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River Edge Farmer’s Market
2016

The mission of the River Edge Farmer’s Market is to provide produce, improve local food security, support the entrepreneurial efforts of local businesses, support local farmers, and promote a sense of community.

The River Edge Farmer’s Market Committee has worked tirelessly to create a vibrant market that is welcoming to all.  We offer first rate locally grown produce, the highest quality baked goods, artisanal foods and food you have come to enjoy the past two seasons.

We would like to introduce you to our new market manager, Natalie Chape.  With over fifteen years experience in the food market industry, Natalie will be an amazing asset in making this year’s farmer’s market bigger and better for the enjoyment of our community.

Please come and join us as we begin our third season on Tuesday, June 7th.  Our hours are now 2:00pm to 7:00pm.  This new time allows our working/commuting residents time to enjoy our Farmer’s Market after they get home from work.






River Edge Farmer’s Market
2016 Rules and Regulations

Governance
The mission of the Farmer’s Market is to provide healthy fresh produce, improve local food security and support the entrepreneurial efforts of local businesses, support local farmers and provide a sense of community.

The Farmer’s Market is a project of the Borough of River Edge and will operate under the direction of the Farmer’s Market Committee.  The Borough of River Edge has hired a Market Manager to oversee day-to-day operations of the market.


Market Manager:	Natalie Chape		201-314-2223	mrschape@gmail.com
      
Farmer’s Market Committee:

River Edge Councilwoman Mary Davis		201-280-9881	mdavisre@aol.com
     
River Edge Board of Health President Patricia Cordts	
917-597-6825 	Pgardner472@yahoo.com

Joellen Schlossberg				201-275-4914	jfschlossberg@aol.com
Theresa Esposito					201-741-3720	Theresa@modisystems.com
						       




The Market Manager is responsible for:

· The orderly and efficient conduct of the market and for implementing and enforcing rules and regulations
· Representing the market and it’s governing body during market days
· Overseeing set-up and breakdown of the market
· Measurement and assessment of market attendance and function
· Maintaining regular communication with vendors regarding product availability, planned absences, etc.
· Maintaining a social media presence for the market
· Assisting the Farmer’s Market Committee with developing and implementing a market budget, establishing market policy, vendor recruitment and collecting fees

TYPES OF VENDORS:
Food vendors, farm vendors, prepared food vendors, specialty vendors, artisanal and craft vendors.

FARMER’S MARKET FEES:
The River Edge Board of Health requires each vendor to have and display a health permit from the River Edge Board of Health.  There is a one-time seasonal fee of $25.00.  The season is defined from June to October.  The completed health permit application and fee must be submitted no later than 10 days prior to the start of the Farmer’s Market.  The one-time payment of $25.00 may be made payable to the Borough of River Edge.  Send payment to the Borough of River Edge, 705 Kinderkamack Road, River Edge, NJ  07661, Attn: Health Department. (Health permit application enclosed)

Daily vendor fee of $25.00 will be charged per market day.  The Market Manager will collect the fees at the beginning of the market day.  Cash and checks accepted.  Checks can be made out to the Borough of River Edge and in the memo write Farmer’s Market.  Receipts will be given out upon payment.

All vendors must complete and submit a vendor application which includes acceptance of the market rules and regulations and adherence to related government rules and permit requirements.  Also, each vendor must sign an indemnity agreement. (Vendor application and indemnity agreement enclosed)

Required applications, permits, licenses and fees must be completed before vendors will be allowed to participate in the market.


HOURS OF OPERATION AND LOCATION:
The River Edge Farmer’s Market shall be located in the parking lot of the River Edge American Legion Hall at 215 Continental Avenue, River Edge, NJ and shall operate every Tuesday from 2:00pm to 7:00pm, starting June 7, 2016 and ending September 27, 2016.  Vendors should arrive no earlier than 1:00pm and should be set up and ready to greet customers for the opening of the market at 2:00pm.  All vendors must remain at the market site until the 7:00pm closing and must vacate the site by 8:00pm.  Vendors shall not sell food before the opening hour of the market day.  If a vendor is unable to attend the market due to extenuating circumstances he/she should inform the manager before the start of the market.

VENDORS:
· Shall sell only items that have been approved on the application submitted.  The market has sole discretion to add or delete items from the list and unacceptable merchandise quality will not be sold at the market.
· Vendor signs must remain within the allotted vendor exhibit space and must not block traffic or pedestrian ingress.
· Each vendor is responsible for providing and removing any and all equipment and supplies he/she requires to do business on the market site.  This includes signs, chairs, products, and equipment utilized for cleanup purposes as well as collection and removal of all refuse generated from sales at their space.
· Market management has full authority to assign exhibit space.
· Tables, tents, canopies, pop-up umbrellas, signs, and displays must be in good condition.
· Vendors will clearly display prices of items and their form of business and location.
· All vendors are responsible for the cleanliness of their selling space and agree to keep the market area free of debris generated by market action.
· Copies of licenses, certifications, and most recent inspections must be given to the market manager.
· It is recommended that vendors have copies available at their site during market day.
· Vendors are required to obtain general and product liability insurance in the amount of 1 million dollars.  The certificate holder should be the Borough of River Edge, 705 Kinderkamack Road, River Edge, NJ and the following 2016 dates need to be included in the certificate; June 7th, 14th, 21st, 28th, July 5th, 12th, 19th, 26th, August 2nd, 9th, 16th, 23rd, 30th, September 6th, 13th, 20th, 27th, October 4th, 11th, 18th, 25th.  (We plan to have a Harvest Day in October.) A certificate must remain current and on file with the market.
· Vendors and their employees are responsible for informing themselves about and complying with federal, state, and local health regulations and licensing requirements governing the production, display, distribution, sampling, and sale of their product.
· All foods must be properly labeled.
· The vendor is solely responsible and liable for any claims and damage resulting from the sale of unsafe, unapproved, or unsound goods.
· The use of tobacco products, alcohol or illegal substances is not permitted at the market.
· Behavior by vendors or customers judged to be disruptive or detrimental to the peaceful operation of the market will not be allowed.
· Any unsafe or unsanitary conditions should be brought to the attention of the market manager.
· Any accident or injury must be immediately reported to the market manager and to 911.
· Anyone who participates in the market, whether vendor, customer or otherwise, attends at his/her own risk.  Vendors will operate at their own risk and assume liability.

REQUIREMENTS FOR THE FARMER’S MARKET:
· All food must be from an approved source.  An approved source is a food facility that is licensed by either the local health authority or by the FDA or USDA as a wholesale food supplier.  A copy of the license or inspection place card from the facility may be requested.
· All food preparation must be performed at a licensed facility. (cannot be performed in private homes) Any preparation is to be performed prior to the event and must be performed at a licensed kitchen.
· Method for proper holding of foods must be identified; cold holding food below 41°F, hot holding food above 135°F.
· All food must be labeled.
· Any open flames must have a fire extinguisher.

PERSONAL HYGIENE:
· Handwashing facilities must be provided for food handlers.  A tank or cooler of warm water can be utilized with soap and disposable towels.
· Hand sanitizers must be provided.
· Barehanded contact with ready to eat foods must be eliminated.
· Use of gloves is indicated and changed between activities.
· Utensils and wax paper may be used in specific situations.
· Avoid cross contamination.
· Food contact services must be cleaned and sanitized both at the beginning and throughout operation.
· All service utensils for the public must use disposable items.
· All equipment must be stored off the ground.
· Food that is on display or stored on site must be protected from contamination.
· Ice used for storage must be separate from ice used for consumption.


Any questions regarding these rules and regulations may be submitted to the Market Manager.  The Farmer’s Market Committee has the right to change these rules and regulations as they see fit.




BOROUGH OF RIVER EDGE
705 KINDERKAMACK ROAD, RIVER EDGE, NJ  07661
VENDORS TEMPORARY FOOD SERVICE APPLICATION AND PERMIT FOR FARMER’S MARKET
	INSTRUCTIONS
· TYPE OR PRINT LEGIBLY & SUBMIT AT LEAST 10 DAYS PRIOR TO THE EVENT
· APPLICATIONS RECEIVED LESS THAN 10 PRIOR TO THE EVENT MAY NOT BE APPROVED; IF APPROVED, MENUS MAY BE RESTRICTED
· PAYMENT BY CHECK OR MONEY ORDER (PAYABLE TO THE BOROUGH OF RIVER EDGE)

	Name of Operator/Vendor:


	Name of Food Service (DBA):

	Address of Operator/Vendor:


	City, State & Zip

	Email Address:


	Daytime Phone #:

	Mailing Address (if different):


	City, State & Zip:

	Event Name:

RIVER EDGE FARMER’S MARKET
	Event Location:

215 Continental Ave, River Edge, NJ

	Event Start Date:
June 12, 2016
	Event End Date:
September 27, 2016
	Event Hours:
2:00pm – 7:00pm
	Event Coordinator:
	Coordinator’s Phone #

	Street Address of Event:


	Nearest Cross Street:
	City, State & Zip:

	Set-Up Date:


	Set-Up time:
	Coordinator’s Email Address:


Type of Establishment: □ Vehicle/Trailer □ Indoor □ Outdoor □ Restaurant Show Case □ Booth/Stick Stand □ Field Kitchen
	Name of Person with a Food Manager’s Certificate:



	Food Manager’s Certificate Number/Expiration:


IMPORTANT FOOD SAFETY REQUIREMENTS
	1. Wash your hands with soap and water (not with hand sanitizer) before starting work, and each time after contamination, including coughing, sneezing, handling unclean items, eating using tobacco, when changing gloves, or after using the toilet.
2. Never allow bare hands to come in contact with food that will not be cooked. Use disposable gloves, clean & sanitized utensils, napkins, or deli paper to handle ready-to-eat foods.
3. Individuals with vomiting or diarrhea, or having infected wounds on exposed body parts must not handle or serve food or food-related items.
4. Avoid cross-contamination. Never store raw meats, fish, or eggs above prepared or ready-to-eat foods.
5. Safe food temperatures must be maintained.  All potentially hazardous (temperature controlled for safety) foods that will be transported cold must arrive at the event and be maintained at or below 41°F.  All potentially hazardous (temperature controlled for safety) foods that will be transported hot must arrive at the event and be maintained at or above 140°F.
6. Cook poultry and stuffed meats to at least 165°F.  Cook hamburgers and other ground meats to at least 158°F.  Cook pork to at least 150°F.  Cook eggs to at least 145°F. Cook beef (solid cuts) to 130°F.
7. Foods reheated for hot holding shall be heated to 165°F within 2 hours.
8. Stem-type food thermometer 0°F-220°F with 2 degree increments is required if you serve any potentially hazardous (temperature controlled for safety) foods. Temperatures must be monitored frequently.
9. Sanitizer for wiping cloths must be provided in your booth/vehicle.
10. Displayed foods must be protected by a sneeze guard or other barrier.
11. Canned or bottled beverages stored on ice must be stored in a container with a continuous drain.
12. Water must be from an approved source.
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	IF YOU ARE APPLYING FOR A PERMIT FOR A BOOTH/STICK STAND COMPLETE THIS SECTION:
NOTE: Food preparation is restricted to cook and serve only.  No slicing, cutting, blending, or mixing of foods and beverages is permitted.  Food and equipment must be protected from contamination at all times.


CONSTRUCTION:
	Describe Flooring:



	Describe overhead protection:
	How will patron access be restricted?(i.e. tables, walls)





REFRIGERATION:
	How will food be transported to the event?(i.e. refrigerated truck, insulated containers)



	Describe type of mechanical refrigeration in booth.
	Describe any other types of mechanical refrigeration on site.


EVENTS LONGER THAN 1 DAY REQUIRE OVERNIGHT MECHANICAL REFRIGERATION:
	Please describe:






HAND WASHING STATION:
	Describe hand wash station to be used in booth. (A hand wash station can consist of 2 gallons of water in an urn with spigot that locks in the open position, a waste/collection bin to collect waste water, liquid soap & paper towels.)





COOKING, REHEATING, AND HOT HOLDING EQUIPMENT:
	Describe type of equipment to be used in booth.






IF YOU ARE APPLYING FOR A PERMIT FOR A TRAILER OR FIELD KITCHEN COMPLETE THIS SECTION:
	Potable water supply (Food Grade hoses are required for all potable water supply uses.) Will you be connecting to the fresh water supply at the event?
□ Yes
□ No      If NO attach a copy of the water bill or lab test results for the location where potable water tanks are filled.


	Fresh water tank size_______________gallons.       Or, Length______in. Width_______in. Height_______in.

During the super-chlorination process how much bleach is used?_________oz.  Amount of time _______hours.

	Type of backflow device on trailer at potable water connection:

How are water lines protected from contamination?




REFRIGERATION:
	How will cold food be transported to the event? (i.e. refrigerated truck, insulated containers)



	Describe type of mechanical refrigeration on board:

	Describe any other types of mechanical refrigeration on site:
	Is your food service operation provided with continuous electric power for 24 hours a day? YES □  NO □




	What is the source for continuous electric power?


	3 BAY SINK AND HAND WASHING SINK

	3 Bay sink on board with hot and cold running water and indirect drains?
YES □  NO □
	Hand washing sink on board with hot and cold running water?
YES □  NO □


WASTE WATER:
	Are waste water tanks built-in or roll away?


	Describe the manner in which waste water is disposed.

	MENU AND PREPARATION PROCEDURES:
Describe all preparation procedure(s) for each food and/or beverage item prepared at the BOOTH/TRAILER/VEHICLE:

	MENU ITEM(S)
	PREPARED OFF-SITE
	COLD HOLDING 41°F OR BELOW
	COOK TEMP
	REHEAT FOR HOT HOLDING 165°F
	HOT HOLDING 140°F OR ABOVE
	ASSEMBLE
	OTHER
NOTES

	(I.E.) cheeseburger
	□ YES
□ NO
	□
	
158°F
	□
	    □
	    □
	SERVE

	


	□ YES
□ NO
	□
	
	□
	□
	    □
	

	


	□ YES
□ NO
	□
	
	□
	□
	    □
	

	


	□ YES
□ NO
	□
	
	□
	□
	    □
	

	


	□ YES
□ NO
	□
	
	□
	□
	    □
	

	


	□ YES
□ NO
	□
	
	□
	□
	    □
	

	


	□ YES
□ NO
	□
	
	□
	□
	    □
	

	


	□ YES
□ NO
	□
	
	□
	□
	    □
	


IF OFF-SITE FOOD PREPARATION IS REQUIRED, COMPLETE THIS SECTION:
	Establishment name:

	Address:

	Permit #:

	Permitting Agency:

	Dates and times establishment used:


FOOD SOURCE INFORMATION
	NAME OF FOOD SOURCE
	ADDRESS OF FOOD SOURCE
Street Address                Town         State                Zip
	FOOD ITEMS

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


NOTE: If serving shellfish (clams, oysters, mussels, scallops), shellfish tags and receipts must be available for inspection at the event and be retained for 90 days following the event.

I hereby certify that information I provided in this document is true.  I understand that I am obligated to comply with the food safety requirements as stated herein as well as applicable provisions of the Borough of River Edge.  Additionally, I fully understand that any deviation from the conditions stated herein without prior permission from the Borough of River Edge may result in legal action and/or closure of the food service operation.


_________________________________________                                             _____________________
Signature of Applicant								   Date
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VENDOR APPLICATION FORM


NAME: _________________________________________			DATE: __________________

ONSITE MANAGER: _______________________________		TAX ID NUMBER: _______________

ADDRESS: ___________________________________________________________________________
			(Street, City, State, Zip Code)

FARM/BUSINESS NAME: ___________________________________________________

TELEPHONE: _____________________	CELL: ______________________________

EMAIL: _________________________________________________________________

PRODUCTS TO BE SOLD:




_______________________________________________________________________________________




By signing this application, I agree that I have read the rules and regulations of the Borough of River Edge and agree to comply with them.  Further, I agree to sell only those items listed in the Vendor Application form unless an additional request is granted at a later date.  I acknowledge full responsibility for all my actions and activities in the Market (and for those assisting me) throughout the term of this season’s market, June – October 2016.  

I acknowledge the authority of the Borough of River Edge to settle any disputes regarding product legitimacy, procedural and vendor conduct violations, and to impose any penalties, including possible suspension or removal from the Market.  Copies of all necessary licenses and applicable vendor application fees must accompany this application.


							_______________________________________
							Signature of Applicant
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WHEREAS, ______________________ a vendor, charitable organization or other type of entity (User) desires to participate in the Borough of River Edge’s Farmer’s Market.

WHEREAS, such organization meets the criteria for participation in the Borough of River Edge’s Farmer’s Market and agrees to obey the rules of the market and understands the nature of operating within the Borough of River Edge’s Farmer’s Market and their responsibilities as a market vendor or participant in the market, including assuming responsibility for safe operation and conduct of their business within the market; the User agrees to indemnify, hold harmless and defend the Borough of River Edge, it’s officers, agents and employees from and against all liability for and all claims, suits, demands, and/or actions for damages, injuries to person (including death), property damage (including loss of use) and expenses including court costs and attorney’s fees and other reasonable costs occasioned by or arising out of User’s presence within the market area permitted by the Borough of River Edge conducted in connection with or incidental to participation and arising out of or resulting from the intentional acts or negligence or User, its officers, agents, employees, or person participating in the event sponsored by the User.

User further agrees that it shall, at all times, exercise reasonable precautions on behalf of, and be solely responsible for the safety of its officers, agents, employees, participants, visitors, and other persons as well as their property, while in or on the market and surrounding areas.  It is expressly understood and agreed that the Borough of River Edge shall not be liable or responsible for the negligence of User, it agents, servants, employees, customers, visitors, and participants.

It is further agreed with respect to the above indemnity, that the Borough of River Edge and User will provide the other with prompt and timely notice of any event covered in any way directly or indirectly, contingently or otherwise affected or which might affect the User or the Borough of River Edge.

User further agrees that this indemnity provision shall be considered as an additional remedy for the Borough of River Edge and not as an exclusive remedy.


USER NAME:	___________________________________________________________

TITLE:			___________________________________________________________

SIGNATURE:		___________________________________________________________

DATE:			___________________________________________________________
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