered for sale at CAFM fall within this product category. Generally if you grow or raise it

within our six-county area, you can sell it at CAFM.

Produce sold must be of high quality and honestly represented. Produce vendors must provide in the application a
complete list of all produce you intend to sell at market and the location where it is grown.

Cut flowers must be of high quality, with a reasonable vase life. All cut flower vendors must include a complete list of
all cut flowers you intend to sell at market and the location of where they are grown. It may not be possible to
accomplish this online, so some vendors provide a printed list.

Herbaceous and woody plants must be grown by the vendor from seed or vegetative material (cuttings, divisions,
etc.). Any plant not started by the vendor must be grown by the vendor for at least two months prior to sale at market.
Plant vendors must include a complete list of all plants you intend to sell at market and the location of where they are


https://locallygrown.org/home/information-for-vendors/cafm-organic-affidavit/

grown. It may not be possible to accomplish this online, so some vendors provide a printed list.
All plants must be sold in containers whose value does not exceed one-third of the value of the plant offered for sale.
Non-food value-added farm products include wreaths/swags, soaps and lotions, salves, fiber products, essential
oils, hydrosols. In general we expect that half or more of the value comes from the wholesale value of
ingredients/components they produce. There may be exceptions to a 50 percent standard, but it’s anticipated those will
be few. Vendors who wish to sell non-food value added farm products must disclose (here is the form) the wholesale
value of ingredients/components they produce as well as those they will purchase, plus the proportions of each in a
batch where applicable. CAFM may ask for production information to confirm that the vendor can produce the ag
products without supplementation. Vendors may not use processing services where the processor commingles product.
CAFM reserves the right to refuse non-food value added products for any reason.

Eggs are subject to many state and federal requirements covering cleaning, refrigeration, candling and quality,
labeling and more -- even though they can be sold without a license. Vendors must learn and follow these requirements
via Extension and Oregon Department of Agriculture publications. Here is a free Extension publication:
https://catalog.extension.oregonstate.edu/em9350. Eggs may be sold at market without a license by the farm that

produces the eggs. Consignment is possible if the consigning grower or the selling vendor has an egg handler license.
Usually it needs to be the grower. Unlicensed eggs must be labeled with the following, in addition to other required
labeling: “THIS PRODUCT IS NOT PREPARED IN AN INSPECTED FOOD ESTABLISHMENT” and “NOT FOR RESALE.” Eggs
must be in a clean container showing the producer’s farm name -- other names must be completely marked out.
Vendors also must mark out inapplicable product claims, such as grading and organic status that the grower is not doing.
Required labeling includes the federal safe handling statement and an open/pull date (such as Use By, where the date
would be 45 days past production). Eggs must be kept at 45 degrees F at retail until the sale. Eggs for sale must remain in
coolers -- farms can display empty cartons or a filled carton that is not sold.

Honey with no additional ingredients can be sold directly to consumers without a processing license, regardless of the
number of hives managed. Honey from producers of more than 20 hives that don’t have a food safety license must be

labeled with the following, in addition to other required labeling: “THIS PRODUCT IS NOT PREPARED IN AN INSPECTED
FOOD ESTABLISHMENT” and “NOT FOR RESALE.” An apiary registration is required of honey growers who manage five

or more hives. Here is an ODA apiary FAQ that contains the registration link. Our application requires disclosure of the

average number of hives.

Growers of tree fruits and other perennially grown foods are required to disclose additional details about the acreage

OR number of bearing plants, plus varieties of these products. Here is the Fruit & Nut Detail form. It may be possible

to edit last year’s form. Vendors may be prohibited from displaying or selling these products until adequate information
is supplied.

Grown and Processed:
Processed foods made primarily from products grown or raised by the vendor in one of our six counties can be sold at

CAFM. A processed item is one that is transformed from its natural state. Value-added farm product is another name
that applies to this category. Typical examples of processed foods include jams, jellies, dried fruit, pickles, wine, cider
and salsa. All items in this category must be reviewed by the board and/or management prior to selling at the market

and each year you plan to sell them. Pre-Application for Certain Products is our form for this and other purposes. It

may be possible to edit last year’s form. Products must be made in a licensed kitchen, except where otherwise
permitted by the Farm Direct Bill. DO NOT prepare unlicensed processed foods for sale without THOROUGHLY
researching your particular product and how it is handled under the law. (ODA has two different Farm Direct guides:


https://locallygrown.org/home/information-for-vendors/pre-application-for-restaurant-baked-value-added/
https://locallygrown.org/home/information-for-vendors/fruit-and-nut-detail-form/
https://www.oregon.gov/oda/shared/Documents/Publications/IPPM/ApiaryRegistrationFAQs.pdf
https://catalog.extension.oregonstate.edu/em9350
https://locallygrown.org/home/non-food-value-added-farm-products/

jam, pickles, other stuff in jars and eggs, honey, dried produce, etc. These documents include labeling requirements.)

Other options include using a licensed co-processor. Vendors considering using kitchens licensed by someone else
should contact ODA for legal details.

Meat and poultry products must be 100% from animals raised for 50% or more of the animal’s life under direct
supervision of the vendor on property owned or leased by the vendor. Animals may be slaughtered or processed off
farm. Processing must comply with all state and federal regulations, and the farmer must supply documentation of such
compliance to the market management. Meat and poultry sales generally require a “pre-packaged meat seller” license

from the Oregon Department of Agriculture. Use this online form to find an ODA inspector, who will need to inspect

your home freezer.

To be included in this category, milk must be from the farmer’s own herd and cheese and other dairy products must
be made by the farmer. Production must comply with state and federal dairy requirements and licensing, and the
farmer must supply documentation of such compliance to the market management.

Other items processed but not grown or raised by the vendor are addressed below in another section.

Collected or Caught:
Items in this section are highly regulated. Products that may be sold include fish, mushrooms and other fungi.

Wild/collected whole plants may not be sold. Other gathered items may be approved on a case-by-case basis,
including collecting under permits for huckleberries, Oregon Grape, elderberries and floral items like salal and ferns.
CAFM expects wild blackberries, which don’t require a permit, to be harvested on land the vendor controls.)

Fish must be caught by the vendor in Oregon waters. All processing must be in licensed facilities in accordance with
all state and federal requirements.

Collected mushrooms and fungi require a form identifying the vendor’s training in mushroom collection and
identification.

Copies of commercial collection permits and/or written approvals from private land owners must be supplied with
the vendor’s application. All mushrooms and fungi must be accurately signed with both the Latin and common name
and be collected from within our six-county area unless an exception has been granted by the board of directors.

Processed But Not Grown or Raised:
This category includes restaurants, baked goods, beverages, non-farmstead dairy products and other prepared foods

where the applicant is not the grower of the ingredients. All items in this category must be approved by the board prior
to selling at the market and each year thereafter.

The number of such vendors is reviewed annually by the CAFM board of directors, who will act to preserve our markets’
character as farmers’ markets. CAFM has a strong, long-term commitment to supporting local farm-direct agriculture.
CAFM limits vendors in these categories at each market/day to ensure that qualified local farmers are not turned away
for lack of space.

PROCESS and CRITERIA: The Pre-Application for Certain Products is online. This form is the basis for board decisions,
which may occur after the main application period in order to preserve space for farmers. Applicants who are accepted

by the board can fill out the main application to provide other necessary details.
Priority goes to vendors based primarily upon sourcing of ingredients. Well-sourced products in this category can
support local agriculture and benefit the farmers’ markets. Other factors, such as cultural diversity, potential to extend

7


https://locallygrown.org/home/information-for-vendors/pre-application-for-restaurant-baked-value-added/
https://locallygrown.org/home/information-for-vendors/collected-mushroom-fungus/
http://oda.state.or.us/dbs/sanitarian_list/search.lasso
https://www.oregon.gov/oda/shared/Documents/Publications/FoodSafety/FarmDirectMarketingProcessedProducers.pdf
https://www.oregon.gov/oda/shared/Documents/Publications/FoodSafety/FarmDirectMarketingProcessedProducers.pdf

customer visits, and concerns about waste management, are sometimes considered in selection. Also, the board may
consider the likelihood that a farmer may eventually offer a similar product based on their own crops.
Ingredients in priority order:
® Items processed from ingredients purchased or u-picked from CAFM vendors
* local u-pick
® purchased locally grown
* purchased Oregon grown
® grown out of state.
* grown out of country — strongly discouraged

Negotiation about ingredient sourcing may occur when the board is generally interested but believes an applicant can
adjust to more local sources. Board and staff can assist with sourcing and substitution ideas.

Products in this category must be produced by the vendor from scratch/basic ingredients.

As growers are prohibited from knowingly using GMO seed and GMO animals, market customers likely have an
expectation that prepared market foods will not be made from GMO ingredients. CAFM expects that vendors in this
category will exercise reasonable care to avoid such use. Cooking oils pose particular concern. Here is an example of a
list of crops that are or may soon have commercially available GMO versions.

https://www.centerforfoodsafety.org/issues/311/ge-foods/crops-in-the-pipeline

Baked goods brought to market for sale must be made in a licensed kitchen unless produced pursuant to the 2015 home
bakery bill. (OSU Extension paper is available in both English and Spanish.) Both licensed and exempt baked goods have

labeling requirements. Vendors considering using kitchens licensed by someone else should contact ODA before
finalizing arrangements.

CAFM'’s board has allowed farmers to add some baked goods to their offerings. Farmers who wish to offer baked goods
must seek board approval on a separate form, include baked goods on their main application, and carry product liability
insurance. Because there are potentially more farmers who could bake than the limited opportunities we offer to stand-
alone bakers, the standard for farmers baking must be higher. When considering baked goods from farmers, the board
will evaluate ingredients that farmers will consistently grow themselves in addition to general ingredient sourcing.

Restaurant foods are hot or cold foods that are fully or partly prepared at the markets and served for immediate
consumption and/or takeout. Vendors must obtain one or more permits from the county health department before
selling at market. There is a one-time operational review fee, and a 90-day site-specific license is available and
renewable. Another permit may be required for the kitchen where food is prepared and held. Food carts have different
county licenses. Rules for all kinds of county licenses are set at the state level.

Non-farmstead dairy products are produced using local milk from animals not raised by the vendor.

Beverages will be considered as an addition to restaurant food as well as standalone offerings.
Commercially bottled or canned drinks not produced by the vendor will not be approved.

Other prepared foods generally fall under ODA jurisdiction and also require temperature control to remain frozen or
at another safe temperature.

Vendors of foods in this category are encouraged to display signs touting local ingredients.

Emerging food entrepreneurs we are unable to host are still eligible for referrals and assistance with regulatory systems
and other business support. Rebecca Landis can be reached at cafm@locallygrown.org or at 541-740-1542. We are

building vendor resources at locallygrown.org/information-for-vendors.
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Consignment:

Resale is prohibited at the farmers’ markets. Products not grown by vendors must be accepted on a consignment
basis so that risk is born by producers. All consignments must comply with all CAFM rules and are subject to farm
inspections to verify compliance. Agricultural producers and gardeners who wish to participate in the markets but do not
have enough product to warrant renting a stall can sell by consigning their products through one of the recognized
Community Tables. We do have provision for consignment with individual vendors, but the Community Tables are the

preferred arrangement. Both kinds of consigners need to fill out a consigner application each year.

CAFM has the authority to deny consigners and/or specific products access to the consignment process. The Community
Table operator has the authority to deny consigners and/or specific products access to the consignment process.

X/

¢+ Consigners who sell through individual vendors (i.e., other than the Community Tables) require prior approval,
are required to complete a consigner application and, if they exceed $100 cumulatively in such consignments
during a market season, must pay the association’s annual membership fee of $25. Consignhers who sell solely
through the Community Tables are not subject to the membership requirement but need to complete the
consigner application. Vendor members who consign need not pay an additional membership.
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Consignments conducted through individual vendors are subject to the following additional rules:

=  Each vendor’s total consignments cannot exceed the following limits: 10 percent of products offered for sale
over the market season; 25 percent of products offered for sale on any market day; and $200 worth of
products offered for sale on any market day. Exemptions for certain products may be granted.

= Vendors consigning products for others must maintain sufficient records so that they can comply with state
law and are able to document compliance with our consignment rules within one week of a request by
market management.

« State law now requires farm direct marketers who take consignments to maintain sales logs that include full

contact information for the grower, plus information on products and quantities sold on consignment. This

helps ensure all food sold at our farmers’ markets is traceable in the event of a food-borne illness.
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Consigners may not be represented at more than one booth, including Community Tables, at each market site
during the same market day.

>

+* Vendors consigning for others are required to display signs identifying the producers of such items so that
customers know which farm grew which products. Signs must be readable and comparable in size and location
to those identifying vendors’ own products and must say “Grown by (the consignment growers’ farm name,
nearest city/town” plus identification of the consigned products. Signs must be in place one half-hour after the
start of market.

¢+ Because of the difficulty involved in enforcing the consignment percentage rule, proper signing is essential.

Failure to comply with consignment policies will result in the following penalties. First offense: verbal warning;

second offense: written warning; third offense: fines up to $100 and/or possible revocation of consignment

privileges.

0
0.0

The Farm Direct Law provides a definition of consignment with certain limitations. For example, the vendor
doing the selling and the grower need to be from the same or adjacent counties.

¢ Products addressed in the Farm Direct Law that can be consigned are: fresh fruits, vegetables, herbs and edible
flowers; no dried products other than things like garlic and potatoes that are cured as part of normal post-
harvest handling; unshelled nuts (can be cured/dried); eggs if one party has an egg handler license; honey if
nothing is added. Many items not mentioned in the Farm Direct Law consignment provision can be consigned,


https://locallygrown.org/home/information-for-vendors/consigner-application/

including cut flowers and nursery plants. Items like jams, pickles and dried fruits/vegetables produced under
Farm Direct are not legal to consign. But if licensed, they could be consigned. Please contact management if
there’s any question.

Vendor Obligations
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Vendors are expected to behave with civility and respect to other vendors, customers and staff.

Vendors must communicate with people who represent them at markets so that everyone in their stall is well-
informed about CAFM guidelines and policies.

All products offered for sale at CAFM sites must comply with state and federal standards governing weight,
packaging, display and labeling.

Vendors must learn and follow all food safety rules or guidelines applicable to their products and practices.
Sampling food at markets requires setting up and USING a simple hand washing station, plus clean equipment
(e.g. cutting boards and knives) to produce the samples. Folding knives are not allowed for sampling. Reasonable
measures to prevent contamination must be followed. Vendors will be instructed to stop sampling if safety
issues are noted and not addressed in a timely manner.

All items offered for sale should be of high quality and must be honestly represented.

Vendors are responsible for keeping their application information current.

Vendors must disclose all partners and growing locations and must provide lease agreements on request.
Vendors must allow and assist with farm visits/inspections. CAFM’s authorized representatives will work to
accommodate specific needs of vendors and any landowners from wh