Kentucky Department of Agriculture

Office of Marketing and Product Promotion

2005 Annual Farmers’ Market Report

Submitted by Janet Eaton
October 1, 2005

OVERVIEW

Farmers’ markets continue to be a low input, locally accessible marketplace for Kentucky farmers. The range of products offered at farmers’ markets continues to grow as more producers venture into value-added products and non-traditional items, such as cut flowers. 
However, problem areas still remain. The urban areas offer more customers and the customers willing to pay the premium price. Access to these markets is severely limited as present markets control competition by limiting member numbers. Small markets, on the other hand, suffer from a dearth of producers who are willing to sell in a price marketplace with fewer customers.

Nationally the number of consumers who cook frequently has declined producing the necessity for farmers to develop merchandising techniques to entice customers to buy. Value-added products, recipes, cooking demonstrations and the like are helping to meet this issue head-on, but other techniques and tips need to be developed.

The requirement for approved scales continues to be a burden on small producers. Being unable to provide producers with a list of approved scales has resulted in some producers buying scales that are not approved though they seemed to meet all requirements. Further efforts to develop this list should be encouraged.

House Bill 391

The farmers’ market legislation (HB 391) continues to provide an excellent way for producers to have two chances to sell a product – fresh and then as a value-added product. As before, most producers obtain and use the home processor level while the microprocessor level is used less. As of March 2005 - 156 home-based processors and 11 home-based microprocessors were registered with Food Safety.  However, the microprocessor classes that teach safe food handling basics and canning information are still popular indicating that many home processors are attending the class to obtain the latest processing information rather than to move into microprocessing. 

To the disappointment of some home processors Food Safety issued a mid-season directive that home processors could no longer produce vegetable jelly (i.e. hot pepper, garlic) or no-sugar jams and jellies. Concerns about the level of risk in these products initiated the directive.

Correct labeling of these products is still a concern. Visits to markets conducted throughout the year indicate that some producers are very conscientious about their labeling and others are not. Discussions between KDA and Mark Reed may have uncovered a source of some of the confusion and steps have been taken to close this gap. I am still committed to KDA printing and designing a limited number of labels for these producers to encourage them to correctly label their product and, as a additional benefit, use the Kentucky Proud logo. 
Farmers’ Market Manual

This year was the first for the farmers’ market manual. More than 1800 copies of the manual were distributed. The manual is also available on the KDA web site. The format of having each topic covered in a separate chapter has proved to be beneficial. If a question is asked about a specific topic the chapter can be sent either in a hard copy or electronically rather than an entire manual.

The manual will be printed and bound this year and plans are for the manual to be released every other year in the future. New chapters for 2006 will cover: Use of the term organic, farm inspections, selling meat and seafood at farmers’ markets, new research on indoor/year round markets, and requirements for commercial manufacturing of a value-added product. 
Meat Sales at Markets 

As the result of a Federal/State Market Improvement Program grant from USDA, KDA has been able to clarify the requirements of selling meat and seafood at farmers’ markets. Our partners in Food Safety have been very cooperative and worked closely with us to provide guidelines to ensure safe handling of these products at the markets. They have endeavored to educate their local health departments regarding the requirements so they are knowledgeable to help producers. KDA has worked to provide tips and direction on the marketing and merchandising of the products. 
Chef Demonstrations
As part of the FSMIP grant we conducted cooking demonstrations at markets. A chef was hired to do the demonstrations. Food Safety and KDA worked to identify the critical control points for demonstrations of this type and now can write up a step-by-step guide to these events. Angela Caporelli and the chef worked with a restaurant supply house to outline a “kit” for these events that include all the supplies needed to properly conduct one of these demonstrations.
A side benefit of these events was to show us that these events sell product. Future efforts by KDA to sponsor and/or conduct cooking demonstrations should be considered. The producers sell more product and the market learns how to conduct one of these events.

Advertising Cost Share
The advertising cost share grant program was a hit again this year. Thirty-six markets applied for and were approved for cost share monies. That is nearly 40% of the markets. Few markets requested the full amount of available money mainly due to lack of matching funds and/or free advertising by community partners. Funds paid for improved signage, market T-shirts, radio remotes, print ads, television commercials, market totes and more.
Partnership with Farmers’ Market Nutritional Program 
Jessica Anderson, coordinator of the program, worked closely with Marketing to identify new markets for the program as well as to evaluate the present markets. We plan and conduct educational and development meetings together to increase redemption rates in markets.

Partnership with Cooperative Extension Service

KDA continues to work closely with both local Extension agents and statewide specialists to better farmers’ markets through education and training. Numerous field days and market meetings have enjoyed joint presentations.
Another important service by Extension is the Extended Food and Nutrition Program (EFNEP). These dedicated individuals present cooking demonstrations and nutritional information at farmers’ markets. They work closely with the FMNP as well as market management. KDA has provided educational sessions for staff as well as providing technical assistance.

Partnership with Food Safety
Not enough can be said about the effectiveness of the partnership between Food Safety (Department of Public Health) and KDA regarding farmers’ markets. Joint presentations, clarification of regulations, problem-solving and more has resulted from this liaison. Food Safety continues to monitor processed food sales at farmers’ markets to ensure consumer safety. 

In the near future, guidelines and protocols for food sampling hope to be worked out. We have worked out protocol for chef cooking demonstrations that serve small samples of cooked product to market customers. We will continue to work hand-in-hand to clarify requirements and communicate with markets and producers.

The need for a statewide organization
A statewide organization of farmers’ markets and direct sales remains a goal. The ability to buy group insurance, determining educational needs, mentoring between successful established markets and new markets, group buys of scales and tents are just some of the things an organization could accomplish. 
STATISTICAL DATA

Estimated Total Gross Sales at All Markets

Gross sales ranged between $6-$7 million in 2004. This indicates a growth rate of 18-25% over the 2003 sales estimate of $5.4 million.

Top Sales Markets

Based on average per vendor sales

Boone County Farmers’ Market - $14,000/vendor average

This market has 50 registered vendors. The market accepts only Boone County farmers as vendors. The market is located on Extension property on a major local thoroughfare. The market is open seven days a week. 

Rowan Street Farmers’ Market - $13,571/vendor average

This market is located in the parking lot of a KDA food distribution warehouse in Louisville. Senior FMNP vouchers are distributed there and this market relies heavily on these sales. They report seven vendors. The market is open five days per week.

Meade County Farmers’ Market - $13,333/vendor average 

Meade County is located close to Louisville. The market has only three vendors and has made great effort to get more growers since they have many more customers than product. The necessity of providing their own insurance causes market fees to be in the $125/year range thus limiting the number of farmers who want to sell at the market. The market is equipped to accept EBT cards. The market is open two days per week – Saturday morning and Tuesday evening.

Based on Total Gross Sales
Boone County - $700,000

As described above

Lexington Farmers’ Market - $600,000
Lexington Farmers’ Market operates four days per week. The sales figures were from 2004 when the market only had three market days – Tuesday, Thursday and Saturday mornings/early afternoon. The market reports 70 vendors. Vendors are allowed from all over Kentucky, but primarily come from up and down the I-75 corridor. Lexington draws many multinational customers.  
Bourbon County Farmers’ Market - $140,000
Bourbon County Farmers’ Market has both an indoor and outdoor market. The indoor market is open year round with limited hours (both day and evening) six days a week. The outdoor market is open three days per week. The indoor market offers the widest variety of meat, seafood and value-added products of any market due to its indoor facility and paid sales staff. This market accepts product from Bourbon and surrounding counties. The market charges both a fee and a commission. 
Number of Markets
Number of markets in 2004 - 96
Number of markets in 2005 – 98
Narrative – Though the numbers do not indicate it the robust growth of markets, there were seven new markets. They were: Nicholas County Farmers’ Market, Southeastern Kentucky Regional Farmers’ Market (Corbin), Greenup County Farmers’ Market, Lake Barkley Farmers’ Market (Lyon County), Dayton Farmers’ Market (Campbell County),  Discover Downtown LaGrange (Oldham County), Clay County Community Farmers’ Market
Two markets disbanded. Some markets merged with others in their county. Event markets such as Henry County Harvest Showcase and others were merged with existing markets. The tent at the State Fair that had been registered as a farmers’ market was restructured and now is not registered as a farmers’ market. 

Number of Vendors
Number of vendors reported by markets in 2004 – 1548
Number of vendors reported by markets in 2005 – 1678  - 8.4% increase
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