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How to be a Successful Farmers’ Market Vendor
1.  Have a quality product – most local markets also expect you to grow or make your own products – from lettuce, corn and tomatoes to bread, jams and cookies, or handcrafts and artwork

2.  Create an inviting space to showcase your products

( Have an adequate tent or large umbrella to cover your product – sun can wilt vegetables very quickly, and rain can ruin almost any product – food or crafts

( Have an adequate table, sized for the amount of product you want to display. ( Cover the table with a table cloth or attractive, clean piece of fabric

3.  Signage – always…always….have your business name posted and prices clearly marked. Handmade signs are fine – make them as neat as possible. Your sign tells customers how much care you take growing or creating your product.
4.  Produce vendors

( Wash your vegetables, clean off any dead leaves; display in boxes or baskets 
( Be sure you have a certified scale if you sell by weight

( Be certain you are in compliance with any food regulations that govern your product (Resource: NH Department of Food, Agriculture and Markets)
( Use insulated containers (possibly with ice) if your product is likely to suffer from exposure to heat
5.  Prepared food vendors need to be in compliance with NH state laws about preparation, storage and sale of such items as bread, cookies, pies, jams, pickles, etc. (Regional health inspector is Sharon Wogaman, 271-4589 or 603-419-0922 (cell)
5.  Craft vendors - 
Depending on your craft, have a variety of products and prices (small, medium or large of whatever you make). Many times visitors who are traveling do not have room for large items, but may want a token of their visit.

5.  Money – always have an adequate supply of change. Many customers come to markets directly from the ATM with $20s. Take checks at your own risk.

6.  Be prepared for dealing with the public. Farmers’ markets are still new to some people. They will ask you in early June, “Where’s your corn?” Don’t laugh at them…it’s an educational process. People will sometimes make cruel and unthinking remarks about your products – don’t be shocked, everyone is entitled to their opinion.

For more information contact: Ruth Taylor, Lisbon Main Street, Inc., 838-2200

Lisbon Farmers Market registration form is available at www.lisbonmainstreet.org
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