Suquamish Farmers Market
RULES AND POLICIES

2010
I. The Suquamish Farmers Market
Suquamish Farmers Market

PO Box 374
Suquamish WA 98392
www.suquamishfarmersmarket.org
360-697-6817
II. Suquamish FARMERS MARKET LOCATION, TIMES AND DATES

The site of the Wednesday market will be located on the corner of Division and Suquamish Way. The 2010 market season will open April 14 and run every Wednesday from 3:00PM to 7:00PM through October 6.
III. PRODUCTS SOLD AT THE Suquamish FARMERS MARKET

The goal of the Market is to provide an outlet for Washington State's farming families to direct sell their farm products and to provide farm-fresh food for consumers, to maintain a sales forum for local artists and crafters, and to facilitate the ability of Suquamish residents to engage in those Suquamish traditions that carry forward the unique aspects of the Suquamish community.  The geographic boundaries of our market include all of Washington State and the waters surrounding.

Permits to sell and stall assignments are made based on the Market's need to balance available produce with a well-rounded "market basket" for customers. The Market intends to meet the needs of participating farmers without overloading the market with particular products. Products not covered under these guidelines will be considered by SFM.

No commercial, imported and/or second hand items shall be sold by any vendor. No franchises are allowed at the PFM. 

The Suquamish Farmers Market is a member of the Washington State Farmers Market Association (WSFMA). We adhere to their overall Vendor categories and definitions as follows: 

Producers

Farmers

One who raises the produce, plants or animals which they sell at the Suquamish Farmers Market on land they own or lease/rent in the state of Washington. This is meant to exclude those who might work on or manage a corporately owned farm and have permission to dispose of surplus product. It may include someone who processes produce they grow into a value-added product such as jams, cider, salsa, or alcoholic beverages*. It may also include farmers who raise the basic ingredient(s) of a product, but who must send it out for fundamental processing before creating the value added product. Such Vendors might include those farmers selling mint oils, emu oils, smoked meat or fish, etc.* We invite Washington State vintners and microbrewers who make alcoholic beverages grown by the producer and meet all of the WSFMA guidelines and the Washington State Liquor Control regulations to join our market. See the Market Manager for details. 

Processors

One who sells processed foods which they have personally prepared on their own or on leased/rented property. Processors are persons or entities offering fresh food products (such as meats, sea foods, ciders, baked goods, jams, etc.) that have added value to their product through some sort of “hands-on” processing (e.g., hand filleted fish, smoked or butcher meats, handmade candies, etc.). All processors must meet all federal, state, county and local health department requirements. All appropriate permits and licenses shall be displayed whenever a processor is selling at the PFM. Processors must produce their products in Washington*. Processed food products should use ingredients from Washington* farms or waters as much as possible, and the SFM shall give stall preference to processors using ingredients from Washington farms or waters. Processors who make alcoholic beverages must meet the WSFMA guidelines and the Washington State Liquor Control regulations. (*In the case of seafood vendors, product must originate from the greater Pacific Northwest, which includes Washington, Oregon, Alaska and British Columbia.)

Resellers

One who buys produce from farmers in Washington State and counties which border Washington, trucks it to the SFM, and resells it directly to the consumer. The reseller is expected to be the only stop between the grower and the consumer. They are not expected to deal with shippers, warehousers or jobbers. They must not sell any produce not grown in Washington and its surrounding counties. They may sell any produce they grow themselves (see: Farmers). Resellers must have crops pre-approved by the market manager before delivering the crops to market for sale. Resellers must label their products as being resold*, and information must be available for the consumer as to which farms produced those products. (*other terms synonymous with “resold” may be substituted.) The SFM Board of Directors has the discretion to limit the types and number of resellers and the products and amounts they offer for sale on each market day.

Others

Crafted Farm Products

Producer-based crafts will be allowed based on the WSFMA Membership Guidelines for Crafters, Examples may include but are not limited to: bouquets, wreaths, roping, arrangements and dried flowers, vines, gourds, vine and woven wood baskets and other wildcraft.  Crafters are persons or entities who craft with their own hands the products they offer for sale at the SFM. Crafters should incorporate materials produced in Washington as much as possible for that small portion of the item that is not grown, foraged or produced by the vendor. Crafters must create their craft products in the state of Washington. Vendor must be an active owner and operator of the farming operation and may not be operating the business under a franchise agreement. The vendor's application for a permit to sell shall state what is grown/processed or prepared by the vendor and what the vendor will sell at the Farmer's Market. 

Prepared Food Vendors (Concessionaires)

Prepared food vendors offer freshly made food for sale and immediate consumption on-site at WSFMA member markets. Prepared Food Vendors shall possess and maintain all required state, county and local permits. 

Prepared Food Vendors should use ingredients produced in Washington as much as possible. When selecting Prepared Food Vendors, the SFM intends to provide a good variety of healthy foods, and to give preference to vendors using ingredients produced in Washington.

Juried Arts 

Artisans who craft with their own hands the products they offer for sale at the SFM.  To qualify as an artisan, a majority of the tools and equipment used by the artisan to produce their products must require skills, personal handling and/or guidance by the artisan. Artisans should incorporate materials produced in Washington as much as possible. Artisans must create their products in Washington, or in counties which border the State of Washington. Artisans must go through a jury process as determined by the SFM Board of Directors before selling at the market.  
IV. DETERMINATION OF PARTICIPATION AND STALL ASSIGNMENTS

Stall assignments will be made trying to balance the needs of the market (supplying customers with a complete, competitive selection of produce available in season) with the needs of the farmers.

It is the intent of the SFM to give first priority to returning vendors who were in good standing the previous season and participated for the majority of the season. The SFM will attempt to reassign stall space to participants in good standing from year to year in the same location, if possible.

V. 2010 MEMBERSHIP AND DAILY STALL FEES

We encourage vendors to become members and participate in making decisions. However, you do not need to be a member to be a vendor.

Membership Categories

Member Vendor - All vendors who choose to be members of the SFM will pay a 2009 yearly membership fee of $40. This fee must accompany the Vendor Application form. This fee entitles the vendor to participate in all Wednesday markets for the entire season and gives the vendor voting rights in the SFM.  One vote per family unit/ farm is allowed. Membership fees are not prorated. Applications are welcome throughout the season.  Vendor members will pay a $15 base fee per stall per market day.
Daily Vendor - Vendors who want to try out the Market and choose not to be SFM members are referred to as Daily Vendors. Daily Vendors have no voting rights in the SFM. They will submit their Vendor applications to the Market Manager prior to their first market day for approval along with a $1 application fee.  Daily Vendors will be charged a $15 base fee per stall per day each market day of participation .  Stall assignments will depend upon availability. (Daily Vendors can convert to SFM Member Vendor status by simply paying another $30 to fulfill the membership fee. At that time, they will have voting rights in the organization, and their stall and percentage fees will convert to those of a Vendor Member.)
Community Members - The Suquamish Farmers Market encourages community members to participate in the market as voting members through its Community Membership program. Community Members have voting rights and the annual fee is $40.

Youth Vendor Members Any person 18 years old or younger who is a vendor at the market. The minor and their parent or legal guardian must sign the application. There are daily stall fees of $2. Youth vendor members have no voting rights in the SFM.

Board Composition
 
The required purpose of the Suquamish Farmers Market, as per Chapter III above, is to provide a sales forum for locally grown and crafted goods to be sold.  It is the essential function of the Board and Market manager to maintain that purpose with rules and policies limiting vendors and products to those ‘local’ products that are custom made and would be at a sales disadvantage if placed in a sales forum lacking rules to exclude mass produced merchandise.  The composition of the Board must always be an odd number of people, with the number of vendors on the Board always one less than the majority.  Community members and customers of the Market must always be a Board majority.  Member voting rights do not have jurisdiction to change these Board structural requirements of having an odd numbered Board with vendor members always in the minority.
Member Voting Rights

Proper subject matters upon which vendors can initiate or be called upon to vote are: Electing or removing members of the Board; electing or removing members of the juried arts panel, and in all manner of logistical/practical matter rules.

Market Fee Structure

Stall Fees apply to each stall for each Market day, payable at the end of the day.
Gross Revenue includes the value of any on-site CSA pick-ups.

Shared stall arrangements are allowed in advance at the discretion of the Market          Manager.
Vendors shall report to the manager their income from the market day’s sales, less sales tax, at the end of the day.  This information is useful for grant applications, lobbying to support services from the Extension Service, monitoring market needs, and demonstrating the market’s value for Suquamish. 

	Type
	Membership
	Daily Stall Fee

	Member Vendor
	$40 year
	$15

	Daily Vendor
	$0
	$15

	Youth Vendor
	$0
	$2

	Community Member
	$40 year
	n/a


It is the intent of the SFM to provide stall space for WSU Master Gardeners, non-profit groups, and scheduled entertainers at no charge. The Market Manager will try and accommodate these entities in a fair and equitable manner while maintaining the integrity of the SFM.

Reserving Stall Space

· To reserve a space, the vendor must notify the Market Manager at least one week in advance.

· Any Vendor Member or Daily Vendor without a reserved space will be given a space by the Market Manager on a first come, first served basis taking into account the overall market mix. The assignment is for that market day only and may vary from week to week.

· Vendors who cannot attend on a Market day should contact the Market Manager at least 12 hours prior to Market day. 
Prepayments

· Vendors who pre-pay base stall fees by June1, 2010 for the full season Wednesday Market will reserve space and receive one free market day’s stall fee.

VI. VENDOR RULES FOR 2010
A. Only Washington State farmers and other state producers as listed may sell at the market: Principle farmers/producers may send family members, partners or employees to the Market in their place, but are responsible for having their on-site representatives aware of all Market policies.

B. Tables, awnings, tents, tent weights and umbrellas are the responsibility of the Vendors. The Market does not provide these items
C. Market Day 
Arrival Procedure: 
The Wednesday market hours will be from 3:00 pm to 7:00 pm. Arrival and setup time will be 1:30pm to 2:30pm. All vendors will be ready for business by 3:00pm. No selling shall begin before 3:00pm.
If you have an extra vehicle, the Market Manager may direct you to a designated parking area.
For safety reasons, late arrivals will not be allowed to set up and stall space will be forfeited.
Departure Procedure:
For safety reasons, early take-down and departure before closing time will not be allowed. (Exceptions may be made in case of emergency. See the Market Manager). 
 Vendors are responsible for returning the area to original condition and disposing of their own trash. 

D. Market Day Participation: On a rotating basis, vendors are requested to volunteer time to take down the general market area. The Market Manager will coordinate this schedule and assign alternative activities if necessary.

E. Miscellaneous and General Conduct:

1. Vendors will be neat, suitably dressed, and deal with the public and fellow vendors in a courteous and appropriate manner.

2. There will be no discrimination according to race, color, creed, sex, religion, sexual orientation, age or nationality.

3. A complaint procedure has been established by the SFM Board and will be used if a member or customer believes a rule violation is occurring. See Market Manager.

4. All vendors will post a sign identifying the name of the farm/business represented and where it is located.  Produce and other allowable Market products should be clearly marked with their price. 

5. Vendors will display their products neatly and attractively, with consideration for the other vendors and the general public.

6. Every Concessionaire or anyone handing out samples must have a garbage can outside their booth and dispose of their own trash.
7. We strongly encourage the use of recyclable and compostable utensils, plates, and cups in place of disposable ware.  The best practice of using metal utensils must be done in conformity with Health Department cleaning rules.
8. Vendors are responsible for their own stalls, will supply all necessary trash containers and must leave their site clean and in a condition suitable to the Market Manager and property owner. Each member will remove containers, waste and trimmings before leaving the Market.

9. Customer's dogs will be allowed at the market.  All dogs must be leashed and under the customer's control.  Cleanup materials will be available.

10. Vendors will in no way cause detriment to other Vendors. A sexual harassment policy has been established by the SFM Board. 

11. Hawking and false advertising is forbidden.

12. Space dimensions must be respected. Do not block the view of other vendors or the flow of traffic or encroach on areas assigned to other Vendors.

13. Consumption of alcohol or controlled substances at the Market is strictly prohibited.

14. Vendors selling produce by weight must provide their own scales.  Scales must be "legal for trade" and are subject to inspection by the Dept. of Agriculture- Weights and Measures Program. 

15. NO-SMOKING: Smoking is not allowed in the vendor sales areas.

16. The Suquamish Farmers Market is not responsible for loss of property or damage.

17. The Suquamish Farmers Market board of directors has the right to prohibit anyone from selling or any product from being sold and to limit types of vendors in number and product.

18. Safety: Producer vehicles, tables and overhead shades and canopies must be maintained and used in a safe manner. Legs must be firmly locked into place on the shades. Tables must have smooth edges and remain stable when loaded with produce. Shades and canopies must be tied down and weighted per WSFMA guidelines. Tarp poles must not obstruct traffic flow and care must be taken when setting up or taking down displays. According to the NK Fire Marshall, any vendor with an open flame under a canopy, must have a flame-retardant canopy. There must be a label on the canopy detailing the materials used and the fire retardant codes and standards that it meets. "All vendors  who wish to erect canopies (including umbrellas) on the farmers market site during a normal period of market operations, including the set up and breakdown period, are required to have their canopies sufficiently and safely anchored to the ground from the time their canopy is put up to the time it is taken down. Any vendor who fails to properly anchor his or her canopy will not be allowed to sell at the farmers market on that market day, unless that vendor chooses to take down and stow their canopy and sell without it.

19. No resale of pre-finished plants is allowed. The seller must grow bedding plants and potted plants from seed, plug, cutting, bulbs or bare root. 

VII. LICENSES, PERMITS AND SPECIAL REQUIREMENTS 

On-site food storage requirements: All food must be kept up off the ground.

Taxes: Retail sales taxes are the responsibility of the individual vendor.  Most vendors are required by law to have a Washington State UBI Number and must supply this tax number when application is made to sell at the Market. 
(Please Note: Vendor's applications will not be processed without a UBI number.)

Insurance: All vendors must show proof of current automobile insurance for on-site vehicles. 

Prepared food vending: Vendors shall carry Product Liability and General Liability Insurance in the amount of $1,000,000 and furnish a copy of Certificate of Insurance to Suquamish Farmers Market at least one week prior to vending at the market.

Permits and Licenses: At the time of application, all vendors shall provide copies of any permits and licenses applicable to the sale of their products. It is the vendor’s responsibility to be aware of all of regulations pertaining to their product. These permits and licenses must include the vendor’s Washington State UBI number and may include one or more of the following:

· Washington State Nursery License*
(Sellers of plants, bulbs or seeds for planting must have a Nursery License)

· WSDA Egg Handler's Permit*
(Sellers of eggs must have a Egg Handlers Permit)

· Washington State Dept of Agriculture Food Processors License

· Kitsap County Temporary Food Establishment Permit

· Washington State Department of Health Food Worker's Permit

· Certification of Organically Grown Produce

· Grade A Dairy Permits

· Pesticide Applicators License

· Department of Fisheries Wholesale License.

Organic Products: If a product is labeled "certified organic" it must be certified as required by Washington State Law. The term “organic” may be used if the farmer has less than $5000 in annual sales. When an organic producer is also selling non-organic produce at the same stand, the non-organic produce must be clearly separated from the organic produce and clearly labeled as non-organic or conventionally grown.

Processed Foods: All processed foods must be prepared in a certified kitchen. Any canned goods must now be licensed through the Washington Department of Agriculture. Beekeepers that process their own honey do not need a Food Processor's license, unless the honey is sold wholesale. Anyone processing dried fruits, herbs, teas, baked goods, cider, preserves, salsas and salad dressings should check with the WSDA and the Kitsap County Health District for their requirements. All food processors are responsible for acquiring the appropriate licenses and permits.

Baked Goods: Those bakeries that sell more than 25% of their products wholesale must be licensed by the Department of Agriculture as Food Processors. For those that sell less than 25% of their products wholesale, other Kitsap County Health District requirements apply.

Labeling: Processed foods, including honey, have Washington State labeling requirements. Labels on processed foods must meet Washington State requirements and include:

· The name of the product

· Company name

· Address (if not found in the phonebook)

· Net weight on bottom 1/3 of label

· Ingredients listed in decreasing order of predominance.

Sampling: Kitsap County Health District regulations do permit giving out samples of fruit or product. (Special Health Department guidelines can be used at vendor booths for some limited food demonstration and sampling.) At least one person in each stall must have a posted Washington State Department of Health Food Worker's Permit and you must have a hand washing station in your stall. If you plan to allow customers to sample your product, consult with the Health District or the Market Manager regarding the details of these regulations.

Food Handler's Permits: All prepared foods and baked goods Vendors must have a current Washington State Health Department Food Worker's Permit.

Vendor Contributions: Vendors may be asked to contribute product to the Market's promotional and educational events such as chef's demos, produce tasting, and special events. Our local Suquamish food bank, may also solicit food contributions every week, with your donations being tax deductable at their retail value.  Please consider contributing to these Market events.  Also, please consider that our local Food Bank is the best resource for distributing your unsold product to the local community in need.
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