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PUBLIC HEALTH

Cass CounTy HeAL DEPARTMENT
Prevens | ; Date : / /

1616 Smith St.
Logansport, Indiana 46947
Phone: (574) 753-7760 Fax: (574) 753-7039

APPLICATION FOR FARMER’S MARKET FOOD PERMIT

Fee for vendors selling potentially hazardous items: $35.00 per season

Fee for vendors selling only eggs : $20.00 per season

Non-Domestic Permit is valid for up to six (6) months of operation

Name : Phone : () -
Establishment Name:
Mailing Address :

City State : Zip Code:
Fax: () - Email :

Business Type: (Check all that apply) :

___ Meat ____Wild Mushrooms

__ Eggs ____Other

Describe other :

Intended months of operation : Circle all that apply)
May June July August September October
Farmers : What method is used to grow your products?
___Certified Organic ___Non-Certified Organic
____Conventional (Synthetic chemicals )
Product List :

(Continues on back)



Vendors will be expected to sell ONLY what is listed.

This application will not be processed without a detailed list
of crops and other products you will bring to the markef.

Reminder: All products sold at the market must be from or
made in Indiana. No Exceptions!

Applications must be turned into the Cass County Health
Dept. Thirty (30) days prior o your intended operation.

List names of persons who may sell at your booth:

Please provide copies of all licenses and permits you currently
have fo operate your business and attach copy of

Certified Food Handler Certificate, if applicable

These may include: Commercial Kitchen License,
Nursery Permit, Organic Certification, Dairy Permit, Egg License,

Any questions please contact Market Manager:
Teresa Hiatt (574) 721-2631

Office Use Only
Permit Number : Permit Approved : YES / NO




List of Time-Temperature Control for Safety (TCS) Foods
(previously known as Potentially Hazardous Foods)

Meats

Bacon - in raw form
Beef - ground, roasts, steak
Gravy

Ground meats - all

Hot Dogs

Lunch meat

Meat casseroles

Pork - ground, ham, roasts
Processed meats - all
Sausage

Soups

Stews

Poultry

Chicken - ground, roasted
barbequed, fried

Chicken - nuggets, patties, strips

Casseroles with chicken/turkey

Dressing

Gravy

Precooked, processed products

Turkey - ground, roast

Soups

Stews

Seafood
Fish, Salmon, Tuna

Bakery Foods
Cream pastries
Cream/custard pies and tarts
Pudding prepared from a

mix or scratch

Dairy Foods

Whipped butter/whipped margarine

Cheese - mozzarella, cottage,
cream cheese, Ricotta

Cream, real

Cream sauce, white sauce

Dairy whipped topping

Ice cream

Milk

Pasta
Noodles - all kinds, cooked
Rice - cooked

Eggs

Egg casseroles, Egg dishes
Deviled eggs

Fried eggs

Hard-cooked eggs
Omelets

Scrambled eggs

Fruits and Vegetables

Dry beans - cooked
(examples - navy, refried, baked beans, etc.)

Potatoes - baked, boiled
mashed (fresh, instant)
scalloped/augratin (fresh, dehydrated)
Cut/prepared fresh fruits and
vegetables, including melons,
tomatoes and salad greens

Misc.
Salad dressings prepared from a mix

Source: 2013 FDA Food Code - 2016 NE Food Code
Revised July 2016



ROYAL CENTER FARMER’S MARKET
INFORMATION AND RULES

Welcome to the Royal Center Farmer’s Market! Farmer’s Market will be held every
Saturday from 8 a.m. - 12 p.m., beginning May 16, 2026 and running through
October 31, 2026. There will be no market held on October 34 due to the town’s
Octoberfest event.

e Applications for the market can be picked up at the Royal Center Clerk’s Office
located at 104 E. N. St., Royal Center, IN 46978. The Clerk’s office is open from 9
a.m.- 4 p.m. Monday, Tuesday, Thursday, and Friday.

e Farmer’s Market will be held at Rea Park, 330 IN-16, Royal Center, IN. Vendors
may begin set up for the Market at 7 a.m. the day of the market. Selling will start
at 8 a.m. (no early selling is permitted or you will be asked to leave and not
return).

e Vendors are responsible to provide their own tables, chairs, etc. There will be no
electric provided.

e Vendors will be allocated a 10x10 space and will be directed set-up location
upon their arrival at Rea Park.

e Vendors are responsible for keeping their space clean, including taking their own
trash, empty boxes, etc. Failure to clean up your space will result in being asked
to leave and not return to future markets.

e No dogs, cats, or other animals will be permitted with the exception of registered
service animals. The Farmer’s Market team reserves the right to ask for proof of
registration of service animals. The vendor acknowledges and consents to
providing registration if asked.

e All Vendor’s must have a completed and approved application by the Cass
County Health Department.

e All Royal Center Farmer’s Market rules are subject to change at the discretion of
the Royal Center Farmer’s Market team.

e Vendor’s consent to the above rules and regulations of the Royal Center Farmer’s
Market. Failure to follow rules will result in being asked to leave and not return.



