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The Wisconsin Department of Agriculture, Trade and Consumer Protection is proud to present
the second edition of the award-winning Wisconsin Local Food Marketing Guid,e. The first edition
garnered the Wisconsin Library Association Government Roundtable's Distinguished Document
Award and received the American Library's Association's Notable Document award.

This beautifully illustrated book provides guidance to food producers seeking
local markets. It discusses direct marketing, selling to restaurants and other
intermediaries, market development, and legal compliance. Cogent prose and
fascinating profiles make &is a pleasure to read. Though a portion of the texl
is specific to Wisconsin, this tide belongs in every library serving farmers and
other producers.
- LibraryJournal, May 15, 2010

This edition includes updated information from the first edition, while growing and expanding
the content to capture the growth occurring in local foods. Highlights of the new edition include:

- New and updated profiles
- Improved 'Getting Started' section for the beginning farmer and new ventures
- New resources, tools and considerations for those launching a new business or farm
- Marketing additions including social media and promotional programs
- Farm to school update
- Additions on artisan meat, wine and beer production
- New information on sales tax and food sampling laws for farmers' markets and
agritourism

- Updated grocery section
- New information, resources and updated regulations

The Wisconsin Local Food Marketing Guide publication was made possible through the Wisconsin
Department of Agriculture, Trade and Consumer Protection and the Buy Local, Buy Wisconsin
program, which strives to increase the sale of Wisconsin food products to local buyers.

This publication builds upon the research and efforts of the Minnesota Institute of Sustainable
Agriculture (MISA) and their publication, Marketing LocalFood. This project's first installment
was also made possible by the North Central Risk Management Education Center and continued
through the Buy Local, Buy Wisconsin program funding.

Thank you for your interest. We hope you are successful with your future endeavors.
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Rules, Regulatioil$ Licensing and Liability
When planning to raise farm products for sale,

you need to know and understand arrariety of
issues. Some relate to how food products are

handled from hawest to sale and othen relate to
how your products are positioned in the
marketplace. Food safety is of paramount
imporance. It starts on the farm and is a

consideration from post-harvest handling to
processing, packaging and distribution. Rules

and regulations, including licensing and labeling
standards, are designed to help you present safe

food products for public consumption.

REGUI TTONS
State Regulations
The State of Wisconsin has developed food
regulations for farmers wishing to market to
consumers and to grocery stores, restaurants, and

institutions. Contact DAICP's Division of Food
Safety at608-2244700 or email DATCPFood@
wisconsin.gov for more information. Read the
following pages for a summary of state

requirements by product and market.

Local Regulations
Counties, townships and cities are local
government units that may have regulations
that apply to your business. Some typical kinds
of regulations include:
o Limits on size or location of advertising signs
. Permits required for excalating or new

building construction

l Local health codes regarding food preparation
and sale

. Zoning regulations on tFpes of enterprises
that can be conducted in certain areas

. Requirements for size and placement of
parking areas

. Requirements for bathroom and hand washing
faciiities (especially for agritourism enterprises)

Local government officials and farmers who
have started new enterprises agree that it is far
better to work together early to avoid problems,
rather than trying to fix things that were not
properly done or permitted. Counry and city
governments divide responsibilities among
departments, and the department names can

vary from place to place. Rural townships may

have their own planning and zoning
guidelines. It is best to check with both county
and township officials before proceeding on any

farm business expansion.

To find out the name(s) of local officials:
r Check your county's websile
. Call the county courthouse administrative

office
o Check the Wisconsin Towns Association

website utww.wisctowns. com/tourn-sitcs. html

Oyerview of Food ::

DAICP'a Dlvision of Food Safety has

r.egulatory authoriqr over food sold'in
Wisconsin. Generqlly; the more food products
are'processed, the mor-e they are regqlated.

Raw, unprocessed
foods

Single-ingredient

Shelf-stable foods

Sold to the end
consumer

Small sales volume

Processed foods

Multiple ingredients

Sold at a location off
the farm

Sold to a retailer fot'
sale to consumer

Large sales volume

WISCONSIN LOCAL FOOD MARKETING GUIDE
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State requirernents that affect local food marketerc
may include inspection of processing facilities,

review oflabels on packaged food products,
inspection of scales and collection of food samples

to be analyzed for contaminants or composition
requiremens. Departrnent of Agriculture, Tizde
and Consumer Protection (DAICP) inspectors
qpically visit local food marketing operations if
warranted by consumer complaints.

Processed Food Business Ucensing
. Starting a processed food business will require

state and, possibly, federal licensing depending
on the products involved.Ifyou plan to primarily
sell your products directly to consumers, you
r+.ill need a retail food estatrlishment license.
Interret sales are considered retail sales. If you
plan to sell primarily through wholesale

distribution, you will need a food processing plant
license.

Key requirements for license include:
. The facility must be an approved (commercial

grade) kitchen. Using your personal home
kitchen is not allorved. If you plan to start
the business in your home you will need to
construct a separate kitchen room dedicated
to this food business. The dedicated kitchen
will need to have rvashable floors, rvalls and
ceilings. The lighting will need to be adequate
for commercial purposes, and the room must
be properly ventilated. A three-compartment
sink or NSF-approved dishu'asherwill be needed
for rvashing your equipment and utensils. A
separate hand sink is also required. Some
starting operators rent time in an area
restaurant, school or church kitchen to
satisfy the separate commercial kitchen
requirement without having to invest in a nerv,

separate kitchen of their own.

r Equipment such as stoves, sinks and mixers
must be of approved design, be easily cleaned,
and in good repair. If the equipment bears
the NSF certification, yoll can feel certain
that it will meet these design requirements.

r Other utensils like pans, bowls and spoons
must be smooth, non-penious and easily

' cleaned. Almost all utensils currently
manufactured meet this requirement.

WISCONSIN LOCAL FOOD MARKMING GUIDE

For more information about NSF go to
zu t rtw. n sf. or g / re gul at or y

For exact legal requirements for commercially
processing food in Wisconsin go to
unuut.legis. state.wi. us /rsb / codc/ atcp / atcp}7 0. pdf

Processed Food Labeling
Accurate informarion on processed food labels
helps consumers make informed choices about
food. Labels provide r,veight and content
information to help consumers choose the best

value for their money. The ingredient list
identifies products consumers may need to
avoid due to potential allergic reactions or
other health concerns. Your packaged products
must be properly labeled with:
. The name of the product
. A listing of the ingredients in decreasing

order of predominance by weight
e A net weight or volume statement
o The name and address of the manufacturer,

packer, or distributor
o Nutrition information, unless exempt

Contact state or local f<iod inspectors for
specific questions regarding labeling. DAICP
does not require label approval prior to a
food product's manufacture or distribution.
DAICP's Division of Food Safety does not
'approve' labels but its staffwill answer
questions and provide assistance. The
responsibility to comply with current food
labeling requirements rests solely on the
manufacturer or distributor of the food
products. For specific information about
processed food labeling go to http://datc/.
wisconsin. gaa/Food/Labekng or contact the
Division of Food Safety at60&22M700 or
email DATCPFood@wisconsin.gov

Resources for Food Labeling
AFood I^abeling Guide
U. S. Food and DrugAdministration (FDA)
rrrrrs.cfsan.fd a.gov / -dms / 2lg-toc.html
94 pages that inchrdes information on basic food labeling as

uell as information on nutrition facts, trans fat and
allergen labeling.

Division of Food Safef Labeling Information
\{.I DATCP
http: / / datcp.u"isconsin. gov,/Food/Labeling
DATCP's Diaision of Food Safety website prouides general
infumation. Howerer; go to th.e FDA uebsite for lhe most
ttlt-tod afu and, comlnelunsit rc informrtti.on auailablc.



Food Label Sources
\AiI DAICP
http: / / datcp.wisconsin.gov/Food/Labeling
A N of Ylisconsin suma fm design and, printing of food loheh-

Frequent Food Label Questions
WI DAICP
htt1 / / dztcp.wisconsin. gov,/Food/ Labelin g
An 9-page publication coaering thc rwst basic infommti.on on

.food labeting.

Meat Business Licensing and Labeling
New processors must meet several standards

to obtain a license for a meat business- State

of Wisconsin meat plants must meet tl e same

standards as USDA-inspected meat plants and
must implement a food safety system called
HazardAnalysis Critical Control Point
(HACCP). A licensed meat establishment is

required to implement HACCP plans and have

a Sanitation Standard Operating Procedure
(SSOP) in place. The F{ACCP is a risk-based

approach to manufacturing food products *lat
identifies the critical step(s) in the
manufacturing process and perforrns a

monitored, quantifiable function in those

places where there is a danger of causing or
promoting microbiological, physical or
chemical contamination. The SSOP is a written
plan that outlines the monitored procedures
followed to maintain overall plant sanitation,
including daily cleaning, regularly scheduled
maintenance, food handling practices and
employee hygiene.

Labeling meat products differs from other
processed foods due to the greater risks and
requirements that meat processing involves'

The State of \{isconsin meat inspection
program and meat establishments work
together to ensure that meat products
produced and sold comply with required
standards for safety, identity and
wholesomeness set by the state and federal
governments.

It is illegal to feed garbage or food scraPs

containing animal parts or meatjuices to swine,

unless it is from your own home. Swine

producers cannot buy or accept gar-bage or
food scraps from restaurants, even if meat. is

removed from it, because meatjuices are likely
present. Stale bakery waste from apple cider
presses and other food waste that has no

animal parts or meatjuices may be fed to
swine. The devastating outbreak of foot-and-
moutfr disease in the United Kingdom in 2001

was traced to garbage feeding. Other diseases

may also be transmitted in food waste,

including trichinosis, which also can infect
humans.

For references to specific asPects of meat
labeling, see Chapter 55 of the Wisconsin
Administrative Code: arunn.hgis. state-ui.w /rsb/
codc/ atcp / atcp15 5.pdfTt explains labeling
requirements, including weight, inspection,
safe handling instructions, and other pertinent
information. See the resources below for a

summary of the Bureau of Meat Safety &
Inspection's labeling guidelines'

Resources for Meat Business
Ucensing and Labeling
Direct Marketing Meat
UWExtension
www-uwex. ed t / ces / agmarke ts /publication s,/

documents,/A381 1-1 5-pdf
Direct marketing mzatfacl sheeL

Direct Marketing Meat Guide Book
UW Extension and WI DAICP
wwwuwex.ed u / ces / agmarkes,/publications/
documents/A3809.pdf
A caryprebensiae gid* f* Wiscsnsin meat prcfutcers.

Meat Product Formulation and Labeling
WI DATCP
http : / / dztcp.u,isco nsin. go v / F o od / Meat-Safe ty
Befure a meai m atstom/not-for-salc product can be m,a*eted,

in Wisconin, its fortnula mu'st be approued by the Diaision
of Food Safety. In addition to r,iat, this could, includc walq
spi.ces, cuns, flavming, bindns or extntdtn-

Wisconsin's State Meat Inqlection Program
WI DAICP
lntq: / / datcp.wisconsin. gov/Food/Meat-Safety
Standnrds af safery annpwity.

wrscoNSIN LocAL FOOD MARKTTING GUIDE 'l



Weights and Measures
The same weights and measures laws apply to
direct marketers of farm produce as to all other
retailers. Scales must meet standards for
commercial scales set by the National Institute
of Standards and Technology (NIST). They
must be "legal for trade", National Tlpe
Evaluation Program (NTEP) approved (if put
into service afterJanuary 1, 1997), and be able
to be calibrated. Scales do not need to be
registered, but are subject to inspection by a
state or local representative of weights and
measures.

If a commodity is weighed at the time of sale,
the scale's indicator must be visible to the
consumen By law, liquid commodities shall
tre sold by liquid measure and non-liquid
commodities shall be sold by weight. The law
permits other methods of sale only where the
method is in general use and does not deceive
the consumer. One exception is eggs. They are
sold by both count and size. Closed conrainers
of apples must comply with the USDA grade
standards, which must be stated on the container.

Chapter 91 of the Wisconsin Administrative
Code provides rules for selling fresh fruits and
vegetables. Some, like apples, corn and
cantaloupe can be sold by weight or count,
while others, like asparagus, beans and
potatoes must be sold only by weight.

If an item is packaged before sale, it must be
labeled according to the requirements of
Chapter 90 of the Wisconsin Administrative Code.
The label must list the name of the food, any
ingredients other than the raw product, net
weight, liquid measure or count as required
- metric translations are optional but may be
helpful in targeting certain ethnic markets -
name and address of the processol packer or
distributor, a declaration of quantity and any
other information required by law, such as

grade and sizes for eggs. No quantity declaration
is required for packages weighed at the time of
sale and for clear packages of six or fewer fruits
or vegetables, if the fruit or vegetable is sold by
count. If all packages are of uniform weight or
measure, an accompanying placard can furnish
the required Iabel information.

\rVhen a local food producer advertises any
pre-packaged food product and includes the
retail price in the advertisement, the ad must
list the package contents by weight or volume
or state the price per whole measurement unit.
(For example, $1.25 per pound.)

BVESCffiNSffi

Affi&6gNgS3RA3TVE C&&E
The mles of a state agency have the effect of
law and are issued by an agency to
implement, interpret or make specific
legislation enforced or administered by the
agency, or govern the organization or
procedure of the agency. "\,Visconsin

Administrative Code" means such rules as they
may be amended from time to time. See the
chapters for Agriculture, Tiade and Consumer
Protection (ATCP ) at: wunu. lz gis. s tate. ut i. us / rsb /
code.html

WISCONSIN LOCAL FOOD MARKETING GUIDE



State Requirements by Market for Products of Non-Animal Origin

Producer Selling from Farm No license required
Cider must be pressed by the producer/seller
Cider must be firlly labeled including approved warning statement

Producer Selling Door-to-Door No license required
or at Farmers' Market Cider must be pressed and bottled try the producer/seller

Local ordinance may apply
Cider must be firlly labeled including approved warning statement

Producer Distributing fiom Finished product must come from a Iicensed food processing

Farm to Grocery Store, plant
Restaurant or Institution Must comply with juice F{ACCP 21cfru20

Finished product must be fuily labeled

Producer Selling from Farm Retail food establishment license required
Processed in commercial kitchen

Producer Selling Door-to-Door Finished product must come from a licensed retail food
or at Farmers' Market establishment or food processing piant

Mobile retail food establishment license required for
bakery products that are unpackaged or that require
refrigeration for safety

Producer Distributing from Finished product must come from a licensed retail food
Farm to Grocery Store, establishment or food processing plant
Restaurant or Institution

Producer Selling from Farm Retail food establishment license required
Processed in commercial kitchen

Producer Selling Door-to*Door Finished product must come from a licensed retail food
or at Farmers' Market establishment or food processing piant

Mobile retail food establishment license required for
bakery products that are unpackaged or that require
refrigeration for safety
Local ordinance rrray apply

Producer Distributing from
Farm to Grocery Store,
Restaurant or Institution

Finished product must come from a licensed retail food
establishment or food processing plant
Finished product must be fully labeled

WISCONSIN LOCAL FOOD MARKETING GUIDE



Producer SeIIing from Farm Home or farm-based processing not generally feasible for
meats or low acicl canned foods such as beans, corn, Peas, etc.

Inadequate processine during the canning of lon'acid foods
may cause these foods to become unsafe.
Srnall-scale processing is generally impractical because the
equipment needed to produce consistently safe food is highly
technical and expensira.

Not applicableProducer Selling Door-to-Door
or at Fal-mers' Market

Not applicableProducer Distributing from
Farrn to Grocery Store,
Restaurant or Institution

Producer Selling from Farm Retail food establishment license required
Processed in commercial kitchen

Producer Selling Door-to-Door Finished product must come from a licensed retail food
or at Farmers' Market establishment or food processing plant

Mobile retail food establishment license required for
unpackaged product sales

Producer Distributing from
Farm to Grocery Store,
Restaurant or Institution

Finished product must come from a licensed retail
establishment or food processing plant
Finished product must be fully labeled.

Producer Selling frorn Farm Retail food establishment license required
Processed in commercial kitchen

Producer Selling Door-to-Door Finished product must come from a licensed retail food
or at Farrners' Market establishment or foocl processing plant

Local ordinance may apply
Additional license depencls or] cut- fmit being sold

Producer Distributing fiom
Farm to Grocery Store,
Restaurant or Institution

Finished product must come fiom a licensed retail food

Finished product must be fully labeled

WISCONSIN LOCAL FOOD MARKETING GUiDE



Producer Selling from Farm Retail food establishment license required
Processed in commercial kitchen

producer Selling Door-to-Door Finished product must come from a licensed retail food

or at Farmers' Market establishment or food processing plant
Additional license depends on type of fruit being sold

Local ordinance maY aPPIY

Frozen fruit must be maintained frozen
Finished product must be fully labeled

Producer Distributing from
Farm to Grocery Store,
Restaurant or Institution

Finished product must come from licensed retail
establishment or food processing plant
Finished product must be fully labeled

Producer, Selling Do.og-to-Door
or at Fat-tners' Market

No license requiredProducer Distr-ibutin g from
Farm to Grocery Store,
Restaurant or Insti trrtion

Retail food establishment license required
Processed in commercial kitchen

Producer Selling from Farm

No license required
Finished product must come from a licensed retail
establishment or food processing plant
Finished product must be fully labeled

Producer Sellin g Door-to-Door
or at Farmers' Market

Finished product must come from licensed retail food
establishment or food processing plant
Finished product must be fully labeled

Producer Distriburing from
Farm to Grocery Store,
Restaurant or Institution

Producei' Selling from Farr-n,

Door-to Door or,at F'armers' '

Market or Distributing to
Grocery Store, Restaumnt
or Institution

No license requirecl for honey sold as beekeeper's ottt that
has no added color, flavors or ingredients

' ''Hoaey'must be handled in a-ivay that assrlres food safety

Honey must be ftrlly Iabeled incltrding Gracled or labeled
"Ungracled"

WISCONSIN LOCAL FOOD MARKTTING GUIDE



Producer Selling from Farm,
Roadside Farrnstand,
Farmers' Market or a
Community Event

An individual may process in a home kitchen without a food
processing plant license within parameters of s. 97.29 (2) (b)2
and s. 97 .29(6). Producer must also meet the requiremenls
of the Emergency Rule to create AICP 70.03 (7) (e) (O and
(note). Please be aware these rule requirements may be
subject to change.
Product must be fully labeled

Producer Selling Door-to-Door Product must come from a licensed retail food establishment
or at Farmers' Market or food processing plant

Local ordinance may apply
Finished product must be fully labeled

Producer Distributing from
Farm to Grocery Store,
Restaurant or Institution

Finished product
establishment or
Finished product

must come from a licensed retail
food processing plant
must be fully labeled

Producer Selling from Farrn No license required

Doorto Door or at Farrners' Food must be handled in a l,ay that assures food safery
Market Maple slrup rnust be ftrlly labeled

Producer Distributing to Food processing plant license required l

Grocery Store, Restaurant Maple spup must. be processed in a commercial facility
or Institution Maple s1,rtp must be fully Iabeled

Producer Seiling from Farm Retail food establishment license required
Processed in commercial kitchen

Producer Selling Door-to-Door Finished product must come from a licensed retail food
or at Farmers' Market establishment, food processing plant, or mobile retail food

establishment
Additional license depends on t)?e of cut vegetable sold
Local ordinance may apply
Finished product must be fully labeled

Producer Distributing from Finished product must come from producer's licensed retail
Farm to Grocery Store, food establishment or food processing plant
Restaurant or Institution Finished product must be fully labeled

wrscoNsrN LocAL FooD MARKETTNG GUrDF
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State Requirements by Market for Products of Animal Origin

Producer serling rrom Farm 
t:Sf-"i;',*,i]::"*'i',',ffiiJ:[:it*, inspe*ed raciliry
Meat may be weighed on-farm with approved scale or weighed
by package at processor
Product storage areas must be located in a clean, neat area
(house or shed allorvecl)
Product storage must be used exclusively to store meat sold to
customers
f rozen meat must be maintained frozen
Unfrozen meat products must be maintained at internal
temperarlrre 

"f 1_1'I 
or-below

Meat must be fully labeled

Producer Sells Live Animals No license required
and ConsumerArranges for
Processing

Producer Selling Door-to-Door Mobile retail food establishment license required r'

oratFarmers' Market 
*:L:ltixff;:I.?.:::#as*re orrederauyi,spectedraclity

H,:H:j"rage 
mustbe used exclusively to store meat sold to

Product storage must be located in a clean, neat area (house^ ^ ":*:
or shed allowed)
Frozen meat must be maintained frozen
Unfrozen meat products mu.st be maintained and delivered at
internal ,.*p"*rr,-e of 41"F or below using any effective
rnethod (freezer, dry ice, cooler, etc.)
Meat must be fully labeled

Producer Distributing frorn
Farn to Grocery Store,
Restalrrant or Institution

Warehouse license required
Registration as meat distributor required
Livestock must be processed at a state or federally inspected facility
\{arehouse freezer and ploducer's vehicle must be inspected

I

to ensure it is sanitarT and that frozen meatwill be maintained
in a frozel state

Unfrozen meat products must be maintained and delivered at
an internal temperature of 41'F or belon, using any effective
rnethod (freezer, dry ice, coolet, etc.)
Meat m'ust be fully Iabeled

WISCONSIN LOCAL FOOD MARKETING GUIDE
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State Requirements by Market for Products of Animal Origin

Producer Selling from Farm Dairy Farm license required for persons or businesses to
(Farmstead Dairy Plant) operate a dairT farm

Dairy Plant license required to process all dairy products
License required for persons to be in charge of or supervise
the making of cheese that will be sold
Dairy products must be maintained at internal temperature
of 45'F or below
Dairy products must be fully labeled

Producer Selling Door-to-Door Mobile retail food establishment license required
or at Farmers' Market Driry products must be maintained and delivered at inter-nal

temperature of 41"F or below using any effective method
(freezer, dry ice, cooler, etc.)
Dairy products must be fully labeled

Producer Distributing from No additional license required when dairy products come
Farm to Grocery Store, from producer's licensed dairy plant
Restaurant or InsLitution Dairy products must be maintained and delivered at internal

temperature of 45"F or below using any effective method
({ieezer, dry ice, cooler, etc.)
Dairy products must be fully labeled

Producer Selling from Farrn Dairy Farm license required for persons or businesses to
(Farmstead Dairy Plant) 

9pera19 
a clairy farm

Dairy Plant license required to process all dairy products
Dairy prodrrcJs rrrust be rrraintained at internal temperatlrre
of45"F ol below

tlre making of cheese that rvill be solcl

Rarv milk cheese must be aged a minimum of 60 days

prior to sale
Dairy products must be fully labeled

Producer Selling Doopto-Door Mobile retail food establishment license required
or at Farmers' Market Dairv products rnust be niaintained and delivered at internal

temperature of 41'F or belo'ir. using any effectirre methodt
(freezer, dry ice, cooler, elc.)
Dairy products must be ftillr,labeled and aged for 60 da.ra

Producer Distrilruting from No additional license required rvhen dairy products conle
Farrrr to Grocery Store, fiom producer's licensed dairy plant
Restallrant or Institution Dairy proctucts must be maintained and delivered at intemal

t.-p.iut ,re of 45'F or belorv trsing an1, eff'ecrive method
(freezer, dry ice, cooler, etc.)
Dairy products mnst be fully labeled and aged for 60 days
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Producer Selling from Farm
(Farmstead Dairy Plant)

Dairy Farm license required for persons or businesses to
operate a dairy farm
Driry Plant license required to process all dairy products
Dairy products must be maintained at internal temperature
of 45"F or below once culfure is complete
Dairy products musl be fully labeled

Producer Selting Door-to-Door Mobile retail food establishment license required
or at Farmers' Market Dairy products must be maintained and delivered at internal

temperature of 41'F or below using any effective method
(freezer, dry ice, cooleq etc.)
Dairy products must be fully labeled

Producer Distributing from No additional license required u,hen dairy produc8 come
Farm to Grocery Store, from producer's licensed dairy plant
Restaurant or Institution Driry products must be maintained and delivered at internal

temperature of 45"F or below using any effective method
(freezer, dry ice, cooleE etc.)

,ESBs must'be sold'directiy to corlsumer
Must be handled in a r.r,ay to assrrre foo{ safety including
storage at45"F orbelow :

Usedrcarton labels iant be misleading (remove origi4al
labelingwtren re-using cartons) t '

Producer Selling Door-to-Dooi
or at Farmers' L{arket Food processing plant license required

Eggs must be stored at 41'F during storage and transportation
Eggs mustbe,fully lar:-eled including aGrade statement or'
"Ungrzded"

Producer Distributing from
Farm to Groceiy, Storr;
Restaurant or Institution

Food processing p14nt license required
Eggs must be fully labeled
Eg$s must lie stored at 41'F during stor,age and tiansportation
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Producer Selling from Farm Retail food establishment license required
Livestock must be processed at a state or federally inspected frcility
Meat may be rveighed on-farm with approved scale or rveighed
by package at processor
Product storage must be clean and located in a clean, neat
area (house or shed allorved)
Product stomge must be used exclusively to store meat sold tcr

customers
Frozen rrreat must be maintained frozen
Unfrozen meat products must be maintained at internal
temperature of 41"F or belor+,

Meat must be fully labeled

Prodncer Sells Live Animals
and Consumer Arranges for
Processing

No license required

Producer Selling Door-to-Door Mobile retail food establishrrent license required
or at Farmers' Market Local ordinance may apply

Livestock must be processed at a state or federally inspected
facility
Meat may be weighed on-farm nith approved scale or weighed
by package at processor
Product storage must be used exclusively to store meat sold to
customers
Product storage must be located in a clean, neat area (house
or shed allorved)
{Jnfrozen meat products must be maintained and delivered at
internal temperature of 41"F or below using any effective
method (freezer, dry ice, cooler, etc.)
Meat must be fully labeled

Producer Distributing from Warehouse license required
Farm to Grocery Store, Livestock must be processed at a state or federally inspected facility
Restaurant or Institution Registration as meat distributor required

Warehome freezer and producer's vehicle must be inspected to
ensure it is sanitary and that fiozen meat will be maintained frozen
{Jnfrozen meat products must be maintained and delivered at
an internal temperarure of 4l'F or belorv using any effective
method (freezer, dry ice, cooler, etc.)
Meat must be fully labeled
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t-No licinse'orilispection ieqriiied for homeslaiighter and sale

','Birdsl must'be healthy and come fi-orn pr:odtrcerls olrrr flock
Poultry cau only be solcl directly to consumer
iroducer maintains custody of birds until sokl '

,:Pi6cessed poultry must be hartclled in a way that assures

food safety

Unfrozen poultry mnst be maitrtaiued at inter nal temPel:atllr^e

of 41"F or below
Poultry must be fully l2fog1.d including "Not inspected"

Producer sellih.q Door-to-Door Mobile retail food establishrnent iicense required

or atFarrners' Maiket ' Local ordinance mayapply
, ' , Poultry mtrst be pr:ocessecl at a state or federally inspected facility

Frozen'poultry musf be maintained fiozen
,, IJnfrozen poirlry products must be maintained and deliver-ed

at internal telnpemtlrre of 4t'F or belou' using any effective

method (freezet dry ice, coolerr,etc.)

\ATarehouse license required
Registration as meat distributor required
Poultry must be processed'at a state or: federally inspected facility

\Aiarehouse freezer and producer's vehicle mttst be inspected

to ensure it is sanitary and ihat frozen meat u'ilIbe maintained
frozen

' Unfrozerr poqltry produc* must be maintained and delivered
. ai internal temperarure of 41"F or below usingany effective

'. rnethod (freezer, t1ry ice; co'oler, etc.) " ,
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Producer Selling from Farm Retail food establishment or meat plant license required
Poulny mlr.st be processed at a state or federally inspected facility
Product storage must be used exclusively to store poultry
products sold to customers
Product storage must be located in a clean, neat area (house
or shed allowed)
Frozen poultry must be maintained fiozen
Unfrozen poultrT products must be maintained at internal
temperature of 41"F or below
Poultry must be fully labeled

Producer Selling Door-to-Door Mobile retail food establishment license required and a
or at Farmers' Market warehouse license if food is stored more than 24 hours

Local ordinance may apply
Poultry must be processed at a state or federally inspected faciiity
Product storage must be u.sed exclusively to store poultry
products sold to customers
Product storage must be located in a clean, neat area (house
or shed allowed)
Frozen poultry must be maintained frozen
Unfi-ozen poultrT products must be maintained and delivered
at internal temperature of 41"F or belor,v using any effective
method (freezer, dry ice, cooler, etc.)
Poultry must be fullv labeled

Producer Distributing from Warehouse license required
Farm to Grocery Store, Registration as meat distributor required
Restaurant or Institution Poulny must be processed at a state or federally inspected facility

Warehouse freezer and producer's vehicle must be inspected
to ensure it is sanitary and that frozen meat will be maintained
frozen
Unfrozen poultry products must be maintained and delivered
at internal temperature of 41'F or below using any effective
method (freezer, dry ice, cooler, etc.)
Poultry must be fully labeled
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State Requirements by Market for Products of Animal Otigr"

Producer Selling from Farm , 'No license or inspection required for home ilaughter or sale

Producer maiatains custody'of meat until sold
Meat can only be sold directly to consumer

' ', Frozen meat mlrst be maintained frozen
u;r-;;; ;;;ipr"a"." *"'iu" rrui"oined at internal
tempel'arure of 41"F or below
Meat mustbe fully labeled, inchiding *Not inspected"

Prodncer Selling l)oor-to-Door Mobi,le retail food establishment license required

' I{abbit must be processed at a licensed food or meat,

, Unfrozen meat products must be maiutained and delivered at
',,. internal t€mperature of4l"Forbelowusing any effective

Finished product rnust come from a licensed food processing-
plant
Froz-en rneat must be maintained frozen
Unfrozen meat products must be maintained and delivered at

intenral temperztLlre of 41'F or belorv using any effective
method (freezer, dry ice, cooler, etc.)
Meat must be fully labeled inclucling "Not inspected"

Producer Distributing from
Farm to Grocery Store,
Restaurant or lnstitution
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Fffi#ffi SAFEW, EJABffigFyANe FAffitufl f,qS{JRANtH
Marketing Fres\ Raw Fruirc and Yegetables
Farrners in \{Iisconsin are considered an
"approved soLrrce" for fruits and vegetables
thev rzise thernselves. Thel,can sell any
quantiq Lo al])'persou or bruiness, without a
food license. Eren though no licensing is
lequired, farrners still have to take
reasonable care to arroid contarnination
of their produce rvitlr clisease organisrns.
Food safeq'stal'ts in the fielcl a,d contitrltes
through the process of lralvesting, u:ashing,
packaging, storing and transporting fiuits :

and vegetables.

MarketingEggs
Farmers can sell shell eggs produced by their
on'n laying flock on their falm. No Iicense is

required if selling on theil farrn, but fanners
are required to be licensecl if they are selling
off their propefty such as to grocery stores,
restallrants or food ser-vices. Far-nrers are
considered an "approt ed source" for shell
eggs if they are licensed, follorv the safe
handling guidelines for shell eggs and
properly label the eggs as defined in Chapter
88.08 of the \A/isconsin Administratiye Code.
Eggs are a perishablc procluct, and must be
handlecl properly to ensru-e food safegr See
page 115 for- state requirenents.

Farmers can sell meat and poultry products
that have been processed atlicensed and
inspected processing facilities, The rules vary
dependirrg on the qpe and quantity of meat
vou ale selling and to nhorn yolr ale sellins it.
For more information on rrles and
regulations for meat and poultr1,, go to
pages 105.

Dair;, products can be produced, processed
and sold directJy fi'om the farm u.itlr
appropriate licensing and in a facility that meets
state andfecleral stanciards, Tiaining ancl , '

certifications are required for. making cheese
and trutter. For more inforrrration on :

requirements associated lvith marketing
dairy pr.oducts, go to page 11?115. '.:
For a link to the Agliculture, Ti-ade and ' :

Consurner Plotection (.,\TCP) chapter:s of the
\Ariiconsin Administrzrive Code, see page 106,

Food marketers must be familiar with and
comply with state and federal food laws. In
Wisconsin, the Deparrment of Agriculttrre, Trade
and C,onsumer Protection (DAICP) is responsible
for administering laws concerning weights and
measures, packaging and labeling, food
advertising and trade practices, and food
production and protection (food safety).

Contact DAICP's Division of Food Safety
regional office as your first step to obtain food
safety information as it relates to food marketing
or food processing. Call either the Madison
office at 60&22+470A or the Eau Claire office
at 71F.839-3844.

Food Safety Guidelines
Wisconsin's Food Law states only safe and
wholesome food can be offered for sale. It is
ill.gul to manufacture, prepare for sale, store,
or sell food unless the food is protected fiom
dust, insects, and any other unclean, unhealthy,
or unsanitary condition. To prevent
contamination, equipment must be suitable for
the qpe of product being sold.

Marketing Processed or Prepared Foods
Wisconsin Act 101 allows small-scale
producers to sell canned fruits and
yegetables that are naturally acidic or have
been acidified by pickling or ferrnenting.
These products include salsas, sauerkraut,
janrs andjellies, and pickled fi-uis and
vegetables. Several restrictions apply to these
sal es. Search htq:. / / clatcp.wisconsin. gov fo r
more information on selling horne-canned

Other proctucls, like canned carrots, fish,
meat or pic*.led eggs, may only be sold by
licensed vendors. Obtaining a license
requires atr approved kitchen separate fi:om
a home kitchen. Those selling a canrred
pickled prodrrct are encouraged to take a
training course in safe canning procednr-es.
The training courses also teaclr how to
coud.ucl- pH tesrine of yorrr product. For
more infonnation, cali dre Division of Food
Safery at608-22M700 or email
DATCPFo o d @r'isc o ns i 11. go\r.
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Learning about sarfe food handling is good
business for any farmer who wants to market a

food product. When you sell a food product to
the public, even if you are not required to have

a license, you still need to follow safe food
handling practices. Handling food safely can

protect your customers from illness and you
from liability. Some of the best practices for
handling food are common sense, but some

practices are not obvious. Restaurant and food
service personnel are well-trained in food safety.

Ifyou are bringing food products to sell to
them, they need to see you are handling
products correctly or they may refuse to accept
a shipment from you.

It is helpful to learn the guidelines the food
industry follows. Hazard Analysis and Critical
Control Points (HACCP) is an internationally
accepted protocol for ensuring food safety.

The IIAC{P procedures are rxefirl information
not only for farmers, but for anyone who is
processing or preparing a food for sale to the
public. For more information ga to http://soq.
nfsmi. org / HACCPB as edS O P s. p hp.

Food Safety Concerns
CrossContamination
Cross contamination occurs when disease-
causing organisms move from one type of food
to anotheq or from the food handling
environment onto food. Some examples include:

. Using a knife and cutting board to cut up
a chicken. The knife or cutting board is not
cleaned and hands are not thoroughly
washed before cutting up letfuce for a salad.

The lettuce can pick up salmonella or other
bacteria from the chicken residue left on the
knife, cutting board or hands.

. Using a utensil to place pieces of raw meat
in a pan for cooking. The same utensil is not
cleaned before it is used to remove the cooked
meatfrom the pan, moving the germs from
the uncooked meat onto the cooked pieces.

Food Contaminatiof, otr the Farm
Food contamination can happen in the field
during the growing season, harvest and
packaging or transport, all before the products

' get to point-ofsale. Contamination can be
caused by fecal material coming in contact
with vegetables orwater-borne bacteria. Some

examples include:
o A field worker fails to wash hands thoroughly

after using the bathroorn and returns to
picking vegetables.

o Rain water flows across a barnyard and Past a

nearby packing shed. The water splashes on a
crate of lettuce being hauled to the shed, thus
contaminating the lettuce with barnyard gerrns.

Preventing Food Contarnination in the Field
Ways to prevent contamination include:
. Keep pes and livestock out of areas where

food is grown, processed, packaged, transported
or otherwise handled.

r Be aware of wildlife in your fields, remove or
coverwild animal feces if possible. Avoid
picking fruits or vegetables from areas right
next to wild animal feces.

o Pay attention to the routes you take on your
farm. Avoid tracking soil or mud from
livestock areas into vegetable or fruit areas.

o Direct rain run-off from livestock areas away

from vegetable or fruit areas-
r If manure is used for fertilizer, allow plenty

of time for it to break down berween spreading
and harvest of a crop. The USDA Organic
program rules require that manure must be
tilled into the soil at least 120 days prior to
harvest of a crop that has direct contact \irith
the soil (such as lettuce), and at least 90 days

prior to harvest of a crop that does not have

direct contact with the soil (such as sweet corn).
r If you irrigate, look for ways to avoid

contamination of irrigation water.

Freventing Food Contanaination
During Packing, Storing and Transport
Ways to prevent contamination include:

o Wash hands again, and again and again.
r Keep watch for anything that could cause

cross-contamination.
. Make sure water used for washing fruits and

vegetables is from a clean source and is not
contaminated on its way to the wash area.

r When washing fruits and vegetables, it is
generally best to wash them under running
water that can drain away rapidly. Soaking a

batch of vegetables in a tub ofwater can
cause cross-contamination if one of the
vegetables is contaminated.

' Freep clean, .washed readftffiat t€getat les and
fruits separate from ra\,\rvegetables and firiits.
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What is GdP/GHF?
There is an increasing focus in the markefplace on good
agricultural practices to verify farms are producing-fmits
and vegetahles in the safest marlner possible. Thild-party
audis are being used by the retail aud food sen'ices

industry to veri& their suppliers conform to specific
agriculrural practices. Goo d Agricultural Practiczs ( GAP )
inclucle on-farrn p roduc ti on and post-produc tion ?ro c e-sse s

resultirrs in sale ind quality food products. Good Handling
Practi.ces (GHP) include those used in handiing and packing
operations that minimize microbial contaminatiorr of fresh
fmits, vegetables and tree nuts'

The U.S. Department of Agriculture (USDA) Agricultural
Marketing Service, in parnrelship rvith state departments of
agricultuie, offers auolurtary audit-Lrased program to ven$r

a[ricultural practices. GAP/GHP audits veri* the
implementation of a basic food safetyprogram on the fann.
This includes examining the farrn Pmctices and handling/
packing procedures focusing on packing facilities, stor"rge

facilities andwholesale distribution centers. These audits are

based on the U.S. Food and Drug Administration's
Guidelines to Minimize Microbial Contamination for Fresh
Fmits ancl Vegetables and are a fee-based sen'ice'

USD.Ltrained and Jicensed auditors provide GAP/GHP
cel'tification. GAP certification audits are couducted during
han,est rvhen han'est cre\ss are at work' GHP audits are

performed lr,hen the packing operation is running aud
rvorkers are present. This federzVstate audit program does not
co\/er processed fitrits and ragetables. (Inspection of food
processors is provided by DAfCP's Division of Food Safety.)

The GAP certification process covers three sections of the
USDA Federal/State Audit Checklist for farm operations
that do not pack their orvn products:
1. General questions
2. Farm revierv
3. Field harvest and fietd packing

The GHP certification process is an acld-on for farm
operations that conduct packing of fresh firits ald vegeta-

bies. The process includes three additional sections in the
audit checklist:
+- Ru.klrg hotse review
5. Storage and transportation (optional)
6. Traceback (optional)

Er,ery operation must compile a food safety program tirat
outlines the standard operating ptocedures and policies that art
in pr:actice for the requiremens in each section :f ft. 1{ir,In
certain cirrcumstances, documentation rnust also be provided to
substantiate practices or analyses of possible contamination.

Go to lutuu. s.rns. us d a. gou / AAI Su I . 0 / getf,ie 7 dD o c N arue =
Sl?j LPP,D C 5 0 5 0 B 5 9 io vierv th e fu I I U SDA Audi t Verifi cation
Checklist. General questions and parts 1-5 apply to GAP/
GHP farill cperaticn audits.
Corrtact Tirn Leege at 716-3+5-5212 or ria enrail at tim.leege@rrisconsitt.g<-x

o KeeP packaging areas clean.
C1ean packing tables rvith a

disinfectant solution in ben'r'een

batches of fruits or vegetables.
r Do not stack dirty things on top

of clean things. KeeP meat,
poultry and egg products
physically separated from fruit
and vegetable Products'

r When transporting, do not load
produce u,ith non-Produce items.

Frevent F osd Cocrtareinadon

euring Pr*cessieg a*d Frepar*tiom
Ways to prevent contamination
include:

. Wash hands again, and again
and again.

. Watch for anything that could
cause cross-con tamination.

o Clean and sanitize all utensils,
cutting boards, countertoPs or
other surfaces in between
batches of food.

r Wash all vegetables and fruits
prior to processing and keeP
separate from unwashed
vegetables and fruits.

o Keep meat, poultry and egg
products physically seParated
from fruit and vegetable Producs.
In a refrigerator, store raw
meats that might driPjuices in
a container that will not leak.

r Follow safe canning procedures.

Fr* c$rice Srorn F'"locded,Areas
Generally speaking, state and
federai food safety regulations
do not cover flooding situations.
Regulations governing manure
and pesticides also do not address

flooding. However, produce that
has come in contact with flood
water is considered adulterated
and cannot be sold for human or
animal consumption. For more
information go to utittw.uwex.ed,u/

ces / ag/ issu,es / ErtensionRcsp onds-

Flood.htmtfor resources on flood
issues regarding homes, agricultural
production and frequentlY asked

questions. More resour:ces are

listed at the end of this section.
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On-Farm Food Safety
Regardless of the size of your farm brxiness
or the products grown, all farmers selling
food products for public consumption must
be aware of food safety and the tips they can
observe to minimize contamination.

Public concern about food safety has increased
in recent years and farmers should be aware
that proper steps need to be taken with their
products to eliminate possible avenues of
contamination. Safe produce begins with the
production and handling practices on the
farm. Products grown and sold with little
biological contamination are less likely to result
in health hazards caused by poor handling
during later preparation stages. Farmers and
their employees have the criticaljob of
minimizing product contamination by learning
about potential sources of contamination and
by using Good Agricultural Practices (GAPs).

GAPs are a set of recommendations that cau
irnprove the quality and safety of the food
products grown. These general guidelines can be
incorporated into or adapted by any production
system. GAPs focus on four primary componenr
of production and processing: soils, water,
hygiene and surfaces.

Soils
Manure is a good form of fertilizer but contains
pathogens which may be harmful if there has
been insufficient time for bacteria to break
down volatile components. You can
minimize the risk of manure contamination by
using the following steps:
. Allow a minimum of 120 dap benveen manure

application and frrit and vegetable harvest
e Incorporate manure into soil or use a cover

mulch after application to reduce risk of
product contamination from rain or
irrigation splash

r Use aerobic composting of manure which
destroys microbes

. Apply manure in fall to allow competing
bacteria to neutralize volatile components

Food salety slarls 0n the farm and is a consideration lrom
post-harvest handling through sale t0 the consumer. Proper
handling techniques preverl contamination ol lood during
paeking, storing and transporl.

Water
Water used for irrigation, cooling, processing
or cleaning equipment and facilities should be
free of microbial contaminants. Avoid using
surface water for post-harvest handling
procedures. Regularly test your water supply
for bacteria contamination. Additionally, wate r
sanitation products are alailable for produce
washing water.

Hryiene
Proper hygiene and health, clean clothes and
shoes, and safe practices can assure safe food.
Provide clean and appropriately stocked
restroom and hand washing facilities for field
and processing employees to decrease the risk
of product contamination-

Surfaces
Produce comes in contact with surfaces during
harvest and processing. These include containers,
transport bins, knives, and other utensils, sorting
and packaging tables, and storage areas. Basic
GAPs to help ensure clean surfaces include:

. Keep potential contaminants such as soil and
manure out of the processing area or facility

r Remove spoiled produce in the field
r Clean and sanitize equipment and facilities daily
o Control animal contamination

Source: On-farm Food Safetp Guide to Good Agricultural
Practices (GAPs), Iowa State University Exterxion PM
1947a This publication has severzl references and resources
for more information about general produce food safety,
GAPs, and food safety plans with rvebsites listed.
zoant. extmsion - iost ate. e du / Publications / PM I 9 7 4 A.p df
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Resources for On-Farm Food Safety

Dairy Food Safety Study Guides
Wisconsin Dairy Arrisan Network
m,lv.rvisconsindairyartisan. com/food-safety-study-
guides.html
Link to food, safetl studl gui.d.es for state d'airy licrnsing.

Food Code Fact Sheet
WIDAICP
http: / / datcp.wisconsin. gov/Food,/Food-Code-Fact-
Sheets
A comprelwnshte list of guidcs to Wiscortsin Food Codn-

Food Safety Begins on the Farm
Cornell University
www.gaps.cornell.edu
Good. Agricultural Prrtctices Netuartrk for Ed,ucation and
Training

Food Safety Risk Management Guide
Kansas State Univercity
rwr.rlr.ksre.ksu .edu / hbrary/ fntr2lfoodaspt/foodasp.pdf
htcludes o.n ousrall checklist for food safe$ *la during
prod.uction and marketing of be$ poultry anl, Nrroduce.

Good Agricultural and Hanrlling Practices
USDA
http: / / agiculture.sc.gov,/UserFiles/filelGAP
GHPVo?aBrochure.pdf
A ltrogratn brochuru that includcs ansaers lo frequmtly asked

questions.

Guide to Minimize Microbial Food Safety Hazards for
Fresh Fruits and Vegetables
U.S. Food and Drug Administration
h ttp: / /lvww.fda. gov,/ downloads,/Food/ Guidance
ComplianceRe gulatoryInformation/ Guidance
Documents/ProduceandPlanProducts,/UCM 1 69 1 1 2.pdf
This comprehmsiae, 49-page guide offm tips and. procedures

for keeping produce safe.

Produce from flooded areas
WIDAICP
http://darcp.wisconsin.gov (Search Vegetable flood Guidelines)
Corxiderations for grouets, pathing houses and processon

Sample Farm Safety Manual
Oregon Department of Agriculture
\4rr^1{.oregon. govlODA/ADMD / docs / pdf / gap-safety-
program.pdf
Sanplc Food, Safeg Program that can be modif.ed to fil a farn
operation.

Eggs are a perishable product and must be handled properly
lo ensure food salety.
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Processed Food Safety
Fmits, vegetables and other food products can

be processed on a small scale if safe and sanitary

methods of processing and handling are followed.
These processed foods includejams andjellies,
pickled or acidified fruits and vegetables, herbal

or flavored vinegars and even baked goods-

Farm-based processing is generally not feasible
for meats or low-acid canned foods such as

beans, corn and peas. Inadequate processing
during the canning of lon'acid foods may cause

these foods to be unsafe. Small scale processing
of these foods is generally impractical because

the equipment needed to produce consistently
safe food is highly technical and expen.sive.

Certain kinds of foods are "potentially hazardous."

This terrn applies to food that may become
unsafe if not held at appropriate temperature
of41"F or below or 135"F or above, depending
on the product. Potentially hazardous foods of
animal origin include products such as milk,
milk products, eggs, meat, poultry and fish.
Foods of plant origin that are potentially
hazardous include plant foods that are

heal-treated, raw sprouted seeds (such as alfalfa
sprouts), cut melons and garlic-in-oil mixfures.
Potentially hazardous foods must be handled
with appropriate temperature control to ensure

food safety.

If you start a small-scale business processing
foods such as pickled products, herbal vinegars,
dressings or any food sold in air-tight containers
(canned food), state and federal regulations
require you use an approved written process,

or recipe. You must submit your scheduled
process (recipe) to DAICP's Division of Food
Safety (DFS) prior to licensing. DFS does not
approve processes, but will review and evaluate
the process based on available scientific data
resources. You must submit the process, or
recipe, to a "competent process authority" for
evaluation. A process authority would either
provide you with a written statement that your
process is safe, or may recommend you do further
testing before the process can be approved.

If you intend to sell your product outside of
Wisconsin, or use ingredients originating from
outside Wisconsin, you must file your process



r.r,ith the U.S. Food and DrugAdministration
(FDA). Since almost all processes use an
ingredient from an out-of-state source, you will
invariably have to file your process with the
FDA if you thermally process low-acid or
acidified food products. Operating under a
HazardAnalysis and Critical Control Points
(HACCP) plan requires filing your process with
the FDA and is not necessary for acid foods.
Retailing an acidified food requires an approved
process, applying for a variance, and passing
better processing school.

For more information on obtaining an approved
written process prior to licensing, call the
Division of Food Safety at60B-22M700 or
email DATCPFood@wisconsin.gov.

For FIACCP guidelines through FDA, go to
www. cfs an.fda. gw / -lrd/ haccp. html.

Liability Concerns
Most f,arms and farm businesses, and certainly
farrns with direct and intermediate marketing
enterprises, have complex mixtures of potential
personal and business liabilities. Insurers
nationwide are gaining experience with alternative
farm enterprises. Because farm insurance needs
are complex, you should work directly with an
insurance agent to identify your particular needs
and to obtain the kinds of coverage necessary.

Farmers who market products need to regularly
review their insurance needs with an
insurance agent and attorney. Liability
questions are more challenging than those
raised by simple physical properry coverage.
Insurance companies offer a diverse range of
coverage. Individual policies are available for
physical loss of property, liability and workers'
compensation, as well as coverage for other
specific needs. The alternative most local food
marketers select is a package policy that
combines all types of coverage in one policy.

Farm lnsurance
Farmers are exposed to liability for their
enterprises, whether conducted on the premises
or away from them, such as while selling at a
farmers' market. You are also exposed as a
result of iqjuries to you or one of your employees.
If your product causes harm to the buyer, you
may be held liable. Liability insurance is

you musl determine lhe risk inuolved in your enlerprise.
Whetfter selling on-farm or through various markels, larmers
need to regularly review insurance needs lor their business.

essential to pay for sums you may become
legaf$ obligated to pay.

The main areas of insurance needed typically
include liability for products sold, for visitors
to the farm, for farm workers, as well as coverage
for the r,zlue of crops grown and property and
equipment owned.

Froduct l-iabitriry
Liability for the food that you sell is called
'product liability." This is handled differently
depending on rvhere and how much product
you sell. On-farm sales may be covered through
your regular property insurance package, but
don't assume that is the case. fuk your insurance
agent if you are covered if someone gets sick
from food that you sold. If you are selling
to grocery stores or food services, they may
require you to carry separate product liability
co\rerage. Some farmers' markets require each
vendor to carry their own liability coverage. If
you are selling product through a distributor,
you probably will be required to carry product
liability coverage. Following safe food handling
and food processing practices are necessary
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to limit ),our liability exposlrre and to guard
against people becoming ill fiom your
products. Some buy,ers may refuse your
product if they realize you failed to follow safe
food handling practices.

Premises iliairiliql,
Liability for people who visit your farm is called
"premises liability." If your farrn enterprises
involve having visitors to the farm, ask your
insur-ance agent if your policy covers all liabitiry
exposures. For example, a policy may cover
visitors who are guests, but not customers of a
fann-based business.

\Alhen you have a farm enterprise that invites
customers to the farrn, such as a PickYour Own
farm, a petting zoo, or a corn maze, there are
safety measures you can take to minimize risk
to your customers such as:

. L4ake sure the areas that customers visit are
free of debris

. Get rid of wasp and hornet nests near areas
r.isited by customers

r Eradicate harmful rveeds such as poison iry,
stinging nettles, and ragr,r,,s6d

o Strictly follorv re-entry times for any pesticides
o Lock up farm chemicals, if used
. ikep farm equipment away fiom fl-rstomer areas
o Post signs to rvarn of any dangers you are not

able ro remove
r Have a well-marked and large enough

parking area

Farmers are liable lor the food they sell. Some larmers'
markets require each vendor carry lheir own liabilig coverage.

Nor only do such measures protect )/our
customers, they give )'ou some protection
against claims of negligence should an injury
occur at your farm.

nn{orkers' il+mpeesation anc{

E*rpl*3ers' n iafoiniry Ins*.rance Cor,erage
You hzwe liability for any farm worker you hire.
Most employers - including family farrnem - are
required to carry workers' compensation
insurance for employees. Under Wisconsin
law, a per-son engaged in farming is required
to obtain a workers' compensation policy when
that person employs six or more employees for
20 consecutive or nonconsecutive days during
a calendar year. Ernployees injured on the job
receive medical and wage benefits. If worker-s'
compensation doesn't apply, the injured party
can still receive compensation from the
employer for monetary loss and possibly pain
and suffering.

As itith product and premises liabiliq,, you
need to talk to an insurance agent to discuss
insurance coverage needs relating to your
employees. If you are exempt from carrying
workers' compensation, you still need to make
sure you have adequate farm u,orker co\rerage
on your regular farm property insurance
package. Also, farmers who are exempt may
still choose to purchase rvorkers' compensation
cover-age as a benefit to their employees.

As a farm employer; you have liability not only
for injuries to your employees, but for injuries
or losses they may cause to others. To lessen
this risk, post clear guidelines and written job
descriptions for your employees and discuss
this liability concern with your insurance agent.

Froperxy fu surance Coverage
Farm properry includes Lruildings, vehicles,
equipment, and inventory. A clear explanation
in the policy is essential so you knorv nhat the
policy provides.

Farm property insurance includes coverage
for different tlpes of farm structures, vehicles,
machinery equipment, inventory livestock and
crops. Coverage options may yzry depending on
the gpe and cause of loss. Losses may include
damage to or loss of physical items that are
orvned, leased or contracted by your business.
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You must know the value of the property or
equipment you wish to cover and today's
replacement value of these items. You'll also

want to evaluate what type of losses will impair
your farm operation and for how long.

Read your farm property insurance policy
carefully to know the risks covered and any
conditions, restrictions, or exclusions that may
limit insurance coverage. Review your
insurance coverage annually and make any
needed adjustments.

Crop fusurarlce and Livestock Frice fusurance
The Risk ManagementAgency (RMA) of the
USDA underwrites crop insurance fcr farmers.
The RMA provides insurance for a wide lzriety
of crops, including many fruits and vegetables.
For a list of crops covered, go to untru.nnn.usda.gw
and search "Crops Covered." Then choose the
list of crops covered for the most recentyear.

RMA's Adjusted Gross Revenue (AGR) product
provides protection against low revenue due to
unavoidable natural disasters and market
fluctuations that occur during the insurance
year. Covered farm revenue consists of income
from agricultural commodities, including
incidental amounts of income from animals
and animal products and aquaculture reared in
a controlled environment. For more information
go to uuw.nna.usd.a. goa/palicizs / agrhtml.

AGR-Lite insurance is available ttrrough
underwriting by the RMA This whole-farm
income insurance policy is based on a farm's
five-year history of revenue, plus the current
year's farm plan. This type of plan may be
attractive to diversified enterprises since
coverage is not tied to one specific crop or mix
of crops.

For producers to qualif for disaster programs
administered by the USDA's Farm Service
Agency, such as the Livestock Forage Progr-am,
Emergency Assistance for Livestock, Honey
Bees, and Farm Raised Fish, and the Tree
Assistance Program, farmers must have their
own baseline crop insurance.

Noninzured Crcp &isaster
Assistance Progrem (NAF)
USDAs Farm Service Agency's (fSA) program
provides financial assistance to producers of
noninsurable crops when low yields, l<lss of
inventory or prevented planting occur due to
natural disasters- For more information go to
unru.fsa.usda.gou and search NAP or go to your
local FSA office.

Supple*rental Revenue
.Assistance Frograrn (SUR.E)

This program, while not an insumnce, is available
to eligible producers on farms in disaster
counties that have incurred crop production or
quality losses and whose economically
significant crops are covered by crop insurance
or NAP. For more information go to
w una. c ard. i as t ate - e du / i ow a- ag-reu ieut / s umma-0 I /
article3.aspx

Resources for Risk Management
and Insurance
Agent Locator
USDA-RMA
rm,w. rma-usda. gov/ tools/agen ts/companies/RMA
RMA's online agent lncatm lists crop inxrance and. liaestock
price insurance agmts.

Risk, Liability and Insurance for Direct Marketers
{JW Extension
www.uwex.edu / ces / agmarkets,/publications/
documents/A381 1-7.pdf
A b*f introduction to liabilily and in"surance for direct
marketms.

Risk Management Agency (RMA)
USDA
www.rma.usda. govlpubs/ rme/fc tsh rh trnl
Anline publications and. oopfact sheets.
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The "Buy Local" food movement is one of the
fastest growing trends in agriculture today and
is an important influence economicalll,, socially,
and culfurally. Local food initiatives are gaining
momentum in \Arisconsin and are creating new
business opportunities for state farmem.

Wiscoruin famws ond wall food
ma;mrfactures produ,ce an ahrnilmrc of
w ondsful foo d. Inae asing occe$s tn lo cal

mnrhets is a win-win solutinnfor ihn famen,
retflilff and consumen 

*Buy l,ocal, Buy

Wtsconsin" u,ill help trefite tfu structtre tn

linh, all of the players and witl pwid,e the

producer trafulxngnecessary to inrease lu
cally produced food in ou,r schools, Wcffy
stores and, restauronts.

Mark )kon, Rmaissance Fann

consumers by developing and expanding local food markets
lor Wisconsin farmers and processors.
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Buy Local, Buy Wisconsitzis a c<lmprehensive
program to support local food systems by
workingwith farmers and food buyers to develop
new markets for Wisconsin food products. The
design and components of this program represent
the ideas and experience of individuals from
across the state who logged hundreds of hours
in research, working group meetings, and
online forums for information sharing. The
combined efforts of growers, producers, and
individuals representing grassroots and
nonprofit organizations, industry working
groups, the UniversityofWisconsin, and the
Department ofAgriculnrre, Trade and Consumer
Protection resulted in legislation to fund a
statewide program-

The Buy Local, Buy Wisconsinprogram positively
impacts farmers, communities, consumer
nutrition, the environment, and Wisconsin's
economy by supporting increased availability
and demand for locally grown foods. A
competitive grant program funds local food
efforts that increase the sale of Wisconsin
grown or produced food products or expand
agricultural tourism in the state. In addition to
grant funding, the program:

. Offers competitive grants to support the
infrastructure of local food systems

r Provides one-on-one technical assistance
program from local food producers

o Identifies food safety barriers and implements
solutions

. Arranges intensive, day-long workshops
designed to educate Iocal producers and
business to facilitate successful ventures

r Partnerswith DHS, DPI, CIAS, REAP,

AmeriCorps Farm to School and many other
state-wide farm school programs

o Compliments the work of existing local food
programs including SavorWisconsin.com,
Some thing Sp ecial f'rom Wisconsin rM and
other efforts across the state

For more information on the Buy Local, Buy
Wisconsin program: phone 60&224-5 1 0 1,

email DAICPBLBW@\,isconsin.gov or go to
hup : / / dat cp. wis cansin. gou ( Search"Buy Local") .
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