Selling packaged, raw meat (frozen/unfrozen) at a farmers market

· Must have refrigeration or freezer unit capable of maintaining product at 41 degrees Fahrenheit or below for refrigeration; 0 degrees Fahrenheit or below for freezer.
· Unit must be able to maintain this temperature during transport.
· Must have a thermometer in unit for measuring ambient air temperature.
· Meat items must bear safe food handling label and establishment number/identification label.
· No custom processing.
· Must inform processor you intend to sell product.  They will package meat as if they are selling at processing plant.  The processor must package and no repackaging after purchase.
· Meat package cannot bear stamp not for resale/sale.
· Refrigeration unit must be inspected by local health authorities before initial setup and on regular basis.
· Must adhere to Temporary Food Establishment Sanitation Guidelines.
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