
 

 

To: Farmer’s Market & Temporary Food Vendors and Planners 

From: Food Safety Program; Black Hawk County Health Department 

cc: BHC Food Inspection Safety Officers 

Date: March 2021 

Re: Farmer’s Markets Guidelines, Licenses and Considerations  

Greetings as Spring Approaches!  

As we approach the busy season of markets, fairs and community events, the Black Hawk County Health Department 
Food Safety Inspection Officers will be promoting safe food practices across our food inspection region, including among 
our partners in the Cedar Valley’s Farmer’s Markets. Our 2021 Farmer’s Market information sheet includes information 
about the food categories allowed at a Farmer’s Market, a list of approved licenses for operations at a Market, labeling 
requirements, a list of common risk factors and considerations to provide the best possible experience for all. Bearing in 
mind the alteration in practice and reduced attendance at Farmer’s Markets during the 2020 season due to COVID-19, we 
are excited for business to return to normal. Through vaccination efforts in Black Hawk County and the State, we continue 
to see improvements in our positivity rates and are optimistic that life will soon return to normal. However, it is important 
to understand that we are not out of the woods yet and as such, we’ve included recommendations to safeguard both 
vendors and shoppers. It’s going to be a great season!  

Farmer’s Market Potentially Hazardous Food License 

 For many products sold at a Farmer’s Market, a license is unnecessary. However, the sale of food that requires time-
temperature control for safety may require you to apply for a Farmer’s Market TCS (time and temperature control) 
Food License. 

Temporary Food License 

 For those vendors that do not meet the criteria of a Farmer’s Market License and do not have a Mobile Unit. 

 An Application to Operate a Temporary Food Establishment is available from our website or on a walk-in basis from 8 
a.m. – 4 p.m. Monday – Friday. Please keep in mind that if you wish purchase a temporary license, doing so at least 
two weeks in advance is critical. This allows our inspectors and manager the time required to approve your request. 
The fee for a single temporary license in $50 per event.     

 An Annual Temporary Food License is available. The annual fee for a temporary food establishment license issued for 
multiple concurrent events on a countywide basis during a calendar year is $200 and provides a license for 1 year. 
Please note that this license is only good within the county for which it is purchased.    

Mobile Food License  
 Licensed Mobile Food Units are, of course, approved as Farmer’s Market vendors     

 



 

 

Payment Options and Applications 

 Payment is due at the time of application for any approved licenses. 
 Applications can be found on our website (http://www.co.black-hawk.ia.us/258/Health-Department), or are available 

at our offices at 1407 Independence Ave, 5th Floor in Waterloo.  

Inspections 

 Inspections are conducted during regular Farmer’s Market hours and dependent upon the event you attend.  
 Upon confirmation of a valid license, the health officer will complete the inspection while you are operational (serving 

food).  If there are any concerns, the health officer will discuss how to correct the problem and complete a re-
inspection. 

 Post your license in public view. 

o If you are operating without a valid license, the health officer will suspend food service and require an 
application for a license and e-payment, including a penalty charge. No cash or check payment can be 
accepted at the event. 

Education 

 Food Safety Inspection Officers are available on request for educational outreach and presentations to Farmer’s 
Market Groups. Ask your Market coordinator to reach out to the Health Department for details. Presentations are in-
depth and discussion-based and provide a great opportunity to get to know your Health Officer! 

If you have questions, please contact our office to schedule a time to speak with a Food Safety Inspection Officer. 
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Black Hawk County 2021 Farmer’s Market Informational Sheet 
 

A Farmer’s Market is defined as “a market place which local vendors sell fresh fruits and 
vegetables, meats, cheeses, and bakery products directly to the consumer”. It is crucial for vendors 
to ensure the safety of the products they sell.  This document is designed to help vendors 
understand what they can sell and ensure the safety and quality of products that they do sell. 

 
Food Categories 

There are three general categories of foods allowed at a Farmer’s Market: 

1. Exempt Foods are foods that do not require a license to sell at a Farmer’s Market. All foods 
that do not fall into one of these categories must come from an approved source and will 
require licensing.  Exempt foods include: 

o Whole, uncut fruits and vegetables, such as apples, carrots, lettuce, melons, etc. 
o Herbs and live plants 
o Bakery products that are non-TCS (time-temperature control for safety); includes 

bread, cookies, cakes, doughnuts, pastries, etc. must be properly labeled for resale. 
 Meat pies, soft pies, custard filled products, and cream filled products cannot be 

sold at a Farmer’s Market without a license. 
o Fresh shell eggs that are kept at or below 45℉ 
o Honey 
o Products prepared at home that do not require refrigeration to include fruit jams, 

jellies, candies, caramel apples and dried noodles. These must be properly labeled for 
resale. 

o Foods such as hot pepper jelly, corn jelly, or home-style canned goods cannot be sold 
at a Farmer’s Market unless they come from a licensed facility.   

2. Non-Exempt Foods are foods which require a license to sell at a Farmer’s Market. 
o Inspected raw cuts of meat, poultry or fish and pasteurized milk or milk products.  

Must bear the proper mark of inspection.  
o Fresh fruit or vegetable items including: cut fruit, juice, salsa, guacamole, etc. 
o Wild harvested mushrooms cannot be sold at a Farmer’s Market.  Wild Morel and 

Oyster Mushrooms are the only exception.  Sale of Morel mushrooms and four 
species of Oyster mushrooms are permitted if all the following criteria are met:  



 

 

i. Each mushroom must be inspected and found to be safe by a “certified 
Morel or Oyster mushroom identification expert.”  

ii. Sale of Morel or Oyster mushrooms requires either a Farmer’s Market or 
Mobile Food license.   

iii. A Consumer Advisory must be posted and proper record keeping 
maintained.   

3. Pre-Packaged & Commercially Prepared Foods 

o Pre-packaged foods made or re-packaged in an approved commercial facility: 
i. Commercially prepackaged non-TCS food such as chips, candy or sealed 

beverages are exempt from licensure. 
ii. Prepackaged TCS foods must be stored in approved hot or cold holding 

units, properly labeled for resale, and must come from an approved retail 
food establishment.  A license is required. 

o Non-Prepackaged foods dispensed on-site are subject to the same requirements as 
foods prepared on-site. These include unwrapped pastries, loaves of bread, candies, 
open beverages, etc.   
 

4. On-Site Prepared Foods 

o Food prepared or served from bulk on-site must be done from a licensed mobile unit 
(funnel cakes, burritos, tamales, ice cream cones, pizza slices), push cart (hot dogs, 
hamburgers, shaved ice), or an approved temporary food establishment. 

 
Approved licenses at a Farmer’s Market 

1. Farmer’s Market Potentially Hazardous Food License. 
o A separate license is required for each county  
o The license is only valid at Farmer’s Markets 
o If the vendor operates two or more stands simultaneously, a separate license is 

required for each stand. 
2. Mobile Food License 
3. Temporary Food License, to include the Annual Temporary License  
4. Canned goods (except for fruit jams and jellies) must be from a licensed food processing 

plant. 
 



 

 

Labeling Requirements 

All food sold at Farmer’s Market must be labeled with: 
1.  Common name of the food  
2.  Name and address of the person who prepared the food 
3.  Allergens declared for: Peanuts, Soybeans (not refined soybean oil), Milk, Eggs, Fish, 

Crustacean (crab, lobster or shrimp), Tree Nuts (almonds, coconut, pecans or walnuts) and 
Wheat. 

Food prepared in a licensed food establishment or a food processing plant have additional 
labeling requirements. 
 

Avoiding Temperature Abuse in TCS Foods  

Temperature abuse is a leading cause of food borne illness.  With planning and knowledge it is 
among the easiest risk factors to prevent.  Below is a list of proper hot and cold storage 
temperatures and requirements, as well as a list of cooking temperatures for various products. 

1. Cold storage  

o Keep cold foods at 41°F or lower (fresh shell eggs at 45°F or lower) 
o Keep frozen foods frozen (32°F or lower) 
o Have separate coolers for raw products, ready to eat products and ice used for 

consumption 
2. Hot storage  

o Keep TCS foods at 135°F or higher 
o Electrical equipment, propane stoves, or grills may be used for hot holding. 
o Sterno cans and other warmers are allowed if adequate temperatures can be 

maintained 
3. Cooking temperatures  

o 165° F for 15 seconds - Poultry, stuffed meat or poultry, and stuffing that contains meat  
o 155° F for 15 seconds – Ground meats, comminuted meat or fish, mechanically 

tenderized meats, injected meats, or commercially raised game animals. 
o 145° F for 15 seconds - Whole pork, beef, lamb (such as chops, roast, and loins), fish, and 

raw eggs cooked for immediate service. 
4. Thermometers  

o Required for all hot and cold holding units.   



 

 

o A thin tipped; tip sensitive thermometer is required for taking temperatures of cooked 
foods. 

Other Considerations 

1. Handwashing – Hands must be washed at the designated handwashing station as 
frequently as necessary to maintain good sanitation (after going to the restroom, eating, 
taking breaks, handling garbage, handling raw meat, or using tobacco). 

2. Bare hand contact - with ready to eat foods is prohibited.  Food handlers should limit 
direct contact with all foods with the use of gloves, tongs, deli tissues or other utensils. 

3. Illness- Food handlers with symptoms such as vomiting, diarrhea, jaundice, sore throat 
with fever, and open or draining lesions should be excluded from work. 

4. Environmental contamination - All food supplies and food contact items need to be 
stored off the ground and properly covered to be protected from dust, rain, or other 
contamination. 

5. Waste - All wastewater and garbage should be disposed of in an approved manner. 

For questions or more information, please contact the Food Safety Inspection Officers at the Black 
Hawk County Health Department @ 319-291-2413.  

 

 

 

 

 

 

 

 

 



 

 

Black Hawk County Sampling at Farmer’s Markets 

Providing samples at a Farmers’ Markets allows consumers to try a product before 
purchasing it.  However, unsafe sampling methods can adulterate or contaminate food and result 
in food borne illness. Basic sanitation practices must be followed when samples are dispersed at 
farmers markets.   

Sampling Requirements 

 If samples are prepared on site, minimum sanitation guidelines must be followed and must 
include an approved hand washing facility. 

 

 Any food cooked or prepared and stored at a private residence or unapproved 
establishment is prohibited, with the exception of foods classified as exempt. 

 Food should be protected from contamination.  Use a tent or umbrella as necessary.  Use a 
fan, fly screen, cover or other means to keep insects off samples. 

 Trash receptacles are required nearby. 

 

 



 

 

Safe Sampling Methods 

 Public should not touch anyone else’s sample.  To achieve this, use tooth picks or individual 
cups. 

 Foods that are time/temperature controlled for safety may be protected by temperature 
control or time. 

 Cut produce and prepared foods that are temperature controlled for safety must be kept 
below 41F, and discarded after 4 hours if above 41F.  Temperatures must be checked and 
recorded hourly. 

 Samples not temperature controlled may exceed 41F for 4 hours. Record appropriate use of 
time as a control requires preparation times. 4 hours after foods are prepared, all remaining 
samples must be discarded. 

How to Handle Produce 

 Produce used for samples must be washed with cool water. If it is thick-skinned produce, 
scrub with a clean vegetable brush. This removes nearly all insects, dirt, bacteria and some 
pesticide residues that can contaminate the interior of the produce once it is cut. 

 If washed produce is not cut for samples, immediately store it in a clean container to prevent 
re-soiling of the exterior surface prior to cutting. 

 Minimize bare hand contact with cut produce. This can be done by using single service.  If 
single service gloves are used, change the gloves often to prevent soiled gloves from cross-
contaminating samples. Remember to wash hands between changing gloves.  

 Use single service items to distribute samples to customers. Examples are paper plates, cups, 
napkins, plastic utensils or toothpicks. The customer can then dispose of single service items 
once the product is consumed 

 All food and food contact items (disposable dishes) shall be stored at least 6 inches off the 
ground 

Practice Good Hygiene 

 Bare hand contact with ready-to-eat foods is not allowed; the use of gloves or dispensing 
utensils, such as tongs is required. All utensils and food-contact surfaces of equipment must 
be cleaned and sanitized at least every four hours, or whenever contamination occurs. 



 

 

 Hands must be properly washed when selling products at the Farmer’s Market and when 
preparing and distributing samples. Hands must be washed after smoking, eating, drinking, 
using the restroom, or anytime contamination occurs. 

 Use clean and sanitized dishes, knives, utensils and cutting boards for cutting and displaying 
produce. Wash with soapy water, rinse with clean water, sanitize and air dry. 

 To sanitize dishes, knives, utensils and cutting boards: place the items in 75° F water (slightly 
cool to the touch) that has one tablespoon of regular, not scented chlorine bleach per gallon 
of water, for one minute, then allow to air dry. 

 Store chemicals away from food! 

 

 

 

 

 

 

 

 

 

 



 

 

COVID-19 Guidance for Concession Stands, Temporary Events, and 
Farmers Market 

COVID -19 continues to spread in Iowa communities. All Iowa civic, business, community, and 
veteran's organizations have a responsibility to take measures to prevent the spread of COVID-19. It 
is critical that event sponsors, institute safety measures to prevent the spread of COVID-19 among 
their staff, vendors, and event attendees. Event and market sponsors should review the latest 
Governor's proclamation and are strongly encouraged to ensure that safety measures are in place 
and enforced.   

Farmer's market and event sponsors, vendors, temporary food establishments, mobile food 
units, and concession stands are strongly encouraged to:  

 Ensure there is six feet of distance between groups and individuals attending alone 
 Implement reasonable measures for the circumstances of each gathering to ensure social 

standing of gathering participants, increased hygiene practices, and other public health 
measures as recommended by the CDC and Iowa Department of Public Health (IDPH) to 
reduce the risk of transmission of COVID-19.  

Additionally, Black Hawk County Health Department, the Iowa Department of Inspections and 
Appeals and IDPH strongly recommend that each event sponsor draft a COVID-19 mitigation plan 
along with the required event application. The plan should include (1) What rules will be in place 
during the event, and (2) Who will be responsible for monitoring and enforcing these rules. It is 
strongly recommended that the event incorporate the following mitigation strategies:  

 Require event staff and vendors to wear masks; 
 Require event attendees age two and older to wear masks; 
 Designate an appropriate amount of staff to monitor and enforce established rules; 
 Post signage at all entrances, prohibiting anyone who has had a fever in the previous three 

days, been ill, or is visibly showing signs of illness (e.g., coughing, sneezing) from entering the 
space; 

 Post signage at entrances/exits, instructing all staff, vendors, and attendees to practice 
social distancing, cover coughs and sneezes, and wash hands or use sanitizer often;  

 Designate with signage, tape, or by other means appropriate social distancing spacing for 
event staff and attendees, including those waiting to enter the event; 



 

 

 Notify event attendees through signage to report concerns of social distancing infractions to 
the event staff; 

 Control entry points;  
 Screen event staff, vendors, and attendees for COVID-19 symptoms, and immediately 

prevent anyone with symptoms from entering; 
 Train event and vendor staff on employee safety, emphasizing employee health, 

handwashing, and hygiene practices; 
 Ensure vendors only allow necessary workers in food stands, and prohibit individuals not 

directly involved in food preparation or sales; 
 Prohibit vendors from offering self-service of food and condiments; 
 Provide easy-to-access handwashing and hand-sanitizing stations for vendor and 

customer use; 
 If necessary, restock restrooms with handwashing supplies frequently, including soap and 

paper towels; 
 Ensure at least six feet between each vendor booth, including equipment and storage areas; 
 Clean and sanitize vendor surfaces frequently; 
 Disinfect high-touch surfaces including but not limited to restroom doors/handles, handrails, 

and garbage can lids at least every hour; and  
 To the extent possible, utilize mobile ordering and touchless pay options.  

Additionally, if event sponsors or vendors have any alcohol-related inquiries, they may contact the 
Iowa Alcoholic Beverages Division, and find food industry guidance from the Associate of Food and 
Drug Officials and U.S. Food and Drug Administration posted online.  

All Iowans have a responsibility to mitigate the impact of a public health crisis and together we can 
ensure the safety and health of our community.  
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