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rk Farmers’ Market

Village Hall, Oak Park Farmers’ Market
123 Madison St. Oak Park, IL 60302
T: 708.358.5780 Fax; 708.358.5115
farmersmarket@oak-park.us
nttps/ /S www.cakepark.us/darmersmatket




A. 2010 Oak Park Farmers’ Market Data Sheet |

Date Farm Name

Owner's Name

Owner's Address

City State ZIP

Phone Alternate Phone Fax

E-mail Address Company/Farm web-site

Illinois Sales Tax Number AND evidence of payment of IL sales tax for the preceding year (please
attach).

Product Liability Insurance Company Name Policy Number

Market Calendar

We-It is required that all vendors attend at least 60% (14 markets) this season. Although we are aware
that attendance is dependant on weather and crop specialty, we request that any variance from this
policy be pre-approved by the Market Manager in writing. Please attach any special circumstance that
would prohibit you from attending at least 14 market days in a separate letter attached to this
apnlication..

Parking Space Fees

Each parking space is 8% feet wide. If you are planning to use a 10x10 tent at the market 2 parking
spaces will need to be purchased.

Fees: $200.00/Parking Space

Number of Parking Spaces Requested

Maximum amount is 6 parking spaces. Minimum amount is 1 parking space. Space allotments based on
availability and the Market Manager's discretion.

FOR OFFICE USE ONLY

Space Number(s) Amount Received Permit Number



B. Application for the Oak Park Farmers’ Market

1. Land Ownership
Please enclose a copy of your land property tax bill and/or,

A copy of the lessor's land property tax bill AND a copy of lease documentation.
Please include a map for each site showing farm boundaries, growing areas, crop iocations,
storage sheds and packing/ processing facility locations. If any items are wild gathered,
identify the location(s) and attach a letter of permission from the property land owner whetre
gathered.

If you Grow/Own Land:

Complete Address of Land

Section Number Township County

City State ZIP

Number of acres used for growing your products

If you Rent or Lease Land:

Name of the lessor

Address of the lessor

City State ZIP

Complete Address of Land

Section Number Township County

City State ZIP

Number of acres used for growing your products

Note: if you use MORE THAN ONE parcel of land, - either from different lessors and/or land, you must
also fill out the above guideline for EACH iand area on a SEPARATE PAGE and attach it to this
application.

The Market Manager may conduct farm visits during the market season to verify the information
contained in the application as prescribed in the Rules of Operation for the Qak Park Farmers' Market.



2. Additional Markets

%

Please list the names and addresses of all other outlets or markets you will be participating in this
year. Please he specific by noting names, locations and days. For example: Green City Market,
| incoln Park, Chicago, on Wednesdays.

Name of Market/Outlet List the Day(s) of the Week you Participate

Location City State

Name of Market/Outlet List the Day(s) of the Week you Participate

Location City State

Name of Market/Qutlet List the Day(s) of the Week you Participate

Location City State

Name of Market/Outlet List the Day(s) of the Week you Participate

Location City State

Name of Market/Outlet List the Day(s) of the Week you Participate

Location City State

Name of Market/Outlet List the Day(s) of the Week you Participate

Location City State

Make copies of this page as needed.



3. Products
Use this chart to identify the items you will be selling at the Oak Park Farmers’ Market. After the item

listed, please specify the variety, the location of product (i.e. - which farm it originated from, for
example, 500W, Muncie, IN). Also, please list acreage amount and specify if the product is organic,
of if sustainable methods are used. For organic/ sustainable items, please list the certifying agency.
Note: Changing or adding to this list after submitting this application requires an amendment to this
application AND approval of your amendment by the Market Manager PRIOR TO ANY SALE.

Item Variety Location of Product Acreage

Organic/ Sustainable?
Make copies of this page as needed.
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4. Early Production
Please identify vegetables or fruits that will be available for sale earlier than common harvesting

times. For organic/sustainable items, please list the certifying agency.

ltem Variety Location of Product #of Plants
Please describe the type of “early growing structure
Structure (hoop, greenhouse)
Area (in square footage)

" used, as well as the area planted.

5. Starter Plants
Please enclose copies of your invoice(s) and/or itemized receipts of payment from all businesses

which you purchased seeds, bulbs and/or plants. All information will be kept confidential.
Organic/ Sustainable?

p.7



Qur primary mission is to suppoert Zrowers who grow/produce agricultural products from our 4-state

region. As we proceed into the future, our goalis to permit vendors who strive to provide qgur market
seasonally, with locally grown foods produced using organic, sustainable and humane methods of
farming and safe and sanitary food handling during Orocessing.

Please provide a list of ingredients in descending order per product item. if an ingredient was grown
tocaily, please highlight and specify the grower.

Product name

Description

ingradients grown by you

Ingredients NOT grown by you

Please list all ingredients for this product balow.
ingredient

Source

Locally Grown? If yes, by whom

Organic Yes/No

Product name

Description

ingredients grown by you

ingredients NOT grown by you

Please list all ingredierts for this product below.
Ingredient

Source

Locally Grown? If yes, by whom

Organic Yes/No

Froduct name

Description

Ingredients grown by you

Ingredients NGT grown by you

Picase list all ingredients for this product below.
[ngredient

S0Urce

Locally Grown? If yes, by whom

Organic Yes/No

al Cheese products: The principal itemn (milk) must be obtained from efther your own
animals/property; your immediate locale/state; or any of the other 3 states (Illinois,
Wisconsin, Indiana, and Michigan). If the mitk is not produced by you, the applying
vendor, please complete the section below.



Dairy Name & Contact Person
City & State

Phone

Email & Website (if available)

Make copies of this page as needed.
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7. Labeling of Processed Products
Every food pre-packaged in advance of retail sale must bear the following information on English on its
iabel.
The common and/or usual name of the product.
The name, address and ZIP code of the manufacturer, processor, packer, preparer or
distributor;
The net contents of the package;
A list of ingredients in the order of their predominance by weight with ingredients shown by
their common or usual name; and
A list of any artificial color, artificial flavor or preservative used.
Organic ingredients used.
Provide the following information for EACH packaged or processed product you intend to sell at the
market.
You must also, attach a copy of ALL labels that appear on the products listed above.
Product Name
Packager Phone
Street Address
City State ZIP
Product Name
Packager Phone
Street Address
City State ZIP
Product Name
Packager Phone
Street Address
City State ZIP
Product Name
Packager Phone

Street Address
City State ZIP
©
="
=
&
1=
3
. Make coples of this page as needed.
P
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8. Processing Facility Inspection

All processed foods must be prepared in a kitchen that has been inspected and approved by the
appropriate governmental agency. if you plan to sell this type of product at the market, please
provide the following information. Note: You must also attach a copy of the last inspection report to
this application.

Location of Kitchen

inspection Agency Phone Number

Inspecting Agent inspection Date Expiration Date

9. Egg Sales

If you plan to have eggs for sale at the Farmers’ Market, please provide the following details.

How do you intend to keep the eggs at 41 degrees Fahrenheit or less (for example: will you provide
commercial refrigeration or dry ice?)

Department of Agriculture License #

size of Flock Size(s) of Eggs Estimated Quantity per Market

10. Honey

I 540

If you have honey for sale, please provide the following information regarding your supply. Note: You
will also need to provide the processing information for your honey (complete item #8 Processing
Facility Inspection on this application).

Number of Beehives Location of Beehives

Production/Refining Facility

12



11. Cheeses
Cheeses must be sold prepackaged and be packaged at a licensed processor. Cheeses must be
held cold at 41 degrees Fahrenheit or less at all times during transport and sale.
How do you intend to keep cheeses at 41 degrees Fahrenheit or less (for example: will you provide
commercial refrigeration or dry ice?)
Note: You must also provide the same information requested in #7 Labeling of Processed Products
and #8 Processing Facility Inspection because all cheeses must be prepackaged and produced at
a licensed facility. Cheese vendors should not he cutting their cheeses for sampling without prior
approval from the Health Department.

12. Bread
Health Department Food Hygiene Standards:
s Each product entry must be processed and properly labeled at a Federal or btate livensed
facility.
» Each product entry shall conform to the filincis State Retail Food Store Sanitation code and
the llinois State Food Service Sanitation code.

Processed-Food Standards-for-Brea -and-Bakepsproduets

PN R A Tt Tt s Tk Ta W S WL aTataTa R L a\Y 7ot s wibo nrocliieaoadricuitueaborodaots framoane d.etatovodion
WFAA Fllli!ui} TE T VTR U ‘JMPV’\)'\. bl\.)v?\.ﬁ TR ELS yiuuuuu ubl EAVAW E LA W} WL ] PIUMUU o TT U A e WL ¥\-’blvli
Ao o meeooad intaddbo futuce.one-goot Lo d oy bevado vonclero b edeii T IO irdo e onmrbont

Fa LA A i-Jl LS ANt uoy L MW W I L T O Wy AT w\/ul [ L0 W TV TR Oy TLA T Y YT TLs ST TY b LR 'JIU T LTy AT T

e enernalbhoudth lanagliy crawn.foods meocdbsan ucinel ardasio—saet tnabia ard buurnsna-mathods.of
\JWM\JUI!&»‘EII), LAERYLE) EUUU'E! bl\/‘vll pR L L | ?JI\J\.AU\J\JU CALFY lb T bu!ﬂ;\l, o CATCCATT TR A I T AT P T O rTT IO E AN
farming and-safe-and-sanitary food-handhing-Guring-ProGessiE:

Bread and Bakery Quality Standards
Vendor selection will be in accordance with the following guidelines:

e lrems must be handcrafted with no pre-mixes or pre-made ingredients

» Al products for sale must be 160% natural, with no added preservatives or additives.

e Of the products available for sale at the market, the majority (51%) must be bread products,
with a minority made up of other bakery goods (all of which would comply with existing bake
sale requirements, i.e. no custards, creams, puddings, etc.).

e [t is preferred, but not mandatory, that some of the items for sale be organic.

A Processor must keep ali recipes and receipts for ingredients on file and must be abie to
produce them at an ingpection.

Please provide a statement as to your personal involvermnent in the creation of products, their produc-
tion and the dav-to-day operation of your estabiishment.

Avcepted vendors will also need to apply for an i#Hnerant vendor ficense by contacting the
Village Clerk’s Office dopartment-al T: 708.358.5670 or mailto:clerk@oak-park.us:

13. Miscellaneous Goods
Apple Cider. Apple cider, packaged or in a container, must be pasteurized or show a warning
statement on the label. A placard or sign nearby stating it is unpasteurized is also acceptable. After
November 8, 1999 the warning statement must be on the label. if unpasteurized apple cider without
a warning statement is found, please notify the regional office of the illinois Department of Public
Health, Division of Food, Drugs and Dairies. Un-packaged apple cider and other fresh juices
produced on -site are exempt from the warning statement.
Baked Goods. Potentially hazardous baked goods such as cream or custard filled items, egg-based
or custard pies (pumpkin, custard, etc.) must be produced and packaged in an inspected facility and
held under refrigeration of 41 degrees Fahrenheit or less. Non-potentially hazardous baked good

13



p.11

such as cookies, cakes or fruit pies may be prepared in non-commercial kitchens and sold, provided
the “bake sale” is limited to less than 14 days of consecutive operation, a fund-raiser for a not-for-
profit or charitable organization, nota regular commercial business. Labeling requirements as
detailed in #7 Labeling of Processed Products must be met by the growers.

Herb Vinegars. Herb vinegars will be allowed, provided commercial vinegar which has a controlled
pH is used and labeling requirements in #7 Labeling of Processed Products are followed.
Flavored Oils. Garlic in oil may be sold only if it is produced in a commercial processing plant under
inspection. Other flavored oils besides garlic in oil have not been epidemiologically implicated in
food borne iliness outbreaks. Therefore, they do not require acidification and are not considered
potentially hazardous. Labeling requirements from #7 Labeling of Processed Products must be
foliowed.

Candies & Caramel Apples. Candies, caramel apples and other confectioneries frequently have an
inhibitory high sugar content and growth of pathogens is unlikely.

14
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Additional ltems

1. Food preparation/Sampling

If you are providing samples of any of your goods, you must provide either single service disposable
utensils and cutting board or a three-container dish washing set-up with detergent, a sanitizer,
sufficient potable water and sanitizer test strips. Oak Park Department of Public Health guidelines
are available on the Market web-site at http:// www.oak-park.us/farmersmarket.

Will you be cutting fruits/vegetables for sampling (circle one)? YES NO

If YES, provide a detailed description of your set-up inciuding hand washing facility. Minimum
requirements are container with spigot, sufficient potable water, pump hand soap, paper towels and
bucket to catch water.

2. Community Supported Agriculture (CSA)

If you participate in a CSA for which supplied items are not available to the market public, please list
them in the following space.

3. Coupon Program

If you are interested in participating in the seniors and WIC supplementary food coupon program,
please contact the Market Manager at 708.358.5780.

15



D. Farmers’ Market Affidavit

Violation or falsification of ANY of the conditions as set forth in the following legal affidavit will result
in the IMMEDIATE AND PERMANENT LOSS of permission to seill any product at the Oak Park
Farmers’ Market.

2010 Oak Park Farmers’ Market Affidavit

I/ We hereby agree to sell or offer for sale at the Oak Park
Farmers Market only such items which are of my/our own production on the described property and
which are listed within the application. Il/We _ swear that all information is

correct and complete to the best of my/our knowledge. I/We hereby affirm that |/We have read and
understand the Rules of Operation and Ordinance, Chapter 18, Article 2 (http://www.oak:
park.us/farmersmarket, click on Government) and agree to abide by all of the rules that have been
established for the operation of the Oak Park Farmers’ Market. 1 further acknowledge full responsibility
for all activities conducted throughout the term of this permit and agree to hold the Village of Oak Park
harmless and to indemnify the Village of Oak Park from any and all claims arising under this permit.
Signed Date

The statements in the attached application are true to the best of my knowledge under penalty of perjury.
Signed Date

p.13
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E. Cooperative Growing

¢eo

=

Pt

An accepted grower of the Oak Park Farmers’ Market may be permitted to sell the homegrown
produce of another grower of producer upon approval by the Market Manager following the
completion of the enclosed affidavit signed by both the permittee as well as the grower.
All co-op members actively grow/produce what they sell at the market.
100% of the products sold by the co-op must come from the co-op farms.
ALL co-op members/farms must submit their own completed application form, in conjunction
with the seller’s application.
The co-op must be a farmer-to-farmer relationship - no auction or produce house product
qualifies. The proximity of growers must be within their own immediate area.
Supplementing is not allowed. Only unigue products from each member can be sold. This is
to ensure the increased variety of products offered, not the increased quantity of existing
products offered.
New Rule for Cooperative Growers
The 2010 co-op rule allows for up to 20% of the total number of products brought to the Oak Park
Farmers’ Market be procured from a member(s) of your pre-described “Farm-Farm” co-0p
agreement. Exampie: You bring 10 different products to the market ONLY 2 of those 10 can be part
of a cooperative agreement.
What is a Cooperative Grower?
Typically, a cooperative grower is part of a smaller scale, worker-owned operation that is run
democratically. Those farmers and growers who are a part of a co-operative growing system often
share the profits of their product equally and reinvest the money back into the jand or into another
cooperative-directed community project.
Do | need separate affidavits for each Cooperative Agreement?
YES. For each cooperative grower arrangement you will be making for the Oak Park Farmers' Market
season, you will need to have a signed affidavit attached to this application. Make as many copies
as you need of the affidavit on the following page.

17



1. Co-op Grower Affidavit
Violation or falsification of ANY of the conditions as set forth in the legal affidavit below will result in the
IMMEDIATE AND PERMANENT LOSS of permission to sell any product at the Oak Park Farmers’ Market.

2010 Oak Park Farmers’ Market Affidavit
for Agricultural Co-operative Partnership
Primary Grower

I/We

hereby agree to sell or offer for sale at the Oak Park Farmers' Market, only such items which are of my own production on
the described property and which are listed within my application or my completed co-op pariner application. |/We swear
that all information is correct and complete to the best of my/our knowledge. I/We hereby affirm that |/we have read and
understand the Rules of Operation and Ordinance, Chapter 18, Article 2 and agree to abide by all rules that have been
established for the operation of the Oak Park Farmers’ Market. | further acknowledge full responsibility for all activities
conducted throughout the term of this permit and agree to hold the Village of Oak Park harmless and to indemnify the
Village of Oak Park from any and all claims arising under this permit.

Signed Date

The statements in the attached application are true to the best of my knowledge under penaity of perjury.

Signed Date

Cooperative Grower Partner

You must complete an entire application and enclose it with your primaty grower application.
Name Phone
Street Address
City State ZIP
i am a co-op partner and __ } (applicant name} has my permission to sell my
product(s) at the 2010 Oak Park Farmers’ Market.
Signed Date

| Please list the items that are grown by you and are to be sold at the Oak Park Farmers’ Market.
835
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F. Organically Grown ltems

All products sold as organic must be prominently labeled as “Certified Organic” with the certifying agency
name. The use of the word organic is prohibited unless the product is certified. This includes raw and
processed foods.

Note: Violation or falsification of ANY of the conditions as set forth in the following legal affidavit will result in
the IMMEDIATE AND PERMANENT LOSS of permission to sell any product at the Oak Park Farmers’ Market.

2010 Oak Park Farmers’ Market Affidavit
for Organically Grown ltems

| certify that the products | will seli as “organically grown” or “organically produced” or any sustainable
methods employed have been produced and grown under the following conditions.
The statements in the attached application are true to the best of my knowledge under penalty of perjury.
Signed Date

| =26
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‘ G. Market Rules for Vendors (riease keep this page for yous records.)

L]

Having some type of signage displaved showing the name of your farm/company, as well as the city
and state where you are located is REQUIRED.

During morning set-up, try 1o keep noise down to & minimum.

Travel & park on main streets (Lake, Ridgeland, ets.) to stay off of the residential side streets.
No one is to enter the parking tot before -G am.

No sales/monies are to be made/-or-cxchanged before the market officially opens at 7 a.m.

Please consider decreasing your plastic bag usage when possibie. One suggestion is to not
automatically supply bags to patrons but insteacd ask whether they need one (BYOBag).

For safety reasons, everyone must stay untii the end of each market day (1 p.m.) even if you run out
of product.

Smoking on market grounds is prohibited & illegal — please go 1o outskirts/sidewalks,
not near the 4 entrances/comers.

The basement church bathrooms (north side entrance off the alley, near the donuts) are for your use
only, not patrons, If asked, please direct customers to Ridgeland Common (the recreational center
across the street on Lake).

Starting on opening day, May 2279, we've arranged for local non-profits/charities to come to the
market to pick up any surpius product that you cannot reselt at 2 later date. if/when partipcating,
Ppiease bring your donations to the donut stand area at 1 p.m.

On the last day of the market season, October 30t we-will be kadpg-our annual Stone Soup event. If
you'd like to participate by donating some of your goods for the soup ingredients, items will be
collected on the pravious Saturday, October 231,
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H. Final Checklist

pg. 3 Data Sheet
Evidence of payment of IL Sales Tax for 200% (attachment)
pg. 4 - 11 Application
pg. 4 Land Ownership {(attachments)
Attached copy of land property tax bill and/or;
A copy of the lessor’s land property tax bill AND copy of lease documentation.
Include a map for each site showing farm boundaries, growing areas, crop locations,
storage sheds and packing/processing facility locations -
pg. 5 Additional Markets
List any other markets in which you will be participating
pg. 6 Products
Chart identifying items you will be seiling
pg. 7 Early Produgction
Chart identifying fruits and/or vegetables that will be for sale earlier than normal
pg. 7 Starter Plants (attachment)
Attach copies of your invoice(s) and/or itemized receipt of payment from ail
businesses where you purchased seeds, bulbs, and/or plants
ng. 8 Packaged/Processed ltems
List any packaged or processed items & where they were grown
pg. 9 Labeling of Processed Products
Attach a copy of ALL labels that appear on products listed in this section
List all iabeled packaged products
pg. 10 Processing Facility Ingpection (attachment)
Attach a copy of the inspection certificate
pg. 13 Oak Park Farmers’ Market Affidavit
Read, sign and date
pg. 15 Co-operative Grower Statement and Affidavit
Read, sign and date (if applicable)
pg. 16 Organically Grown ltems Affidavit
Read, sign and date (if applicable)






