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Other useful resources:  

‐ Complete List of State of Vermont Regulations for Selling at Farmers Markets 
http://nofavt.org/sites/default/files/Regulations%20for%20FM%20Vendors.pdf 

‐ Food Safety at Farmers Markets and Agritourism Venues (University of California Small Farm Center) 
http://sfp.ucdavis.edu/farmers_market/food_safety.pdf 

‐ General Farmers Market information (University of Vermont Extension) 
http://www.uvm.edu/extension/community/?Page=development.html 

‐ VT Farmers Market Association:  http://www.vtfma.org/ 
‐ NOFA Farmers Market information: http://nofavt.org/market‐organic‐food/farmers‐markets 

UVM Extension helps individuals and communities put research‐based knowledge to work.  
 
Prepared by Dr. Londa Nwadike, former UVM Extension Food Safety Specialist, September 2011 - revised August 2013. 
 
 
 Fact sheet reviewed by:  

‐ Jessie Schmidt, UVM Extension Coordinator for Community & Agriculture Programs 
‐ Ginger Nickerson, UVM Extension Center for Sustainable Agriculture GAPS Outreach Coordinator 
‐ Elisabeth Wirsing, Food and Lodging Program Chief, Vermont Department of Health 
‐ Henry Marckres, Consumer Protection Section Chief, Vermont Agency of Agriculture, Food and Markets 

 
Top photo from:   
http://www.foodsafetynews.com/2011/08/national‐farmers‐market‐week‐highlight‐on‐food‐safety‐at‐the‐fruit‐stand/ 
 
 
Issued in furtherance of Cooperative Extension work, Acts of May 8 and June 30, 1914, in cooperation with the United States Department of 
Agriculture. University of Vermont Extension, Burlington, Vermont. University of Vermont Extension, and U.S. Department of Agriculture, 
cooperating, offer education and employment to everyone without regard to race, color, national origin, gender, religion, age, disability, political 
beliefs, sexual orientation, and marital or familial status. 
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