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San Mateo County Division of Environmental Health 
CERTIFIED FARMERS MARKET POLICY 

 
1) The organizers of the Certified Farmers Market (CFM) shall have a health permit from the Environmental Health Division 

for each site prior to beginning operation. 
2) Certified Farmers' Markets shall meet the provisions of Article 6 and Article 15 of the Health and Safety Code. 
3) All food shall be stored at least 6 inches off the ground. 
4) Food preparation on site is prohibited. 
5) Toilet and handwashing facilities shall be available within 200 feet of the market. 
6) No live animals, birds or fowl shall be kept or allowed within 20 feet of any area where food is stored or held for sale. (This 

does not apply to guide dogs, signal dogs, or service dogs when used in the manner specified in Section 54.1 of the Civil 
Code.) 

7) All garbage shall be stored and disposed of, in a sanitary manner, approved by the Environmental Health Division. 
8) The following foods are allowed: 

a) Certified Agricultural Products 
i) These are agricultural products certified under the jurisdiction of the county agricultural commissioner relative to 

inspection and verification of compliance with the provisions of the California Department of Food and 
Agriculture, Direct Marketing regulations. Included are fresh fruits; nuts; vegetables in their raw, unprocessed 
state, [grown and sold by a certified farmer with documentation from the county agricultural commissioner]; shell 
eggs; honey; flowers; and nursery stock. 

b) Non-certifiable Agricultural Products 
i) These are products which are part of the definition of agricultural products, but are not certified by the agricultural 

commissioner. These products include processed products from certified agricultural products such as fruit and 
vegetable juices; shelled nuts; jams; jellies; and wine. Other examples include catfish, trout, and oysters from 
controlled agriculture operations in waters or ponds located in California. 

ii) Processed products must have been produced or derived from plants or animals raised or produced by the 
producer. These non-certifiable processed agricultural products may include, or have added to them, a limited 
number of ingredients or additives which act only as preservatives or are essential in the preparation of the 
product. 

iii) All certified agricultural products that have been processed must have been grown by a certified farmer and then 
processed in an approved facility. Documentation must be provided showing that the processing facility is licensed 
by the appropriate county, state, or federal agency. 

9) Dispensing and storage methods: Bulk, ready-to-eat foods, such as shelled nuts and dried fruit, shall be protected from 
contamination. Acceptable methods include prepackaging food at an approved facility or Displaying food in approved 
containers with lids. Dispensing methods shall avoid direct hand contact with ready-to-eat food, and be approved by the 
Environmental Health Division. Customer self service of non-certifiable agricultural food products is not permitted. 
Processed foods shall be prepackaged or displayed in a protective case or container that will prevent contamination. 

10) Potentially hazardous food must be stored and displayed at or below 45°F at all times. Use of an ice chest, in lieu of 
mechanical refrigeration, requires approval from the Division of Environmental Health. 

11) Foods which do not meet the above conditions are not allowed under the CFM permit. Some examples of these unacceptable 
foods are:  meat, bakery products, salads, and bean dips. 

12) Sampling of food is conditionally permitted, subject to study and review. The requirements of the Health and Safety Code, 
Article 7, Sections 27600 -27615 must be adhered to and the following procedures shall be followed: 
a) No food preparation on site, other than portioning (i.e. cutting apple slices). 
b) Food samples are stored and displayed in clean, sanitary, and covered or otherwise protected from contamination. 
c) Self-service of food samples is prohibited. Samples shall be in a single serve container or on a single serve utensil, and 

be served by an employee of the vendor directly to the consumer. For example: 
i) To offer a sample of a dip and a cracker, the sample should be contained in a single serve container and handed to 

the consumer by the vendor. 
ii) To offer a slice of cut produce, the sample should be on a toothpick and handed to the consumer by the vendor. 

d) Handwashing facilities must be provided at each sampling site. 
e) Utensils must be sanitized at frequent intervals. A solution of bleach and water is recommended. 

13) The market manager has the responsibility to exclude any food handler exhibiting signs of illness or injury which might 
contaminate food. 

14) Nonagricultural Products: 
a) Only certified and non-certifiable agricultural products may be sold in the “designated area” of the CFM. The exclusion 

of nonagricultural products is intended to maintain the intent and integrity of a CFM, which is the direct sale of 
products produced solely by the producer. 

b) Vendors selling nonagricultural food products are not considered part of the CFM and are required to have a valid 
permit from the San Mateo County, Division of Environmental Health. Permits from other counties or state agencies 
are not valid for retail food sales in San Mateo County. 


