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 Objectives: 

 Define farmers market 

 Be able to identify common violations found at 
farmers markets 

 Illustrate proper labeling for both cottage food and 
non-cottage food products 

 Introduce “Inspector Checklist for Farmers Markets” 

 

 

 

 



What is a farmers market? 
 The Illinois Food Handling Regulation Enforcement 

Act (410 ILCS 625/4): 

 

Farmers market means a common facility or area where 
farmers gather to sell a variety of fresh fruits and 

vegetables and other locally produced farm and food 
products directly to consumers 





Is there a 
Violation? 

Slide 1 



Is there 
anything 
wrong with 
these Cottage 
Food baked 
goods? 
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Is there anything 
wrong with this 
Cottage Food 
Habanero Peach 
Jelly? 
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What violations 
do you see with 
this cheese 
vendor? 
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What are the 
hazards 
associated with 
these Pizza Pops? 
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Is there anything 
missing from 
these bottles of 
honey? 
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What is wrong 
with this type of 
sampling? 
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Are there any 
violations in this 
picture?  
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Is there 
anything 
wrong in this 
picture? 
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•Communal, open 
bag 

•No tongs, 
toothpicks, etc 
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•Each individual piece has a 
toothpick in it, covered in between 
offerings and monitored by vendor 

 

•Prepared on site at market-vendor 
has a permit from LHD 



•No labels 

•Cream cheese 
icing?   

 

•A common 
violation observed 
at each Cottage 
Food vendor 
booth: Cottage 
Food placard not 
displayed at point 
of sale. 
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Each Cottage Food vendor must 
have a placard prominently 
displayed at point of sale that 
states: 

This product was produced in a 
home kitchen not subject to public 

health inspection that may also 
process common food allergens. 



•Habanero as an 
ingredient in Cottage 
Food jelly is not allowed 

•Bottom of label not 
shown due to name of 
operator, but production 
date was not on label  
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•Cell phone on cutting board 

 

•Water bottle and coffee next to 
food and prep area 

 

•Reusing single use glove 

 

•Cheese was being kept “cold” on 
frozen ice packs under the paper 
cheese is sitting on for display 

 

•What you cannot see in this photo 
is that there was only one person at 
this booth, taking money and 
slicing cheese without washing her 
hands in between tasks and 
putting on the same glove  
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•These Pizza Pops 
contain a large piece of 
sausage or pieces of 
chicken, cheese, and 
sauce. They were being 
held at ambient 
temperature. 
 

•Hot holding? 

•Food protection? 
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•No label! 
 

•Source?  

•Unadulterated? 

 

 

Slide 6 



•Nothing… 

 

•Protected 

•Cottage Food operator 
prepared these samples 
in her home kitchen 
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•Cut melon is a 
potentially hazardous 
food and has to be 
maintained at 41 F or 
below. 

•Shopping bag lining the 
container may not be 
food grade plastic 

•Not protected  
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 Pickles are not allowed to be 
made in a home kitchen. 
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Items are not properly 
labeled. 



 
 
 
 
 
 To provide consumers with 

information on the product 

 To advertise the product 

 To distinguish the product 
from that of competitors 
(establish a brand) 

 It is a legal requirement 

 Provides trackback 
information in case of a 
complaint or outbreak 

 Provide ingredients and food 
allergen labeling 

 

The purpose of a food label: 



Food Allergen Labeling and 
Consumer Protection Act 
 The FALCPA’s labeling requirements extend to foods 

packaged by a retail or foodservice establishment that 
are offered for human consumption.   

 Raw Agricultural commodities are exempt from 
FALCPA (generally fresh fruits and vegetables). 

 

Major Food Allergens:  Milk, egg, fish, crustacean 
shellfish (crab, lobster, shrimp), tree nuts, wheat, 
peanuts and soybeans. 



A proper label consists of the 
following: 
 Common name of product 
 Name, address, zip code of the packer, processor, distributor, or 

manufacturer 
 Net contents (weight or volume) of package 
 List of ingredients in descending order of predominance by 

weight, with ingredients shown with common or usual name 
 List of any artificial color, artificial flavor, or preservatives used 
 Safe handling instructions (as needed) for meat and poultry  
 Other labeling information as required by federal, state, and 

local jurisdictions 
 Major allergens must be listed 
 No nutrition labeling is required for businesses with less than 

$10,000 gross sales per year unless a health or nutrition claim is 
made 
 



A proper Cottage Food label 
consists of the following: 
 Label on every package 
 Name and address of cottage food operation 
 Common name of product 
 All ingredients of food product, including any colors, 

artificial flavors and preservatives, listed in descending 
order by predominance of weight and show with common 
or usual names 

 The phrase: “This product was produced in a home kitchen 
not subject to public health inspection that may also 
process common food allergens” 

 Date product was processed 
 Allergen labeling as specified by the FDA 



Sample Cottage Food Label 
THIS PRODUCT WAS PRODUCED IN A HOME KITCHEN 

NOT SUBJECT TO PUBLIC HEALTH INSPECTION THAT  MAY ALSO 
PROCESS COMMON FOOD ALLERGENS 

  
Chocolate Chip  Cookie 
Net Wt. 3 oz (85.05 g) 

 Ingredients: Enriched flour (Wheat flour, niacin, reduced iron, thiamine, 
mononitrate, riboflavin and folic acid), butter (milk, salt), chocolate chips 
(sugar, chocolate liquor, cocoa butter, butterfat (milk), Soy lecithin as an 
emulsifier), walnuts, sugar, eggs, salt, artificial vanilla extract, baking soda 

 Contains: wheat, eggs, milk, soy, walnuts 
Artie Pinkster 

123 Foodstuff Lane 
Casserole City, IL  60000 

Production Date:  10/19/2011 



Reference 
 

www.fda.gov/ 

FoodLabeling
Guide 

 

http://www.fda.gov/


Farmers Market Inspection 
Checklist 

FARMERS MARKET 

INSPECTION CHECKLIST 

PRODUCE    

 Whole, uncut 

 Unprocessed  

(not washed or bagged as ready to 

eat) 

 Sampling of fruit/veg  see 

sampling 

 

GRAINS/SEEDS/BEANS/NUTS 

 Whole, unprocessed, unsprouted 

 Unsealed bags or bagged at time 

of sale 

 

POPCORN 

 Kernels removed from cob 

 Unsealed bags or bagged at time 

of sale 

 Popped corn      see 

temp/seasonal operators 

 

HERBS 

 Herb sprigs, dried in bunches 

 Minimally rinsed to remove visible 

soil 

 Cut only for harvesting 

 

HONEY 

 In the comb 

 Removed from comb, 

unadulterated 

 No flavoring added 

 Proper labeling 

 

MEAT/POULTRY 

 Frozen or held at 41F or less 

 Bears an IDOA or USDA inspection 

legend on label 

 Label as required w/handling 

instructions 

 Home butchered is prohibited 

 

EXOTIC MEATS 

 Game animals/game birds 

 IDOA or USDA inspection legend 

on label 

 Home butchered is prohibited 

 

 

FISH 

 Frozen or held at 41F or less 

 Processed in an inspected facility 

 Commercial fishing license is 

required 

 

EGGS 

 Egg license issued by IDOA 

 Held at 45F or below during 

transportation 

 Held 41F or below while at market 

 

MILK AND CHEESE 

 Processed in an IDPH inspected 

facility 

 Held at 41F or below 

 Proper labeling 

 Raw milk or dairy products made 

with raw milk=Prohibited 

 Raw milk cheeses may be sold if 

made in licensed dairy plant, cured 

at 35F or less, and aged more 

than 60 days 

 

ICE CREAM 

 Made from commercially 

pasteurized ice cream mix 

 Manufactured in licensed dairy 

plant or retail food establishment 

 

MUSHROOMS 

 Commercially-raised  

 Documentation of source 

 No wild mushrooms 

 

CIDER/JUICE 

 Made in an inspected facility 

 Proper labeling 

 If cider has not been treated to 

achieve a five-log reduction of 

pathogens, label must state: 

“WARNING: This product has not 

been pasteurized and, therefore, 

may contain harmful bacteria that 

can cause serious illness in 

children, the elderly and persons 

with compromised immune 

systems.” 

 

 

 

GARLIC IN OIL 

 Processed in an inspected, 

commercial facility, where it has 

been acidified 

 Proper labeling 

 

FLAVORED OILS 

 Made in an inspected facility 

 Proper labeling 

 

VINEGARS 

 Made in an inspected facility 

 Proper labeling 

 

MAPLE AND FLAVORED SYRUP 

 Processed in an inspected facility 

 Proper labeling 

 

CANNED GOODS 

 Made in an inspected facility 

 *except jam, jellies and preserves 

allowed under cottage food      see 

cottage food 

 Proper labeling 

 Wholesale distribution=must be 

inspected by IDPH if made in IL 

 

BAKED GOODS 

 Made in an inspected facility 

 PHFs/TCS foods are 41F or below 

 Proper labeling on each individually 

packaged item or placard/list is 

available at booth 

 

BAKE SALES AS FUNDRAISERS 

 Non-PHF/non-TCS foods (cookies, 

cakes and fruit pies) can be 

prepared in non-inspected kitchens 

if sold/distributed on an occasional 

basis for a non-profit organization 

as long as clearly visible placard 

states: “This product was 

produced in a home kitchen not 

subject to public health inspection 

that may also process common 

food allergens.” 
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Questions?? 
 

Patricia.welch@illinois.gov 

Illinois Department of Public Health 

Division of Food, Drugs and Dairies 

(217) 785-2439 
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