
ABOUT THE MARKET
The Downtown Greenville Farmers’ Market is a key component of a vibrant, diverse and exciting Downtown. It is de-
signed to serve and bring together all segments of our community. It is a positive force in bringing people downtown to 
purchase fresh produce, baked goods and local crafts. The  22 week Market is a showcase for the talents and the work of 
local artisans and local growers. The Downtown Greenville Farmers’ Market is a project of Main Street Greenville.

	 Market Opening Saturday, June 4, 2011	

	 Open Saturdays 9:00am-1:00pm

	 Market runs June 4-October 29, 2011,  Rain or Shine

 	 All vendors must be set up by 8:50 am

	 All products must be produced in Ohio or neighboring Indiana counties

	 All necessary products shall be permitted by the health department before entering the market 
	 	 All Cottage Foods must be labeled before the start of the market

	 Pop up tents are encouraged but must be weighted down at all times during the market

located at the Courthouse at 4th & Broadway
Presented by Main Street Greenville & Darke Co. Farm Bureau

Sponsored by Wayne HealthCare & KitchenAid Experience® Retail Center

VENDOR APPLICATION

Option #1  Every Saturday			            	 Cost • $50.00

Option #2  One Month of Saturdays 	        	 Cost • $25.00

Option #3  One Saturday  				    Cost • $10.00

Option #4  Communal Table			   Cost •   15% 

Name

Business

Address

City    							      Zip

Phone				            Email 

Signature of Applicant

Products to Offer

Fruit

Herbs

Organic Produce

Fresh Flowers

Baked Goods

Honey/ Maple Syrup

Vegetables

Crafts

Other

Please make checks payable to:

Main Street Greenville
537 S. Broadway, Suite 203
Greewnville, Ohio 45331

937.548.4998
info@mainstreetgreenville.org
www.mainstreetgreenville.org

By signing you have read, understand and will abide by the requirements of the 
Downtown Greenville Farmers’ Market

Farmers’ Market Application Form



What Foods are Permitted at the Market

	 • Fresh unprocessed fruits or vegetables

	 •Maple syrup, sorghum, or honey

	 •Cottage Food products

	 •Commercially prepackaged food that is not potentially hazardous, on the condition that the food 		    	
	 is contained in displays, the total space of which equals less than one hundred cubic feet on the 		     	
	 premises where the person conducts business at the farmers’ market

Foods that are not Cottage Food products (information from Ohio Department of Agriculture)

A “Cottage Food Production Operation” is not permitted to process acidified foods, low-acid canned foods, or potentially 
hazardous foods or non-potentially hazardous foods not listed above.  Low acid food means any food with a finished 
equilibrium pH greater than 4.6 and a water activity greater than 0.85. Acidified food means a low acid food to which acids or 
acid foods are added (Ex. Beans, cucumbers, cabbage, puddings, etc.). Potentially hazardous food means it requires 
temperature control because it is in a form capable of supporting the rapid and progressive growth of infectious or toxigenic 
microorganisms (Ex. Raw or cooked animal products, cooked vegetables, garlic in oil, cheese cakes, pumpkin pies, custard 
pies, cream pies, etc.) Non-potentially hazardous food items/processes not permitted to be made or performed in a “Cottage 
Food Production Operation”--Snack Foods (potato chips, popcorn, trail mix, etc.); Cereals including granola; Repackaging of 
Foods; Production of Dry Food Mixes; Drying of foods including Herbs and Fruits, etc.

Labeling Cottage Food Products
A “Cottage Food Production Operation” is required to label all of their food products and include the following information on 
the label of each unit of food product offered or distributed for sale:

The name and address of the business of the “Cottage Food Production Operation”;
The name of the food product;
The ingredients of the food product
The following statement “This Product is Home Produced.”

ADDITIONAL INFORMATION

COMMUNAL TABLE 
The Communal Table is intended to draw those producers that may have just a few items to sell that don’t need a whole 
booth and/or don’t have the time to be at the market.  A communal table will be maned by a Main Street Greenville volun-
teer who will sell your products for you.  A 15% commission is required for payment of this service.  All products need to be 
dropped off no earlier than a 1/2 hour before market starts and need to be picked up no later than 15 minutes after the mar-
ket.  If items or money is not picked up, the items will be donated to a local soup kitchen and your profit will be held until 
the following Monday. Money may be picked up at the Main Street Greenville office.  

INFORMATION ABOUT VENDOR
To promote all the vendors, including communal, we will ask for a brief description of your product(s) and/ or farm.  We will 
use this information with the promotion of the Farmers’ Market.  This is a way for the consumers to know the product and 
people they are buying from.

VENDOR SET UP
Each vendor is given a spot not to exceed 12 feet in length.  A pop up tent is permitted, however it must be weighted the en-
tire market time. We ask that you bring your own tables, table coverings, and other display items.  All vendors need to be set 
up by 8:50 am. Vendors are encouraged to stay for the whole market unless product is sold out.

PROMOTING THE MARKET
Main Street Greenville along with our market partners are joining forces to promote the farmers’ market in downtown Green-
ville through websites, newsletters, email blasts, press releases, list serves, signage, banners, radio 
advertisement, facebook, rack cards and networks with other organizations.

BOOTH RESERVATIONS
Vendor booths or spots will be reserved for market regulars. These spots will remain the same the whole season, allowing 
new vendors and “floaters” to fill in.  The Market Committee has the right to reassign vendors if needed.

EVENTS
Throughout the market season, events will be held to promote and enhance the market.  Events to look forward to include:

Every First Saturday 
Free Blood Pressure & Body Mass Index Checks on the Courthouse Lawn from 9:00 am-1:00 pm provided by Wayne 
HealthCare

Every Third Saturday 
Living A Healthy Lifestyle Activities, fact sheets and demonstrations by Wayne HealthCare & OSU Extension.

Saturday, June 11 
Put a Lid on It  Bring your canning lid to the market to get your pressure gauge checked & Learn how to preserve your 
pickings demo by OSU Extension 9:00 am-1:00 pm

Saturday, July 30-Sunday, July 31 
Annie Oakley Days Farmers’ Market moves to The Gathering at The Garst, 
Saturday 10:00 am-8:00 pm & Sunday 10:00 am- 4:00 pm (free to all Entire Season vendors signed up by June 4)

Saturday, September 3  
Salsa Contest Participation open to the public. Sampling from 10:30 am - 12:30 pm

Saturday, September 24  
Days of Harvest Celebrate the harvest with a chili cook off. Participation open to the public. Sampling from  10:30 am- 
12:30 pm

Please provide us with information about your farm, product, or process:
This information will be used for promotional purposes throughout the market season.


