Guidelines for Handling Farm Product/Farm Products

At Certified Farmers Markets
1) Be sure to post certified farmers market license in view of the public during hours of operation.

2) Sell only farm produce or farm products. Vendors are not allowed to display, sell or offer for sale any food item other than farm produce or farm products.
3) No food preparation is allowed other than that involved in sampling.
4) Provide the following:

a) Refrigeration for all potentially hazardous foods. Dry ice or cold packs may substitute for refrigeration if used for only six hours during a single day.
b) Producers of yard eggs that only sell production of their own flock directly to the consumer must label the stock carton with “ungraded,” in addition to the producer’s name and 
address. (Egg Law, TAC Title 4, Part 1, Chapter 15, Section 15.8) The stock carton must also be labeled with safe handling instructions: To prevent illness from bacteria: keep eggs 
refrigerated, cook eggs until the yokes are firm, and cook foods containing 
eggs thoroughly. Such information may be hand printed on the carton, provided it is legible and appears on the top panel of the egg carton. 
Labeling information 
on the stock carton must be placed in a legible fashion and must contrast sharply with 
the background on the top panel of the eggs. Store shell eggs at 45° F or below according to all applicable laws.


[image: image1.jpg]Anavaded Eqas

‘:a oh Sones
Al00 FM \1LD
¢ T 1133k

Huflfman, \7






[image: image2.jpg]UY\Smd&o\ E%a

To orevent MNness fromn bacteria -,
Keep eqqs relrigevated., cook eaqs &
un't?t\ '%’;tc \Iokeg are fiem, and c:jook Ra‘ph Sones
{oods untofminﬁ eqa5 throughly. IAl00 FM 1260
- Hubfman, TH 133k





c) Equipment that meets the design and fabrication requirements of article II of the Houston Food Ordinance.
d) Approved toilet facilities for all vendors, their employees and volunteers. All toilet rooms must conform to the requirements of Section 20-21.18 of the Houston Food Ordinance.

e) A hand-washing sink with hot and cold water under pressure and tempered through a mixing valve in or adjacent to each toilet room used by vendors. Provide soap and paper towels or other approved hand-drying device adjacent to each hand-washing sink.
5) Protect food from potential contamination by all agents. Keep delivery vehicles and other food transportation equipment clean. Food delivery and food transportation equipment must be constructed to protect food from contamination.

6) Dispose of all liquid and solid waste properly.

7) Do not store unpackaged or packaged food in contact with water or ice, except that produce and packaged farm products may be stored in contact with continuously drained ice from an approved source.

8) Store and dispose of garbage and rubbish properly.

9) Do not allow live animals, birds, or fowl within 20 feet of any area where food is stored, displayed or held, excluding patrol dogs or support animals when used in a manner specified in section 20-21.28 (f) of the Houston Food Ordinance.

Sampling Operations at Certified Farmers Markets
1) Terms defined:
     a) Sampling means the demonstration or promotion of a food or its characteristics via

         the on-site preparation and offering of the food in small servings which cannot be 
         sold and which may not consist of a whole meal, an individual portion or a whole 

         sandwich.

     b) Market manager means a person who is designated as the person-in-charge of a 

         Certified farmers market.

     c) Vendor means any person who sells or offers for sale farm products or engages in

         sampling in a certified farmer’s market.

2) Protection of samples:

a) Protect food samples from consumer contamination by the use of packaging, sneeze guards or other devices.

b) Vendors must wear clean, disposable gloves during sampling.

c) Prepare, handle, and dispense food intended for sampling so that it is wholesome and safe for human consumption. 
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3) Other sampling sanitation requirements:
d) Sample only those potentially hazardous foods that require limited preparation.
e) Keep hot food above 140°F.

f) Keep cold food at 41° F or below, except for shell eggs which must be stored at 45° F or below according to all applicable laws.

g) Dispose of all food samples within four hours after beginning of the operation, if not served or consumed.

h) The Market manager or the operator of the establishment must attend the food service manager’s certification course. At lease one certified manager must be present when sampling operations are being conducted.

i) Sufficient hot and cold potable water must be available for cleaning and sanitizing equipment and utensils.

j) Provide only single-service articles for customer’s use.

k) An approved facility for employee hand-washing, consisting, at a minimum of, warm, clean running water, soap, and individual paper towels or other approved hand-drying device must be provided near the vendor’s establishments.
l) An approved facility must be provided for washing, rinsing, and sanitizing of equipment and utensils used in the preparation and service of samples.
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            Use three (3) containers for WASHING, RINSING & SANITIZING equipment and utensils. For 
example, use plastic buckets, plastic food containers or other receptacles that substitute for the 
compartments 
of a multi-compartment sink.








For employee hand washing, use an insulated water 
container with a spigot that can be turned on

            to allow potable clean warm water to flow. Do not forget the hand washing soap, disposable 


towels, a catch basin and a waste receptacle.

SANITIZE


Water + Sanitizer





RINSE


Clean water





WASH


Soap + Water








