Historic Haymarket
2009 Farmers’ Market Vendor Information

Lincoln/Lancaster County Health Dept. Placard

On an annual basis, each Home Baker/Food Preparer will be issued a placard from the Health
Department. This placard is to be posted conspicuously at your booth. It advises your customers that
you as a vendor have undergone food safety training per the Health Dept., however, your goods were
not prepared in a L/LCHD inspected kitchen.

Farmers’ Market required Food/Baked Goods Labeling, see sample labels.

Label must include Department of Weights & Measurement requirements (count or weight)

If the Historic Haymarket management has contact information for you, label may list the Historic
Haymarket as the contact address and phone for the label.

Product label must include your name and your business’s name.

Since the baker is the one selling the product, ingredients do not have to be listed, as the customers
may directly inquire for ingredient information. This is very important for people who have allergies.
You must have accurate information on all possible ingredients in the products you sell.

Ingredient labeling is recommended. Ingredients should be listed in order of amounts, starting with
the main ingredient.

6 OATMEAL RAISINCOOKIES 6 OATMEAL RAISIN COOKIES
PAULEY’S GOODIES PAULEY’S GOODIES
c/o HISTORIC HAYMARKET FARMERS’ MARKET 1234 HOMETOWN ROAD
335 N. 8th STREET ~ SUITE “B” LINCOLN, NE 68501
LINCOLN, NE 68508 402-555-1234
402-435-7496

6 OATMEAL RAISIN COOKIES
PAULEY’S GOODIES
1234 HOMETOWN ROAD
LINCOLN, NE 68501
402-555-1234
Ingredients: flour, brown sugar, sugar, raisins, milk, eggs, salt, baking soda, butter, cinnamon.

Hot and Cold Drinks

In order to sell hot or cold drinks, you need to obtain at one time, “State Food Establishment Permit
Application”. Application is available through the Lincoln-Lancaster County Health. Additionally,
LLCHD Level Il placard must be displayed. You must be in control of the drink you have for sale from
source to service. Ice used to cool your beverage containers should not be used in the cup, which
serves the drink. Ice used in the beverages should be stored separately. Use a scoop to dispense ice,
never use your hands.

Hand Washing Station

Vendors must have an approved hand washing facility in your stall. You must have sanitized work
surfaces. You must have a refuse container with a tight fitting lid for the disposal of garbage and
paper wastes. Dispose the wastewater in the public toilet - not the storm sewer.

Meat, Fish, Poultry

They must be processed and packaged in a State Agriculture-inspected plant, which includes jerky,
meat that has been smoked, or otherwise cured or processed. If sold frozen, must be maintained at 0
degrees Fahrenheit, or refrigerated at 41 degrees the day of the Market

Page 11



Historic Haymarket
2009 Farmers’ Market Vendor Information

Bed Meat:

Y
v

Y
Y

Must be slaughtered, processed, and packaged under USDA inspection (not a custom exempt
plant).

Must be packaged and be labeled with USDA establishment number, name, address of producer,
packer or distributor, weight, price per pound and total price.

Must be maintained refrigerated at 41 degrees Fahrenheit or frozen.

Seller must have an Itinerant Food Vendor permit

Poultry must be from your own flock:

Y
¥

v
v

May be slaughtered and processed in a USDA facility or a facility under state inspection.
Must be packaged with USDA exemption statement, name, address and mane of producer,
packer or distributor, weight, price per pound and total price.

Must be maintained refrigerated at 41 degrees Fahrenheit or frozen.

Seller must have an Processor Permit / Itinerant Food Vendor permit

Qame animals (includes rabbits, fish, buffalo, etc.): must be from your own farm:

Y
v

Y
Y

May be slaughtered and processed in a USDA facility or a facility under state inspection.

Must be packaged with name, address of producer, packer or distributor, weight, price per pound
and total price.

Must be maintained refrigerated at 41 degrees Fahrenheit or frozen.

Seller must have an Processor Permit / Itinerant Food Vendor permit

Attach copies of all permits to application. You must provide information detailing the care and
handling of your product once it is purchased and distribute with each item sold.

SAFE HANDLING INSTRUCTIONS:
This product was prepared from inspected and passed meat and/ or poultry products. Some food products may contain
bacteria that could cause illness if the product is mishandled or cooled improperly. For your protection follow these

safe handling instructions:

Keep refrigerated or frozen.

Thaw in refrigerator or microwave.

Keep raw meat or/or poultry separate from other foods

Wash working surfaces, packaging, cutting boards, utensils and hands after touching meat or poultry.

Cook thoroughly. Keep hot food hot. Refrigerate leftovers immediately or discard.
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Eggs

Eggs must be fresh, clean, candled and from your own flock. You must have a state flock registration.
Eggs must be kept in a cooler at 41 degrees Fahrenheit. If using ice in a cooler, the cooler must have
drainage and eggs should not be in the ice or water. It is your responsibility to supply a thermometer
and whatever equipment is needed to accomplish this. If reusing egg cartons, all name, dates or
references to USDA inspection must be covered.

Dairy - Raw Milk
Raw (unpasteurized) milk cannot be sold. Only pasteurized milk from an approved and inspected
dairy may be sold by the owner of the herd.

Recognizing that the Market is a produce-based Market, the sale of homemade articles, arts, crafts,
and commercially prepared food items are also allowed only so long as it does not interfere with the
sale of produce.

Artisans and Crafters

All handmade articles, arts, and crafts must be 100% your own work and home crafted. No
commercial items are allowed. Absolutely no jobbing will be permitted. This is done to ensure a quality
market with handcrafted products. You may for example; sell a basket purchased at a store only if you
have added flowers or painted it (in other words, “value-added”). Please submit two photos showing
your art or craft to be sold along with your application. Photos will not be returned to you.

The state law requires that each vendor must have a Nebraska Sales Tax number that it is displayed
in your booth. You, the vendor, are responsible for collecting and reporting your own sales tax.

Commercial Vendors

Are defined as vendors who also operate a year round retail establishment open to the general public.
Commercial produce vendor is defined as one who is responsible for planting through harvest of a
product, which is transported for sale across two or more state lines.

Perennial Nursery and Plants

All perennial nursery and plant vendors must have a 2009 Grower’s License. It is required that your
have your license on display at your stall. Please mail a copy of your license to the office along with
your application before being accepted as a vendor. The plants offered for sale must be grown on
your property and by you.

Commercially Prepared Food

Any items prepared with meat or dairy products must be prepared in a licensed, commercial kitchen
or licensed facility. They may not be prepared on site. Vendors must meet all state and federal
regulations and standards. You must show proof that you have met the standards. You must post all
permits and submit copies with your application.

Temperatures for meat and dairy products must be adhered to at all times. Vendor should have a
calibrated food thermometer separate from any of your equipment that allows you to verify
temperature range.

Value-Added Commercially Processed Food

Only Nebraska vendors with Nebraska products are allowed to participate. If you are a new vendor,
we request that you take the “From Product to Profit” class at UNL. Your product must be processed
in a permitted facility and must be labeled to truth of content.
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Haymarket Farmers’ Market Staff
The business office is located in the Lincoln Haymarket Development Corporation office, which is
located on the first floor of the Hardy Building, located at 8th & “R” Streets.

Mailing Address:
Historic Haymarket
Attn: Farmers’ Market
335 North 8th Street - Suite “B”
Lincoln, NE 68508-1300
Web site: www.historichaymarket.info

Haymarket Office Phone: 402-435-7496
Office Fax: 402-435-7535
E-mail: lincolnhaymarket@huskeraccess.com

Business Manager - Jeff Cunningham
Scheduling dates & stalls, vendor accounts & vendor applications
Haymarket Office Hours: Mondays 10:00 a.m. - 5:00 p.m., 402-435-7496
Alternate phone at Burlington Antiques, 7th & “P” Streets: 402-475-7502
burlingtonmall1@wmconnect.com

Market Manager - Linda Hubka
On site for Market Saturdays

Cell: 402-499-1987
Home: 402-488-0968
E-mail: linda_hubka@hotmail.com
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Lincoln-Lancaster County Environmental Health
(Food Handler Permit Class Information follows)
3140 “N” Street, Lincoln, NE 68510-1514
Joyce Jensen, REHS, CFSP, Team Supervisor
Email: jjensen@lincoln.ne.gov
Bryan Hurst, REHS, CFSP
Email: bhurst@lincoln.ne.gov
Fax:

Nebraska Department of Revenue

301 Centennial Mall South, Lincoln, NE 68509

(Sales Tax ID Numbers and Information)
402-471-2971

Nebraska Department of Agriculture
George Hanssen, Food Division Administrator

Division of Weights & Measures

P.O. Box 64757, Lincoln, NE 68509-4757
Steve Malone, Assistant Director
steve.malone@nebraska.gov
paul.moyer@nebraska.gov
Fax:

University of Nebraska Department of Horticulture
Dr. Laurie Hodges
Ihodges@unlnotes.unl.edu

University of Nebraska Department of Microbiology
Micro Biological Services Manager

Nebraska Department of Agriculture

NE Law and Regulations for Nursery Stock Distribution
Julie Van Meter, Inspector
julie.vanmeter@nebraska.gov

Nebraska Sustainable Agriculture Society
Paul Rohrbaugh, Executive Director
prohrbaugh@nebsusag.org

Senior Farmers’ Market Nutrition Program
Casey Foster

casey.foster@nebraska.gov

Toll free:
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Julie A. Albrecht, Ph.D., R.D.

Professor

Extension Food Specialist

Department of Nutrition and Health Sciences
119 Ruth Leverton Hall

University of Nebraska-Lincoln

Lincoln, NE 68583-0808

Phone: 402-472-8884

FAX: 402-472-1587

e-mail address: jalbrecht1@unl.edu

Casey Foster

Ag Promotion Coordinator — Value Added

Nebraska Department of Agriculture

P.O. Box 94947

PH: (402) 471-4876

FAX: (402) 471-2759

Casey.foster@nebraska.gov

Casey’s responsibilities include advising, directing, and assisting Nebraska agricultural companies on
developing and implementing strategies and methods for successful promotion of food products

Holly Dingman, MS, RD

Nutrition Coordinator

Nutirtion and Activity for Health — Prevention Works!
Nebraska Department of Health and Human Services
P.O. Box 95026

Lincoln, NE 68509-5026

PH: (402) 471-3442

FAX: (402) 471-6446

holly.dingman@nebraska.gov

Holly Dingman co-manages the Centennial Mall Garden.

Centennial Mall Garden Market

Casey Foster and Holly Dingman, Co-Market Managers
Wednesdays — July to September

12:00 Noon — 4:00 P.M. (or Sell Out)

Sale of fresh produce only

Centennial Mall, Lincoln, NE

$10.00 per vendor per week

Insured vendors only

Kari Arnold, Manager of Old Cheney Farmers’ Market
830 Rutland Dr. Apt. 621

Lincoln, NE 68512

ocrfm.mgr@gmail.com

402-763-7518
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Bt

LINCOLN NEBRASKA

Out of concern for the safety of all of our customers and pets,
effective 9/1/06, all pets (aside from service animals)
were prohibited from the
Haymarket Farmers’ Market
vendor sales/entertainment areas.

You have your pet with you today, we
understand that you were not aware of this
policy and invite you to please go ahead and

leisurely shop and enjoy the Farmers’ Market.
We Kkindly request you not bring your pet on
your next visit.

Thank You.

Lincoln Haymarket Development Corporation
Last day in 2009: Saturday, October 10™

www.historichaymarket.info
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Historic Haymarket Farmers’ Market
Vendor Gate / Parking Lot Pass

(Vendor, ID/easc Io/ace this card in the front window of your vehicle so it is visible to

Markct Managcment sta# upon entcring the Market area or for use at vena’or /ot).

Vendor Parking lot is located on the northeast corner of 8th & “N” Street.
The lot is available to vendors each Market Saturclag,
*except home UNL football games, scheduled for earlg afternoon. Thank 5ou’.

2009 Home UNL Game Schedule as of -

9/5/09 — Florida Atlantic T.B.D.
9/12/09 — Arkansas State T.B.D.
9/26/09 — Louisiana/LaFagette T.B.D.

Historic Haymarket Farmers’ Market
Vendor Gate / Parking Lot Pass

(Vendor, ID/easc /D/ace this card in the front window of your vehicle so it is visible to

Markct Managcment sta# upon entcring the Market area or for use at vena’or /ot).

Vendor Parking lot is located on the northeast corner of 8th & “N” Street.
The lot is available to vendors each Market Saturclag,
*except home UNL football games, scheduled for earlg afternoon. Thank 5ou’.

2009 Home UNL Game Schedule as of -

9/5/09 — Florida Atlantic T.B.D.
9/12/09 — Arkansas State T.B.D.
9/26/09 — Louisiana/LaFagette T.B.D.
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Welcome to the Historic Haymarket Farmers’ Market!
Saturdays, 8 a.m. - 12 noon, May 2" - October 10th, 2009

Vendors and the general public are encouraged to leave us messages.
Market Manager, Linda Hubka can be reached on cell phone: 402-499-1987.

You may also ask a uniformed Downtown Lincoln Maintenance employee
to contact Market Manager via radio.
(Lost and Found items are taken to the Lincoln Visitors Center,
enter south 7th Street door of Lincoln Train Station)
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On behalf of myself and all those affiliated and participating in business as vendors in the Haymarket Farmers’
Market, I/we the following, agree to abide by all attached rules and regulations of the 2009 Haymarket Farmers
Market, to include but not limited to:
1. Arrival times;
2. Timely notification of absence and/or tardiness to market management;
3. Sidewalk vendors unloading (park vehicle, then return and set up) & loading (pack merchandise,
prepare to load, retrieve vehicle, return to load up);
. Market close procedures, including accommodating the exit of car stall vendors before other
vehicles are allowed to re-enter the Market area for loading (generally 12:15 p.m.).
. Set up, street/vendor lot parking;
. Signage, pricing, proper display
. Stall space usage;
. Updated policies as implemented;
. Be responsive to written, voice mail messages, requested documentation from Business Manager.

atT T
LI

A

O 0 3 O n

| understand it is the policy of the Haymarket Farmers’ Market that products sold Farmers’ Market must be:
A. Grown by me and/or those affiliated with my operation;
B. Prepared by me or crafted by me and/or those affiliated with my operation;

C. Further, | understand that Market Management staff and/or authorized Vendor Representative
designee may perform site inspections.

| agree to carefully read and agree to abide by the rules and regulations of the 2009 Haymarket Farmers’
Market. | understand that any changes or additions to this application must be in writing to the Market
Management staff at least 21 days in advance to attending the Market. | understand it is my responsibility to
ensure all those involved as vendors in my operation must follow the policies and procedures of the
Haymarket Farmers’ Market.

Hold Harmless Agreement
Vendor agrees to indemnify, hold harmless and defend Haymarket Farmers’ Market, Lincoln Historic
Development Corporation, (LHDC) from all claims, damages or demands for injuries to persons or damages to
property, of any character or description, to which they may be subject arising out of or form vendor’s operations
or activities at LHDC events.

Signature: Date:

Printed Name:

Business Name:

Emergent Contact Phone(s):
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Nebraska Senior Farmers’ Market Nutrition Program

The Nebraska Senior Farmers’ Market Nutrition Program (SFMNP) provides coupons to low-income
senior citizens so they may purchase eligible foods at SFMNP certified Nebraska produce stands.
Eligible foods consist of only fresh, nutritious, unprepared, locally grown fruits, vegetables, and herbs
for human consumption. According to USDA guidelines, all farmers who would like to participate in
the SFMNP for the first time must receive face-to-face, interactive training and they must enter into an
agreement with the Nebraska Department of Agriculture (NDA). The trainings will be conducted by
the NDA. Instruction will include eligible food choices, proper coupon redemption procedures, and
equitable treatment of SFMNP participants. The trainings will also address the procedures enforced if
farmers fail to remain in compliance with program regulations. Farmers who received SFMNP
certification in 2008 are automatically certified for 2009. However, farmers who were suspended and
disqualified during last year’s program must also attend a training session to be recertified. Failure to
attend a training session prevents farmers from cashing SFMNP coupons. The NDA will conduct the
first training session of the season today, following the conclusion of this meeting.

Questions regarding the SFMNP, Casey Foster.by phone at 800-422-6692 or via email at
Casey.Foster@nebraska.gov.
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