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Who is Environmental Health? 

• Environmental Health is the local enforcement 
agency for retail food operations. 

• Responsible for enforcing the California Health 
and Safety Code. 

• Provide education and information to 
operators, vendors and the public which 
allows them to maintain the health and safety 
of their operation.  



Produce Vendor Requirements 

Produce Vendors and Sampling 

 

Sanitation 

 

Food Storage 



 
Produce Handlers and Sampling 

 
• Produce handlers must wash their hands: 

– After using toilet facilities  

– Before preparing samples 

– After taking breaks 

– Each time they enter the stand 

• Avoid bare hand contact with food 

• Clean, disposable plastic gloves shall be used 
when cutting food samples 



 
Produce Handlers and Sampling 

 
• Hand washing facilities: 

– Provided at each produce booth that offer samples 

– Must have water 100°F or greater 

– Liquid soap in a pump dispenser 

– Single use paper towels 

– Catch basin to collect wastewater 

 

Hand wash facility must be set up prior to 
the preparation and offering of samples 





Produce Vendors and Sampling 

• Approved toilet and handwashing facilities 
must be within 200 feet of the farmers market 

• Produce vendors that offer samples must: 

– Wear clean clothing 

– Have adequate hair restraint 

– Keep hands clean at all times 



Produce Sampling 

• Samples shall be kept in approved, clean  
covered containers 

• Samples shall be dispensed in a sanitary 
manner: 
– Approved utensils 

– Disposable gloves 

– Single service plastic containers or toothpicks 

 

 



Produce Sampling 

• Produce intended for sampling shall be 
washed or cleaned of any soil or other 
material 

• With the exception of produce samples, all 
other food preparation is prohibited 

• Just the area where samples are prepared 
needs to be enclosed on four sides with tarp 
or insect screening. 

• No community bowls for samples.  They must 
be handed out to each person. 

 



 
Sanitation 

 • A container of sanitizing solution (1 TBSP per 
gallon of water) is required in booths handling 
cut produce and offering samples 

• The sanitizing solution is used to sanitize: 
– Food contact surfaces 

– Wiping cloths and utensils 

• A separate container with sanitizing solution 
shall be provided to store all produce prep 
utensils 

• Vendors must have multiple clean and 
sanitized utensils at booth to replace those 
that become contaminated. 



 
Sanitation 

 
• An adequate number of leak proof containers 

with tight fitting lids lined with plastic trash 
bags shall be provided for garbage disposal 

• All liquid waste shall be disposed of properly 
in an approved sewer system 

• Wastewater shall not be disposed of on the 
ground or in the storm water drain 

• No live animals within 20 feet of any area 
where produce is stored 



 
Food Storage 

 
• Potentially perishable food samples shall be 

maintained at or below 45° 

• All samples shall be disposed of within 2 hours 
after cutting 

• All produce shall be stored at least 6 inches off 
the floor or ground 



Certified Farmer’s Markets 
Produce Booths vs. Other Booths 

• Non-produce booths must be segregated from 
the rest of the event. 

• Food demonstration booths or booths that 
prepare meals, drinks and/or desserts must be 
located separately from the produce booths. 

• These other booths have additional food 
safety requirements. 

















Fees for Events 

• Produce vendors, no samples offered= $0.00 

• Produce vendors, samples offered= $ 47.00 

• Other vendors that sell or give other types of 
food= $ 47.00 

• Fees are charged for each booth inspection 



More Information 
• Website: www.fcdph.org 

• Email: khultquist@co.fresno.ca.us 

• Phone: 559-445-3357 


