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OBJECTIVES

   Every farmers’ market begins
differently.  The surroundings will have 
a major effect on your market.  But 
the main objectives are usually the same.  
The market should provide an outlet for 
the farmer profitably to sell his produce 
and to make fresh, wholesome produce 
available to people who would not have 
otherwise had any other opportunity 
to receive it.  This could also improve 
diets of your community.  A successful 
market also can rejuvenate a downtown
economy.  Determine what you want 
your market to do for you as vendors.  
Have a plan.

START THE PLANNING
PROCESS EARLY

   The planning of an efficient market 
needs to be started early.  The entire 
process can take several years to get 
the market off and running.  There are 
many things that need to be done in 
advance.  The securing of a site is very 
vital to this process.  You need to obtain
permits, licensees, and contracts need to 
be executed and signed.  This takes time 
to accomplish.

MAKE LOCAL INQUIRIES-
RECRUIT FARMERS

   You must have interested farmers that
will be committed to bringing produce 
every week to the market.  Before 
recruiting the farmers, gather facts 

and information.  Visit and talk with
existing farmers’ markets.  
Prepare a written handout stating the 
objectives you are trying to accomplish.  
Take these handouts with you when 
recruiting so that they may review the 
information that you have discussed with
them.  Place your name and phone number
on the handout so that they can call 
you with any questions.  When recruiting 
farmers get their name, address and 
phone number so that you can contact 
them at a later date informing them of 
the progress or for soliciting their help.

   Some of the following organizations 
may be a good source to obtain farmers:

• Community Garden Clubs
• School or University Ag Departments
• Local county extension service
• County Farm Bureau or Farmers Union
• Food Banks
• Consumer Cooperatives
• Church Groups
• Service Organizations (Elks, Rotary, etc.)
• Chamber of Commerce

   Once you start making contacts
with farmers it can be easier because 
of their contacts and the list may grow
via word of mouth.  

USE THE MEDIA

   Sometimes the media will have special 
“spots” that are free for a community 
project such as a new market.  Call and 
ask if that is anything they have available.
Newspapers usually have a special
community event section that may be 
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done free of charge.  Some radio
stations will do free public service 
announcements or short “community 
interest” bulletins.  This is not to advertise 
the market but to announce an organi-
zational meeting.  Television should be 
saved to emphasize a major event such 
as opening day.

HOLD INFORMATIONAL\
DEVELOPMENTAL MEETINGS

   After you have contacted several
interested farmers who have shown 
some interest, plan a meeting to get 
them involved with the initial planning 
of the market.  Share with them what 
should come from the market.  Explain 
to them the advantages of selling at the 
farmers’ market.  Following are some of 
the advantages in selling at the market:

• Higher return
• Growers set their own price   
  (within reason)
• Cash sales, immediate payment
• Can help maximize utilization
  of family labor
• Gives opportunity to meet the
  consumers of their products
• Provides an additional outlet for 
  their produce

DECIDE IF THERE IS ENOUGH 
INTERESTED VENDORS

   Survey area in which market will be
held to solicit farmers.  If there are 
enough interested vendors you then 
need to survey what produce each
vendor grows.  You need a variety of

produce and the quantity needs to 
meet the demand.  The growers need
to make a firm commitment so that 
when the market opens their will be
vendors to supply it.  A good way to do
this is to develop an application with a 
possible set of rules that will be used at 
the market.

   Decide what type of market you are 
going to establish.

• Just produce grown in MN only or  
  allow produce from other states
• Resale items
• Crafts

   Some Farmers’ Markets groups’ idea is
to have it be considered a farmers’ 
market was just to offer fresh MN grown
produce.  Once you start with resale 
items and crafty items it takes away the 
meaning of a true farmers’ market.  

FORM COMMITTEES TO 
OBTAIN INFORMATION ON 
SOME OF THE FOLLOWING 
TASKS:

   Assess start up costs with initiating 
a farmers’ market.  Some of the initial
costs that you may incur are site expenses
and advertising.  Some cost-effective 
choices to investigate are parking lots of 
malls or chain stores, park land, church 
parking lots or closed city streets.

THE MARKET

   Determining a favorable location is 
very significant to the success of the 
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market.  It should be located in a
visible, well traveled, and easily
accessible location.  Near public
transportation is a plus as is an ample
parking lot.  Is there room for expansion?
Will this location be available longterm, 
as people don’t like to be searching for
the market at a new location.  Before 
finalizing the location, investigate local 
zoning regulations.  Public facilities (bath-
rooms, telephones, etc.) and utilities 
should be looked into at this time. These 
are a plus but not essential to operate a 
market.  Shade is an additional benefit.  

   Stall size should be determined to 
make sure the location is large enough
to accommodate all the vendors.  A general 
guideline for minimum width to be
considered is the width of car with side 
doors open.

   Check for the competition (Grocery 
stores supermarkets- Do they carry 
local produce? if so, how much volume 
do they sell?) in the area.  Keep the 
communication open with them.

   Get input and opinions from your
community service agencies (public works,
health, police and fire departments).  
These services may be utilized in the 
future.

   Determine day and time according 
to what is best for the farmer and
customer.  Some things to keep in mind 
are your location:  Is it on the way home
from work?,  Is it on the way to or from
the lake?  Would over the lunch hours 

time be good because of location being 
close to businesses?  Start with one
or two days, you can always increase 
but it is not good to subtract days as it
confuses the customer.  The convenience 
to of your customers should be a primary 
consideration.

   Determining a name and logo can 
be very beneficial for something the
customer can identify you with.

   Form as a business.  The farmers’
markets that have started with some 
type of structure tend to be more 
successful and are more stable.  Even 
if a board of directors are elected it 
is good to solicit a market manager 
(smaller markets may have volunteer—
larger markets may have paid manager).  
This person would collect fees, organize 
markets events, and handle concerns
that may arrive during market days.  
Have written duties of board members, 
managers, etc.

   Develop simple\enforceable bylaws.  It 
is also helpful with these bylaws to have 
a general set of rules for the market to 
follow.  (See Appendix I, Sample Bylaws.)

FUNDING MECHANISM 

   Some type of funding mechanism is 
valuable to the market.  Make a budget
of what you think you will need to be
a successful market.  With this information
then develop the revenue to support it.  
Membership\grower fees are a beginning 
source.  Look for sponsors.
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INSURANCE ISSUES

   Address liability insurance issues.
Insurance can sometimes be added to 
individual farmers policy for liability at 
the market or the market organization 
can purchase it as a group.

   Inquiry regarding necessary licenses 
or rules or codes of area is a must
before opening.  Other issue to address
weight and measures specifications, 
animal product regulations, labeling 
requirements, sales tax reporting, vehicle 
permits, processed food handlers license. 

   State food laws can be addressed 
through the MN Dept. of Agriculture, 
Dairy and Food Inspection Division.  
(See Appendix II, Procedures of Operation 
and Appendix III, Food Sampling Guidelines.)

   If your market receives grant money 
from any source you will need to obtain 
a state and federal ID number. 

   You can receive a state ID number 
by calling the Dept. of Revenue at
(651) 282-5225 to request one.  This can 
be done over the phone in less than 5 
minutes.
   A federal ID number application can
be obtained by calling the Internal
Revenue Service, Dept. of the Treasury 
or writing to Internal Revenue Service 
Center,  ATTN: Entity Control, Stop 57A,
2306 E Bannister Rd, Kansas City, MO 
64131. 

   MN Department of Public Service, 

Weights and Measurers is where you 
would contact regarding if you will be 
weighing items.  The scales need to be 
calibrated.

   MN Department of Revenue, Sales Tax 
is where you can obtain information on 
items that you need to charge sales tax on.

PROMOTION OF
THE MARKET

   Signs\banners should be noticeable.
Big, easy to read is recommended.  

• Bright colors
• Pictures of produce
• Use logos to establish connection   
  (as in MN Grown logo or your 
  own market logo)
• Not overwhelmed with information
(See Appendix IV, Critiquing Signs)
   
   Make sure you know where they are 
allowed to be placed always ask first!!! 
Or if there are rules as to size.

   The market area should be an
appealing, clean and happy place to shop.
Display produce attractively.  You do
not need to have elaborate equipment, 
but it should be clean, sturdy, raised off
the floor and protected from the rain
and sun.  Be positive, helpful and courteous
when dealing with the customer. SMILE- 
it is important to your customers!!

   Plan events to attract buyers:  kids day,
a certain produce day or coordinate 
with town event.
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APPENDIX I: SAMPLE BY-LAWS

BY-LAWS
(Enter Your Farmers’ Market Name)

ARTICLE I.  NAME
The name of the association shall be (Enter Your Farmers’ Market Name ).

ARTICLE II.   ELECTION PROCEDURES
(Or some method of selection of officers.)
One vote per grower, family, or partnership.
Officers will be elected by majority vote.
Officers will be elected for (put in number) year term.
If a vacancy on the Board of Directors appears the remaining board members 
shall fill the vacancy by appointment until the next annual meeting at which time 
membership shall elect someone to complete the remainder of the term.

ARTICLE III.  BOARD OF DIRECTORS\OFFICERS
(Not necessary to have a Board but some type of delegated group to 
make decisions)

The board of directors shall consist of (number of members) members, including 
(suggestions: Chair, Vice-Chair, Secretary \Treasurer and\or separately.
Directors shall serve (number of year(s) year terms.  (When initial terms
determine which members will start out for 1 year, 2 year and 3 years so 
that all the members terms do not expire at the same time.

ARTICLE IV.  ROLES AND DUTIES OF
BOARD OF DIRECTORS\OFFICERS

(These duties need to be done for market operation.  Below are suggestions on 
titles and roles.)

The Board of Directors\Officers shall set the policies of the organization.  This 
must include deciding the rules, location, hours of operation, dues and\or fee 
structure and membership requirements and enforcement procedures.

Chair-shall preside at all meeting, oversee the management, organization and
execution of the business of the Market.
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Vice-chair-shall perform the duties of the Presidents absence.

Secretary\Treasurer-shall record the minutes of all proceeding of the market.  
He\she shall perform all duties incident to the office of Treasurer and present 
a complete statement of the financial affairs of the organization to the annual 
meeting.

ARTICLE V.  MEETINGS
The regular Annual Meeting shall be held at such time and place as determined by 
the Board of Directors\Officers. 

Notice of annual meetings shall be published to membership at least 30 days 
prior to date of annual meeting and shall include the report of the nominating 
committee.

The Farmers Market shall meet at least annually.

ARTICLE VI.  AMENDMENT PROCESS
(Or another established amendment process.)
These bylaws may be amended by 2/3 votes of members present at Markets 
Meeting.
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What are the temperature requirements for 
food?

Cook all potentially hazardous foods to 
required temperature.

Food temperatures must be checked with a 
thermometer.

What are the requirements for vehicles 
transporting food?

Vehicles used to store and transport foods and 
food related items must be kept clean and 
in good repair.  To prevent the possibility of 
contamination, non-food related items and 
chemicals must not be stored or transported 
together in the same vehicle.  Foods must be 
protected at all times.

What kind of labeling is required?

All food in a package form sold at farmers' 
markets and community events must be la-
beled to include the following information:  
identity of the food product, net weight of con-
tents, a list of ingredients in descending order 
of predominance by weight, and the name, 
address, and zip code of the manufacturer or 
distributor.  Th e only exemption to these label 
requirements is for a person exempted under 
28A.15 subd 9 and subd 10 which have these 
specifi c requirements.

  Th e products must include the name and 
address of the person preparing and selling the 
food and a sign or placard stating that:  “Th ese 
products are homemade and not subject to state 
inspection.”  Additional requirements apply 
to home-canned pickles, vegetables, or fruits 
with an equilibrium pH of 4.6 or lower.  Th e 
labeling for these products must also include 
the date they were processed and canned and 
must display a clearly legible sign or placard 
stating: “Th ese canned foods are homemade 
and not subject to state inspection.

In order to provide needed information to 
customers with food sensitivities or allergies, it is 
recommended that all prepared food containing 
the most common allergens (eggs, peanuts or 
other nuts, soy, milk and dairy products) be 
labeled with an ingredient statement.

145°F eggs, fi sh, meat and farm 
raised game

155°F pork, ratites (ostrich, emu, 
rhea), injected or cured 
meats, ground or chopped 
meat

165°F poultry, wild game, stuff ed 
meat, pasta, fi sh or stuffi  ng

Reheat all potentially hazardous foods to 165°F.  
Hold all potentially hazardous foods at 140°F 
or above, or 41°F or below.
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W H AT  K I N D  O F  P E R S O N A L 
H Y G I E N E  P R A C T I C E S  M U S T  B E 
F O L L OW E D ?

Persons who are ill are not to work in the food 
stands, especially with symptoms of vomiting or 
diarrhea, or with infected cuts or burns on the 
hands.

• Anyone who provides food samples to the 
public, and all those who engage in food han-
dling or preparation must keep their hands 
clean.

• Hand wash facilities are required.  See Food 
Sampling Guidelines on pages 7 & 8 for 
required equipment. 

• Wash your hands often, and especially after 
using the toilet, before starting work, cough-
ing, sneezing, smoking, eating or drinking, or 
other activities that contaminate hands.

• Do not use a cloth towel for handwiping.

• Wear clean clothing.  Clean aprons or similar 
protective clothing is encouraged.

• Wear eff ective hair restraints, such as clean 
caps or hairnets, during food preparation.  
Hairspray or very short haircuts are not a sub-
stitute for proper hair restraints.

• Smoking or eating is not allowed in the retail 
sales or food preparation areas.

• Personal items (purses or coats) are not to be 
stored with food or food service articles.

A R E  P E T S  A L L OW E D  I N  F O O D 
S TA N D S ?

No pets or other live animals are allowed in food 
stands.  Only police dogs and service animals, 
such as patrol or handicap assistance dogs, are al-
lowed in the area of operation.

W H AT  A R E  T H E  F O O D 
S A M P L I N G  G U I D E L I N E S ?

All licensed or license-exempted retail food 
handlers/growers off ering food samples to the 
general public at farmers’ markets must meet the 
following minimum requirements:

Water Supply:  Water must come from an 
approved water source.  Water may not come 
from a residential well.

Waste Water:  All waste water must be disposed 
of in an approved sanitary sewer system.  Dispos-
ing of waste water on the ground is prohibited.

Handwashing:  Always wash your hands 
thoroughly with soap and warm water before 
preparing food.  “Waterless” hand sanitizing 
products are not an approved substitute.

Cleaning Equipment and Facilities:  Food uten-
sils and food contact surfaces must be properly 
cleaned and sanitized immediately prior to and 
during food preparation activities.  Clean utensils 
must be covered when in storage, not in use, or 
when being transported.  Utensils must be stored 
and covered with materials intended for use with 
food.  Use of garbage bags for storing or covering 
food and food related items is prohibited.



In accordance with the Americans With Disabilities Act, an alternative form of communication is available upon request.  TTY: 1-800-627-3529

An Equal Opportunity Employer.

Manual Equipment and Utensil Washing:  
Th ree food-grade containers (with lids) which 
are large enough to allow the proper cleaning and 
sanitizing of the food equipment in use must be 
provided and labeled as follows:

Dispensing:  Only single service, disposable eating 
and drinking utensils may be used.  Some exam-
ples of these are: single use food papers, napkins, 
toothpicks, and spoons.  Th ese items are for single 
use only and may not be reused.

Food sampling promotions are not to be set up as 
“self service” displays for consumers to help them-
selves.  Dispensing of product must be done in a 
safe and sanitary manner under the control of the 
vendor only.

Containers with covers must be used to protect food 
products during storage and display.  Th ese containers 
must be constructed from food grade materials, 
and must be smooth and easily cleanable.

Completely clean all utensils in 
hot, soapy water.

Rinse off  all soap residue from 
utensils with clear, clean water.

Dip rinsed utensil into sani-
tizing solution so that it is 
completely covered; then 

remove and air dry on a clean 
surface.  Follow instructions 

on level of sanitizer for proper 
concentration.

W H E R E  C A N  I  F I N D  M O R E 
I N F O R M AT I O N ?

Minnesota Department of Agriculture Home 
Page at  http://www.mda.state.mn.us 

Subscribe to the List Serve program at:
MDA_Food_Safety_Line@mda.state.mn.us

Minnesota Department of Agriculture
Dairy & Food Inspection Division
625 Robert St. N.
St. Paul, MN 55155-2538
Telephone: 651/201-6027
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APPENDIX IV: 
CRITIQUING SIGNS

KEY AREAS OF CONCERN

• Is the presentation clear and concise?
• Is the presentation reflecting 
  your image?
• Is there consistency in style,
  copy and visuals?
• Are signs visible from desiered 
  locations?
• Are signs motivating customers to react?

TIPS FOR POINT OF
PURCHASE SIGNS

• Be specific.
• What will it save?
• Pricing easy to understand?
• Sizzle, story, romance.
• Facts, not fiction.
• Explain what’s not obvious.
• Help customers buy the best product.
• Help customers comparison shop.
• Logical needs.
• Don’t say the obvious.
• Sign friendly.

LETTERING

   Good lettering is essential on a sign.
The lettering is the means through which 
the viewer receives the information which 
the sign is  communicating.  The four main 
communictaion factors include:

   Visiability.  This is the quality of a
letter or number which enables an 

observer to distinguish it from it’s
surroundings.
   Readability.  This is the quality 
which enables the observer  to correctly
perceive the information content of
letters or numbers grouped together in 
words, sentences, or other meaningful 
forms.

   Noticeability.  This refers to the
quality of a sign which encourages people 
to look at it.

   Legibility.  This refers to the
characteristics of letters or numbers 
which make it possible to differentiate 
them from one from the other.

   A well-designed sign should 
score high on all four communication
critera.  Since words are the most impor-
tant elements of sign communication,
lettering becomes a critical design factor.

   Many signs utilize plain block 
lettering.  This lettering tends to be the 
easist to read.  However, sign users some-
times forget that lettering can do much 
more than simply communicate a straight
forward message.  Lettering can also 
do much to enhance the image of the
business which the sign presents. 

   Potential customers take many cues 
from subtle factors which go into the 
design of a sign.  The lettering may
suggest that a business is elegant and 
expensive, or it may suggest discount 
prices and effciency.




