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LEXINGTON FARMERS MARKET

2018 Lexington Farmers’ Market Application

Name of Business:

Primary Representative:

Additional Representative(s):

Address(es) of production location(s)

Primary Production County:

CONTACT INFORMATION

Mailing address:

Primary Phone Number:

Additional Phone Number(s):

Primary Email Address:

Preferred method of contact: Phone / Email / Postal Mail

Website:

Social Media links:

STATE REQUIREMENTS

O 1 am a citizen of Kentucky or represent a business based in Kentucky.
O3 I am at least 18 years of age.
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LEXINGTON FARMERS MARKET
MEMBERSHIP

If you have any questions about membership type, you may call market staff at 859-608-2655.

O At least 75% or more of the items | am applying to sell at market (including but not limited to
produce, meat, flowers, honey, eggs, cheese, wine, and/or signature ingredient in value-added
items, ready-to-eat concessions, or manufactured products) are grown or raised at the
production locations listed on this application.

OR

[ My products are KY Proud because they are manufactured in Kentucky. | do not grow or raise
the signature ingredient in my product. (If you sell a specialty product that cannot be grown in
Kentucky (e.g. coffee), products will be reviewed on a case-by-case basis.) | purchase Kentucky
Proud products to use in the items | am applying to sell at market. Please fill out the table for
“Commercially Manufactured and Ready-to-Eat Concessions” below.

BUSINESS ORGANIZATION

O Individual 1 Partnership
O Family O Corporation
OLc O Other:

Please describe your business in 2 — 3 sentences. (Example “We operate a multi-generational
farm in ABC County. We have participated in the ABC Farmers’ Market and are ready to expand
into Fayette County. Our focus is on Angus Beef and seasonal row crops”)

Do you currently have retail operations? If so, where?
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LEXINGTON FARMERS MARKET

Why are you interested in joining the LFM? Please include details about how you envision your
engagement in our cooperative (e.g. ability to advertise to a new customer base, attendance at
several markets per week, etc.)_

What is unique about your business or what unique or unusual value-added products would you
bring to market? For example, do you grow a specific heritage breed or are your products
certified organic. Does the USDA consider you a minority, socially disadvantaged, or beginning
farmer?

What type of direct-farm impact do you have?

MARKET OPERATIONS
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LEXINGTON FARMERS MARKET

Will you need electricity?
OYes ONo

Which days do you intend to sell at market at market?
O Tuesday 0 Wednesday [ Thursday [ Saturday [0 Sunday

Briefly describe the seasonal availability of your product in more detail.
(Example: | will sell vegetable and flower transplants in April — May, and | will have 20 dozen
eggs available for one weekend market per week from May through November.)

3)

4)

5)

Are you currently registered as:
O Kentucky Proud 0 Homegrown by Heroes O Appalachia Proud

I have previous applied for OR been a member of the LFM:
OYes ONo (If YES, when )

Please indicate all product categories you intend to bring to market.

[ Vegetables* O Flowers*

O Fruit* [0 HB391 Home-based Processor*
(O Honey 0 Home-based Microprocessor*
O Chicken OO0 Commercially Manufactured*
[ Beef O Ready-to-Eat Concessions*

O Pork O Other (please describe):

O Lamb

O Turkey

O Goat

[J Eggs

[ Cheese

For items selected with an * please explain about your products in the “additional
information” section below. Include categories of products (Example “Corn, Pole Beans,
Tomatoes, Summer Squash”).
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LEXINGTON FARMERS MARKET

If you would like to include additional information about your business or more information
about specific varieties of your vegetables, fruits, meats, prepared foods, or other products, you
may include additional details below. You may attach additional pages to this document if you

wish.

FOR COMMERCIALLY MANUFACTURED & READY-TO-EAT CONCESSIONS

Indicate your use of locally grown or
raised products

Describe the locally grown products you currently use or intend to use
(you may attach an extra sheet if you wish)

O | grow and/or raise some agricuitural

products used as the signature
ingredient in my ready-to-eat
concessions or manufactured products
at the production location(s) listed on
this application.

O t will purchase agricultural products
grown and/or raised at another market
member’s production location(s) as the
signature ingredient in my ready-to-eat
concessions or manufactured product.

O I will purchase agricultural products
grown and/or raised by a certified
Kentucky Proud farmer or processing
facility who is NOT a market member

(e.g. Marksbury Farm, non-member
Kentucky farmer, etc.) as the signature
ingredient in my ready-to-eat
concessions or manufactured product.
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LEXINGTON FARMERS MARKET

If the primary or signature activity of your booth would be ready-to-eat concessions, what
experience do you have as a concessionaire? What preparation facilities do you have? What
products would you focus on making? How would your product(s) support local agriculture and
current production farming members of the LFM? You may attach an additional sheet if you
wish.

PERMITS & INSURANCE
Please review and fill out the attached Permit Checklist for your products as appropriate.

| understand the above questions and have answered them truthfully. | understand that the
Board of Directors may approve or deny my membership status within the Lexington Farmers’
Market. If denied, | may apply the following year. | also understand that if approved, | will be sent
a membership agreement that | must sign and return. Failure to sign and/or comply with the
membership agreement will invalidate my membership.

Representative Name:

Representative Signature:

Date:

Application Fee ($20) {waived if submitted by May 1, 2018}
Checks payable: Lexington Farmers’ Market

Mailing address: PO Box 553, Lexington KY 405088-0553
Email: info@lexingtonfarmersmarket.com

The Following two sections are required of all admitted Market Members to ensure proper
permitting and safety. These sections are for your reference. If you already have proper|
permitting for a category, feel free to return that portion of the Permit Checklist as part of your,
New Market Member application.




LEXINGTON FARMERS MARKET
Permit Checklist

{F ADMITTED Market Members are responsible for obtaining proper permitting. In Fayette
County, all persons selling at any farmers’ market must obtain a Farmers’ Market Stand Booth
permit from the Fayette County Health Department; this permit does NOT automatically grant
permission to participate in the LFM. Furthermore, the market member shall fill out and return
the Permit Checklist below as part of the application process.

Other standard permits such as the Mobile Retail Permit, KDA Farmers’ Market Sampling

Certificate, GAP Certificate, etc., should accompany members to market and should be easily

accessible if requested by market staff or other qualified personnel. These permits do not need
h he membership packet at this time.

While this checklist is intended to help our market members be aware of all needed permits, it
may not be all-inclusive. Additional information about permits and food safety guidelines can be
found in the Kentucky Department of Agriculture Farmers’ Market Manual, at the KY Cabinet for
Health and Family Services/Food Safety Branch, and at the Lexington — Fayette County Public
Health Department.

Verification of documentation may be requested by market staff or other qualified personnel at
any time. You are welcome to contact market staff if you have any questions.

I affirm that | have reviewed the Permit Checklist and have attached the Fayette County
Farmers’ Market Stand Booth permit.

Signature:

KY Proud
o | have “Kentucky Proud” certification.

Produce (Unprocessed Fruit and Vegetables)
o My Farmer’s Market Stand Booth Permit from the Lexington-Fayette County Health
Department is attached.

Processed/Cooked Samples

o | have reviewed the “Food Sampling Guidelines and Procedures” section of the KDA
Farmers’ Market Manual and am following the guidelines.



o

o

o

N ﬂ |_, ..

LEXINGTON FARMERS MARKET

o | have completed the KDA Farmers’ Market Sampling Application, submitted it online,

and received my sampling license.

I understand that the person listed on the certificate is the only person permitted to

provide the samples.

o___My sampling license will be displayed when providing samples at market.

o__The Lexington Farmers’ Market is listed on the sampling certificate.

Raw/Uncooked Samples

O

o

o

At least one person at our farm operation has a Good Agricultural Practices (GAP) diploma from
the University of Kentucky County Extension.

I have completed the KDA Farmers’ Market Sampling Application and submitted it online to the
KDA. | have received the “All Samples” certificate.

oMy sampling license will be displayed when providing samples at market.
o__The Lexington Farmers’ Market is listed on the sampling certificate.

| understand that the person listed on the certificate is the only person permitted to

provide the samples.

Home-based Processor

O

o

o

(o)

(o]

o

To register products or ask questions, contact Jeff Lunsford at jeff.lunsford@ky.gov

| grew, harvested, and processed the signature ingredient in the product(s) | am selling
with this license.

| have registered this current year with the KY Cabinet for Health and Family
Services/Food Safety Branch (502-564-7181 or jeff lunsford @ky.gov).

| have verified my water source with the Food Safety Branch.

| have reviewed the labeling requirements and verify that my labels contain all of the
required elements.

I have liability insurance.

Home-based Microprocessor
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LEXINGTON FARMERS MARKET

To register for workshops or ask questions, contact Annhall Norris at

annhall.norris@uky.edu, Jefff Lunsford at jeff.lunsford@ky.gov, or call 859-257-1812

| have attended a Homebased Microprocessor (HBM) workshop presented by the
University of Kentucky. To register, see contact info above.

| have liability insurance.

My recipes have been approved for all of the qualifying products sold at my stand.

- Each recipe should be submitted for approval to Dr. Sandra Bastin, complete with a
$5.00 fee per recipe. Make checks payable to the University of Kentucky. Mail
recipes for approval and fees to: Dr. Sandra Bastin University of Kentucky 206
Funkhouser Building Lexington, KY 40506-0054

- Recipes can be submitted online through this link:
https://fcs-hes.ca.uky.edu/content/homebased-microprocessor-recipe-form

o | have applied for and received HBM certification for all of the qualifying products sold at

my stand.

Commercial Food Manufacturing

The KDA Farmers’ Market Manual contains a more detailed list of products that should be
manufactured using this license, including jerky, sprouts, ice cream, cheese, etc. Please review
the manual if you are processing any value-added product and do not meet the HB 391
requirements.

o

| have a Commercial Food Manufacturing Permit from the Kentucky Food Safety Branch
(contact Mark Reed, 502-564-7181 or Mark.Reed@ky.gov). If a third party is
manufacturing your product (Ex. a company is producing apple butter with your apples
and you are selling it) you should request a copy of the permit from the company who is
making your product.

| have liability insurance.
| have Mobile Retail Market Permit from the LFUCG Health Department.

I am aware of the safety guidelines necessary for proper preparation and storage of my
product.

I have reviewed the “Small Producers’ Guidelines for Handling and Selling Eggs” in the
KDA Farmers’ Market Manual.
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LEXINGTON FARMERS MARKET

o |sell 60 dozen eggs per week or less directly to consumers, therefore | do not need a
license.

o | sell more than 60 dozen eggs per week directly to consumers and have the appropriate
retail license.

o | have liability insurance.

Beef, Pork, Lamb, Goat, Poultry
o | have Mobile Retail Market Permit from the Lexington — Fayette County Health

Department.

o | have reviewed the “Meat Sales at Farmers’ Markets” guidelines in the KDA Farmers’
Market Manual.

o My meat is processed at a USDA inspected processing plant or other approved source
(e.g. mobile processing unit in certain cases).

o | have product liability insurance.

Honey
o | process fewer than 150 gallons per year (about 1,800 Ibs.), therefore | am exempt from

the requirement to process in a certified food processing establishment.

o | process more than 150 gallons per year, therefore | have contacted the Kentucky
Department of Public Health, Food Safety Branch (502) 564 -7181 and process my
product in a certified establishment.

Cheese
o | have a commercial manufacturing permit from the Kentucky Food Safety Branch

(contact Mark Reed, 502-564-7181 or Mark.Reed@ky.gov).

o _ I have been in contact with the Kentucky Milk Safety Branch (502) 564-3340 to notify

them about my product(s).

o | have a Mobile Retail Market Permit from the Lexington — Fayette County Health

Department.

o | have liability insurance.

Ready-to-Eat Concessionaires
10
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LEXINGTON FARMERS MARKET

Ready-to-eat items typically are not sealed in packaging. If the items are manufactured in an
already permitted establishment (e.g. your restaurant), you should be able to market these at
the Lexington Farmers’ Market without having to obtain an additional permit to operate from
the KY Food Safety Branch.

o | have read the “Cooking or Preparing Ready to Eat Meals” and “Concessionaires Food
Sanitation Guidelines” as outlined in the KDA Farmers’ Market Manual

o |have a Farmers’ Market Temporary Food Establishment Permit through the Lexington
Fayette County Health Department* (see above)

o | have completed the Food Manager Training Program through the Lexington Fayette
County Health Department

o Anyone who will be preparing the food at market has taken the online Food Handler
Training course online through the Lexington Fayette County Health Department.

o | have liability insurance.

Pet Treats

o | have reviewed the “Pet Foods” guidelines in the KDA Farmers’ Market Manual.

o | have contacted the Feed Department at 859-257-2785 or online at to ensure that | am
registered appropriately and am meeting labeling requirements.

Wine

o A copy of the wineries’ Kentucky ABC license is posted at my booth.

o 1do not provide tastings of wine for free. All sampling or tasting of wine is sold at cost.

o Employees at my booth are at least 20 years of age and have attended the server
training provided by the Lexington-Fayette County Health Department.

o Any person purchasing or consuming wine must be at least 21 years of age. 83 Contact
your local ABC office to verify all local laws are adhered to. Office of Alcoholic Beverage
Control 1003 Twilight Trail Frankfort, Kentucky 40601 Office Phone: 502-564-4850 Fax
Number: 502-564-1442 For additional information you may visit their website at:
www.abc.ky.gov

a Lotion

11
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o The labels on my soap do not make any claims to treat acne, ease psoriasis, eliminate
rashes, or other medicinal claims.

o My lip balms, lotions, and other cosmetics are prepared in a commercial kitchen and

have had their labels reviewed by the Kentucky Food Safety Branch.

Please fill out the Value-Added Permit & Food Safety Review on the following pages.

12
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LEXINGTON FARMERS MARKET

Value-Added Permit & Food Safety Review

These review questions are based on information taken directly from the KDA Farmers’
Market Manual. These category descriptions are also taken from the manual and may
provide more information or help with the review.

Home-based Processor

This category allows the farmer to process whole fruit and vegetables, dried fruits and vegetables, mixed
greens, fruit jams, fruit jellies, sweet sorghum syrup, preserves, fruit butter, bread, fruit pies, cakes, or
cookies in his or her home kitchen. Because of special processing concerns, low-sugar, non-sugar
(sugarless) or vegetable jams and jellies (for example, hot pepper or garlic jelly) are NOT allowed at this
level of registration.

Home-based Microprocessor

This category allows a farmer to produce some types of non-fruit (vegetable or herb) or sugarless
jams/jellies in addition to acid foods, acidified food products, and/or low-acid canned foods. This includes,
but is not limited to, tomatoes, green beans, salsa, barbeque sauce, pickles, chutney and similar products.
The farmer may not have an annual net income of more than $35,000 from the sale of the product.

The following potentially hazardous foods are prohibited from either category noted above for both

Home-based Processors and Home-based Microprocessors:

- Canned, pureed baby foods - Cheesecake - Créme-filled pies - Créme, custard and meringue pastries
Custard - Custard pies * Foods containing meat and poultry - Foods vacuum packaged in containers other
than mason type jars - Garlic-in-oil mixtures * Pies with meringue * Processed juices - Raw seed sprouts
Other foods as designated by the Food Safety Branch or the University of Kentucky.

Home-based Processor

True False

| can sell a banana-nut bread made entirely with
purchased products using this license, as long as it is
baked in my home kitchen.

| can sell a garlic and oil mix using this license.

I need to include the date the item was processed
on the label.

| can sell bread made using my farm’s eggs as the
primary ingredient.

| need to have the recipe reviewed by Univ of
Kentucky for this product.

| need to use a kitchen connected to public water or
approved by the Kentucky Division of Water.

13



LEXINGTON FARMERS MARKET
Home-based Microprocessor

True False

| must grow, harvest, and process the primary
ingredient in this product.

I can process this product in a home kitchen.

| can process this product in a commercial kitchen.

The Home-based Microprocessor Workshop is
taught through the University of Kentucky
Cooperative Extension Service.

I need to submit approved recipes and labels to the
KY Dept of Public Health

I can process tomatoes, green beans, salsa,
barbeque sauce, pickles, and other similar products
using this license.

Processing

Although the sales and marketing of whole, fresh, uncut fruits and vegetables generally does not
require a permit to operate, the sales and/or marketing of processed food products in Kentucky
typically requires some variation of a permit (or permits) to operate. When does a product
become “processed?”

Generally speaking, whenever you take a knife to a raw agricultural product, change its
temperature and/or combine ingredients, it is a “processed” product. Packaged food products
are also typically considered processed products.

The KY Food Safety Branch has prepared a document to help potential manufacturers understand the
regulations relating to food manufacturing. “Commercial Food Manufacturing in Kentucky—A Starter
Guide” brochure is available on the official KY Food Safety Branch website at
http://chfs.ky.gov/dph/info/phps/food.htm. Note that this option also requires a Pre-Packaged Retail Sales
Permit from the local health department to sell at the farmers’ market

Commercial Manufacturing

True False

Commercial Food Manufacturing Guidelines are
contained in a brochure by the KY Food Safety
Branch

This permit is required if a vendor is not growing,
harvesting, and processing the primary ingredient in
their product

14



% 0 FL 6

LEXINGTON FARMERS MARKET

Jerky, sprouts, garlic-in-oil mixtures, and frozen
vegetables can only be sold using this permit, even if
the vendor grew or raised the primary ingredients

A Pre-Packaged Retail Sales Permit from the
Lexington Fayette County Health Department is
required if this permit is used

Packaged foods containing any kind of meat require
this permit

A third-party company can process apple butter
using products grown by an orchard. The orchard
can sell the items at market as their own product.

R -to-Eat Con ionaires

True False

Packaged food can be floating in melted ice.

Cold foods should be kept at 41 degrees or below.

Hot foods should be kept at 135 degrees or above.

| need to have a visible thermometer in all storage
units for hot and cold prepared foods.

| need to have a device that measures the ppm
concentration of sanitizing solution.

Containers of food must be stored at a minimum of
6 inches off the ground.










