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Presenter Notes
Presentation Notes
3 minutes each for introduction 
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 Q & A

What We’ll Learn

Presenter Notes
Presentation Notes
Fairly introductory information – may want to jump in another course if you are a seasoned manager. OR please stay and share your expert knowledge! 



Ice Breaker

What is the best meal you’ve eaten outside? 

Describe all the senses. 

Presenter Notes
Presentation Notes
Turn to your neighbor. Discuss for 3 minutes. 3 minutes of sharing 



Types of Food

 Smells great

 Smells funky 

 Very popular 

 Uses fryers 

 Culturally significant 

Presenter Notes
Presentation Notes
Smells great – kettle corn Smells funky – raclette cheeseVery popular – managing long lines, placement. ALSO they may bring their own crowd to the market! Uses Fryers – better have cardboard, or a tarp AND cat litter AND especially a fire extinguisher. Renting a park or a pavilion, really important to leave it better than you found it. Avoid fines. Culturally significant – what will attract more folks to your market 



Creating the Mix

 What percentage of prepared food makes sense for YOUR market? 

 Placement 

 Neighbors 

 Rule of thumb

Presenter Notes
Presentation Notes
What percentage of prepared food makes sense for YOUR market? – is it a heavy eater market, or shopper market? If people are coming to eat, how do you make sure they’re also supporting the farms? Placement – the right placement can help draw shoppers to different areas of the market. They don’t put toilet paper at the very back of Costco for no reason! Electricity may play a factor in placement, or areas that are better for generators. Neighbors - Do NOT place vendors who sell scented products, or textile products near prepared foods that are actively cooking Rule of thumb – 1 type of each food per market is best practice. Could vary by market. If your market has many shoppers from Southeast Asia, there may be enough demand for multiple Indian cuisines. Think strategically with your waitlist – if a vendor can’t attend one week, can you plug someone in and give them a great opportunity to interact with a captive audience. Takes a lot of planning ahead. You are the market manager, own your decisions when you make them. If you bring in another taco vendor, have the sales data or customer feedback data to support your decision. 



Onboarding New Businesses

 Do they have a business license?
 Sales goals 
 Equipment
 Permits 
 Temperature control 
 Hand wash station
 Employees 
 Service ware 
 Health department inspection 
 Scheduling 
 Load in/load out

Presenter Notes
Presentation Notes
10 minutesDo they have a business license? – this is where I always start Sales Goals – what are they hoping to get out of your market? Equipment – flame retardant tents Permits – KD – stop and go over for different counties. Pam can speak to applying for permits. For King County, obtain AFTER you’ve been approved for an event. Cottage license. Temperature control – hot and cold holding Hand wash station – Spigot! Hot water location, soap, paper towels, placement in tent! Employees – food worker cardsService ware – restrictions? Compostable? Do they know where to put their waste? Health department inspection – go over weekly health checks in detail Scheduling – do they understand the date & time commitment Load in/load out – get out of the way 



Permits  

 Food Handlers Permit

 Commissary Kitchen

 Fire Permit

 Insurance 

 Health Department

Presenter Notes
Presentation Notes
10 minutes Commissary Kitchens – Pam From the manager side – KD From the owner side – Pam 



Communication 

 Menu changes 

 New products

 Employees  

 Absences 

 Expiring permits or licenses 

 Load in/load out expectations

 Policy changes

 Sick policy 

Presenter Notes
Presentation Notes
5-7 minutes Menu changes – when a menu item changes, there should be a conversation. Why the change? Can you help them establish a connection with another vendor for product? New products – all new products should be approved by the market manager. Make sure this is clear with each vendor and they understand the importance of communicating with their own employees Expiring permits or licenses – it is the vendor’s responsibility to provide new copies of insurance when it is due, as well as any other expiring agreements, certifications, licenses, etc. If you have to chase it down – it creates more work for you. Manage my market has a feature that will remind vendors when their permits are expiring. Changes – changes to policy, example Sick policy – DON’T SPREAD FOODBOURNE ILLNESS! Sick prepared food vendors should stay home! Come from a place of understanding that they may need education. Disciplinary action if they already understand



Tent Tips

 Controlling the splatter

 Fire extinguishers 

 Line management 

 Waste management 

 Hand wash station

 Weights

 Tent

 Taking care

Presenter Notes
Presentation Notes
Controlling the splatter – cardboard, tarps, kitty litterFire extinguishers – current, NOT IN THEIR TRUCKLine management – do they need line stanchions or a system to control their line? (beepers?)Waste Management – where does it go? Weights – minimum of 25lbs per tent legTent – flame retardant Service ware – paper weights for napkins! Compostable? Bags? Taking care – water, cooling towels Diarrhea and vomit clean up kit, well stocked first aid kit, sick policy



Truck Tips

 Load in

 Length of trucks

 Generators 

 Spill kit 

 Drip pan 

Presenter Notes
Presentation Notes
Load in – let them come a little later – make sure no one sets up in their spot! Use cones to your advantageLength of trucks – there should be a minimum of 10 ft (king co) between trucks Generators – how loud are they? Can they be placed further away or can the sound be muffled? Are they a trip hazard? Pam? 



Let’s Eat 

Find a partner! 

Talk through opportunities for prepared food in your upcoming season.

Produce 2 communication objectives or strategies to help YOU manage prepared 
food vendors in the upcoming season. 

Elect a representative from your group to share. 

Presenter Notes
Presentation Notes
We provide a snack? Chips? Candy? 5-7 minutes of discussion, 7 minutes of sharing out. Second icebreaker if we have enough time: What is your favorite dish to bring to a pot luck and why? 



Q&A



Links & Contact Info
 Call or text us! 

 Pam: 562-713-2746

 Kelli Diann: 304-952-3655

 Directory of Local Health Departments

 https://www.naccho.org/membership/lhd-directory?searchType=standard&lhd-state=WA

 Search by state or zip code

 Regional Fire Authorities 

 https://mrsc.org/explore-topics/public-safety/fire-ems/regional-fire-authorities

 Regional fire authorities may contain several different departments 

 Food Worker Permit

 https://doh.wa.gov/community-and-environment/food/food-worker-and-industry/food-
worker-card

 Issued by the state, valid anywhere in Washington

 Washington State Farmers Market Management Toolkit, Food Safety

 https://www.wafarmersmarkettoolkit.org/chapter-9/food-safety-at-farmers-markets/

https://www.naccho.org/membership/lhd-directory?searchType=standard&lhd-state=WA
https://mrsc.org/explore-topics/public-safety/fire-ems/regional-fire-authorities
https://doh.wa.gov/community-and-environment/food/food-worker-and-industry/food-worker-card
https://doh.wa.gov/community-and-environment/food/food-worker-and-industry/food-worker-card
https://www.wafarmersmarkettoolkit.org/chapter-9/food-safety-at-farmers-markets/
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