
Safe Plates at Farmers’ Markets
Module 2: Implementing Best 

Practices



Learning Objectives
• Recognize the roles and responsibilities of farmers’ 

market vendors and managers

• Plan for ideal handwashing station(s) in an easy and 
accessible location in the farmers’ market

• Identify necessary components to a handwashing station

• Describe how and when to correctly wash hands



Learning Objectives
• Prepare to properly use single-use gloves and prevent 

bare hand contact 

• Determine when vendors should stay home when ill

• Explain different food safety considerations for storage 
and transportation



Key Terms
• Cross-contamination- the transfer of a harmful substance 

from one food item to another, usually from raw to cooked 
or ready-to-eat food.
– Can be transferred by anything food is in contact with: 

hands, prep tables, equipment, utensils, cutting boards, 
standing or dripping water

• Potable water- safe to drink or use for food preparation

• Ready-to-eat foods (RTE)- foods that can be consumed 
without preparation or treatment, such as washing or 
cooking, immediately before they are eaten.



Discussion

What can people do to influence a good 
food safety culture?

Who is responsible for a good food safety culture?



Roles and Responsibilities

V: Vendor 

M: Manager 

• Farmers’ Market vendors and managers are 
responsible for a good food safety culture.

• Throughout this module, vendor specific and manager 
specific slides are noted by using the following key:



Roles and Responsibilities

• In farmers’ markets this 
includes:
– Training vendors and 

managers
– Ensuring availability of 

restroom facilities
– Managing health and hygiene
– Obtaining food from safe 

sources



Training Programs 

• Good training programs:
– Have a good food safety 

culture 
– Understand everyone’s 

roles and responsibilities
– Reinforce consequence 

of action or no action
– Remain consistent



Restroom 
Facilities



Discussion

Why are restroom facilities so important?



Restroom Facilities

• Ensure restroom facilities 
are:
– Available within 

reasonable distance of 
the farmers’ market

– Accessible to children and 
people of disabilities

– Not used for storage of 
food, equipment or 
supplies

M



Restroom Facilities
• Maintain a frequent cleaning schedule and post it

• Toilet rooms separated from food preparation and handling

• Toilet paper provided in a permanently installed dispenser 
at each toilet

• Handwashing facilities should near toilet rooms

• Sinks appropriate height and clearly marked

M



Handwashing Stations
• Have handwashing stations available throughout the 

farmers’ market

• FDA recommends the following for handwashing facilities:
– Convenient
– Unobstructed
– Within a manageable distance the booth or table

• Vendors providing samples are encouraged to have one in 
their booth

M



Handwashing Station 
Requirements

• Clean coolers or water jugs with 
free-flow spigot 

• Potable clean water with constant 
flow for two-handed washing

• Catch basin for wastewater
• Liquid soap
• Paper towels
• Trash can with a lid is useful

M



Managing 
Health and 

Hygiene



Discussion

Why is handwashing so important?

What foodborne illnesses can you control with 
handwashing?



Case Study
November 2017, Port Chester, NY 
• Employee had Hepatitis A virus and 

worked while sick at Bartaco
– 3,000 people were vaccinated by the 

Health Department

• Afterwards:
– Bartaco cleaned and sanitized 

kitchen
– All employees were vaccinated
– Handwashing stations and gloves  

used regularly



Proper Handwashing



Proper Handwashing

Step 1: Wet hands with warm water and soap

Step 2: Rub soap into hands and arms for 10-15  
seconds

Step 3: Rinse hands with running water

Step 4: Dry hands with disposable paper towel

Step 5: Hand sanitizers are not a replacement for                             
handwashing



When to Wash Your Hands

• As you enter the market
• After:

– Any absence from booth
– Restroom use
– Smoking, eating or drinking
– Touching an open sore, boil or cut
– Handling fresh produce
– Taking out the trash
– Any activity that may have caused contamination



Handwashing Signs
• Handwashing signs 

should be:
– In English as well as in 

other languages, as 
needed

– Have clear graphics 
showing proper 
handwashing 
techniques

– In a visible space

M



Case Study
January 2017, Everett, MA 
• Whole Foods Market closed three 

of their regional kitchens that 
prepare RTE foods for the grocery 
chain

• FDA inspectors found:
– Employees splashing dirty wash 

water on RTE vegetables while 
washing hands

– Inadequate handwashing facilities



Handling RTE Foods
• Ensure no food handlers are ill

• Promote effective handwashing by food handlers

• Examples of RTE foods:
− Cooked foods
− Raw, washed produce
− Baked goods
− Dried sausage
− Canned foods
− Beverages
− Cheese, cold meats and hot dogs

V



Bare Hand Contact
• Avoid bare hand contact with 

RTE foods:
− Gloves
− Tongs
− Spoons
− Other utensils
− Hand papers (deli tissues)

V



Single-Use Only Gloves
• Gloves do not prevent the spread 

of pathogens
• Not a substitute for handwashing
• Must be used for single task and 

discarded if:
– Damaged
– Soiled
– Task is interrupted

• Avoid latex gloves
– Allergies

V



Open Wounds
• Avoid handling food if you have 

a open infected wound

• Cover affected area with a 
bandage, a finger cot, and then a 
single-use gloves

• Wash your hands properly and 
frequently

V



Case Study
November 2016, Marshfield, WI
• Hotel chef was most likely the 

source for the norovirus 
outbreak after a banquet
– 54 people became ill

• The chef worked while sick

• There were no formal policies 
regarding glove use, employee 
illnesses or handwashing



When Vendors are Sick
• If you are sick stay home

• Workers should not handle 
food when they have:
– Diarrhea, fever, vomiting, 

jaundice or sore throat with 
fever

– Uncovered seeping or pus-
filled cuts or wounds on any 
exposed body parts

V



Clothing
• Use appropriate hair 

restraint

• Wear clean clothing

• Remove jewelry while 
working

V



Personal Items

• Vendors should not eat, drink, 
chew gum or use tobacco near 
food for sale

• Drinks should be in covered 
containers

• Any personal items should be 
kept away from food for sale

V



Handling Money

V

• Avoid handling money with 
gloves then working with food 

• Patrons do not look kindly 
upon handling food then 
money

How do you handle the exchange 
of money with customers?



Sourcing Safe 
Foods



Storage
• Prevent contamination
• Use food-grade containers

− Garbage bags are not food 
grade

− Do not reuse of grocery bags
• Cover food to protect from 

pests
• Monitor temperature with 

thermometer

V



Ice
• Made from potable water

• Use food-grade cold packs
– More economical
– Food will not become wet or soft

• Ice used for keeping food cold 
should not be served for human 
consumption

V



Protecting Food in Transportation
• Ensure vehicles and 

packaging are clean and 
sanitary

• Dirty vehicles and reuse 
of containers can be a 
source of cross-
contamination

V



Protecting Food in Transportation

• Encourage your patrons to 
promptly refrigerate products

• Consider providing inexpensive 
coolers and ice packs for 
purchase

What steps do you take to help patrons 
safely transport their food home?

V



Waste Containers
• Ensure waste is disposed of 

properly and placed directly into 
a waste container

• Keep waste containers covered, 
and empty them often

• If you are providing food 
samples, you should also 
provide a waste container for 
patrons to place their used 
sampling containers or utensils



Review
• Training vendors and managers

• Restroom facilities

• Handwashing stations

• Managing health and hygiene

• Sourcing safe foods


