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                   board of Health

                                                      459 Main Street, Medfield, MA 02052

                           SEASONAL FARMERS MARKET Application
      First Parish Unitarian Universalist Church


26 North St., Medfield, MA

      Thursdays: 6/14/2018-10/18/2018

      Saturdays:  6/30/2018; 7/28/2018; 8/18/2018; 9/22/2018; and 10/13/2018


Vendor Name:


Vendor Address:


Website Address:  (if any)


Person Directly Responsible at Market:


Contact Number:




Email Address:

Please complete this application and return same to BOH with the following items:

_____ check made payable to The Town of Medfield in the amount of $ 50.00

_____ current BOH permit 

_____ safe food handling certification

_____ allergen awareness certification

Upon receipt of this information, the BOH agent will review and issue permit, if appropriate or request additional

Information for review.

The address to submit information is Town of Medfield – Board of Health, 459 Main St., Medfield, MA  02052

Questions?  Please contact the office at 508-906-3006 or nbennotti@medfield.net
_________________________________________________________________________________________________

General Product Information: (check all that are applicable)
___
 selling local, farm fresh and uncut, produce, honey and/or maple syrup (Exempt)

___ selling local, farm fresh product that requires either refrigeration or freezing (ex: eggs, chicken, meat products)

___
 selling locally caught, day-boat, fish and/or crustaceans

___
 selling farm fresh processed foods (ex: cheeses, jams, pies)

___
 selling locally sourced/produced processed and/or packaged foods

Note about Food Handling
The BOH will assess the facilities available to the farmers market and may prohibit any food handling operation that cannot safely be performed.  In addition, the BOH may prohibit the sale of certain food items if the items cannot be handled and maintained in accordance with all applicable health codes. 

Detail the product(s) you will be selling; the address where your products are prepared; the local/state/federal agency that

inspects/permits your products; the current permit number.
Product
Food Preparation Facility Address

     Licensing Agent

Permit No.

Market Stall Information (check all that are applicable)
___
hairnets/restraints (hats) will be worn by our staff

___
disposable gloves will be worn by our staff

___product requires temperature control.  Mechanical freezer or refrigeration is required; (to apply for a waiver from this

      provision, contact the BOH)

___
food products are sold by weight; a sealed scale will be on site

___
processed foods will be properly packaged and labeled

___
food protection:  non-exempt vendors must detail the measures they will take to protect food from contamination, 

       including how products will be stored and transported.


__________________________________________________________________________________________


__________________________________________________________________________________________


__________________________________________________________________________________________


__________________________________________________________________________________________

___
Garbage/Rubbish:  including who is responsible for picking up trash at the market and where that trash is disposed


of, including what company picks it up and how often.


__________________________________________________________________________________________


__________________________________________________________________________________________


__________________________________________________________________________________________

___
Food Sampling (requires pre-approval); list typs of foods to be sampled:


__________________________________________________________________________________________


__________________________________________________________________________________________


__________________________________________________________________________________________


Describe where/when you will portion yoursamples, how they will be transported to the market, and how exactly


They will be given to the customer.  List type of utensils and equipment that will be used in the sampling process:


__________________________________________________________________________________________


__________________________________________________________________________________________


__________________________________________________________________________________________

___
Specify where you will position a hand-washing station in your booth:


__________________________________________________________________________________________


__________________________________________________________________________________________

___
Please include servsafe and allergen awareness certification of those administering the sampling.



What can be sold at a Farmers Market?

See what products can be sold at market and to view restrictions (if any).

Fresh Produce

Fresh produce (uncut fruits and vegetables) must be sold by avoirdupois weight, standard container or numeral count.  (Food sold by weight must be inspected and sealed by the Weights and Measures Division or from the “home” location of the seller, be current and be “legal for trade”.

Honey

Must be a MDAR (Massachusetts Department of Agricultural Resources) registered apiary.
Maple Syrup
No restrictions

Farm fresh eggs 

. Must be stored at 45 degrees 

Meat

. Must be slaughtered in a federally inspected facility 

. May not be placed out for display 

. Must be kept frozen 

. Sold by the weight 

Poultry

. Must be processed in a USDA facility or a state-only licensed facility if the processor is working under the
  exemption allowed in the USDA Poultry Act. 

. Must be kept frozen 

. May not be placed out for display 

. Must be sold by weight 

. Mechanical refrigeration 

Milk

. Sale or exchange of milk is not allowed at a farmers market, unless they possess a Certificate of Registration. 

. Raw (unpasteurized) milk is not allowed for sale at Farmers Markets in accordance with 105 CMR 590.000. 

. Aged cheeses made with raw milk that are made in a licensed food manufacturing facility are an approved
  food supply provided that vendors maintain strict temperature control of 41° F or below. 

Fish and Crustaceans 

. Must be kept below 41°

. Crustaceans must be kept alive and fresh if not processed 

. May not be placed out on display 

. Must be sold by weight 
Processed Foods 

Licensed as a retail operation, all food will be inspected by the Board of Health agent (e.g. pies, cakes, breads, jams, jellies, candy & baked goods.) 
. Maintain minimum sanitation standards for food establishments. 

. Manufactured in a licensed food processing facility, establishment or residential kitchen. 

. No food may be processed on site at farmers market. 

. Processed foods require protection while on display. 

. Vendors may individually package items, or if displayed in bulk, should cover the items until dispensed to
  consumer. 

. Items offered in bulk should be dispensed with a utensil, single-use glove or single sheet of paper. Hand wash
  station required for dispensing, sampling unwrapped food. 

. Any food requiring temperature control for safety must be held at proper temperature during transportation and
  display for sale.  

Packaged Food

. Must be labeled with the common or usual name of the product; list of ingredients in descending order of
  predominance by weight and complete list of sub-ingredients; net weight of product with dual declaration of 
  net weight if product weighs 1 lb or more; 

. Name and address of the manufacturer, packer or distributor; nutrition labeling unless exempt by federal
  regulations; 

. All FDA colors; all ingredients that contain a major food allergen, flavoring coloring or incidental additive as
  required by law; 

. The term “Keep Refrigerated” or “Keep Frozen” if the product is perishable.  

Food Samples
Processed food samples should be cut, wrapped and secured in the licensed facility in which they are manufactured and must be protected from environmental and consumer contamination during transportation and display.  
Food Demonstrations 
. Must comply with health code regulations concerning safe food handling and preparation. 

. Requires prior review and approval from the Board of Health. 

. Hand washing set-up required. 

. Adequate food cooking temperatures must be adhered to. 

