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keep the best interest of the 
producers in mind. 
 

• Decisions about diversify-
ing our product selection and 
extending the growing season 
can be based strictly on local 
growing conditions and the 
interests and needs of our 
particular vendors. 
 
This change also means that 
we will rely on our vendors to 
supply the abundant diversity 
of fresh, top-quality items that 
our growing customer base 
will demand.  All of us will 
likely need to change our 
thinking and our production 
patterns in order to ensure 
the continued growth and 
sustained success of FHFM. 
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Special points of interest: 

• Gateway Billboard on 
display June & July. 

• Vendor profiles to ap-
pear in local newspaper 
and on the web. 

• Would your livestock 
enterprise benefit from a 
Good Husbandry Grant? 

• Know the rules that gov-
ern farmers’ markets in 
North Carolina. 

• NC Cooperative Exten-
sion will offer a work-
shop series in Dallas. 

• Encourage customers to 
take our survey! 
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MARKETING  & PROMOTIONS  

Foothills Farmers’ Market was 
prominently featured on the 
Gateway Billboard Gateway Billboard Gateway Billboard Gateway Billboard at Pleasant 
City Grill, located at the corner 
of Lafayette and Graham 
Streets in Uptown Shelby 
during June & July.  The eye-
catching billboard, designed 
by Jackie Sibley, caught the 
attention of  photojournalist 
M.A. Andrews, who featured 
the sign and general informa-

tion about our market in the 
July 2 edition of the Shelby 
Shopper. 
 
The Shelby Shopper has also 
agreed to run a series of  
vendor profilesvendor profilesvendor profilesvendor profiles to heighten 
awareness about how local 
food is produced and who is 
growing it.  These vendor bios 
are also being posted to the 
vendor page of the Foothills 
Farmers’ Market web site.  
Rock Bottom Farm and Bas-
kets by Phyllis are the first 
two vendors to be featured.   
Steering Committee represen-
tatives will visit each active 
vendor during the coming 
weeks to take field photos 
and conduct  interviews as we 

work to develop your story for 
the local media. 
 
The Steering Committee also 
approved the purchase of four 
new sandwich board signs 
which will be strategically 
placed on high-traffic street    
corners in Uptown Shelby on 
market days. 
 
 
 

 
 

The Foothills Farmers’ Market 
Steering Committee took deci-
sive action at its July 13, 
2009 meeting. In a unani-
mous vote, the steering com-
mittee designated our market 
as a 100% growers market 
effective Saturday, July 18.  
Under this designation,     
vendors will be permitted to 
sell only what they produce.   
 
There are several benefits of 
this designation: 
 

• Being a certified growers’ 
market will bolster consumer 
confidence. When consumers 
shop at Foothills Farmers’ 
Market, they have an opportu-
nity to build personal relation-
ships with the people who  

grow their food.  There’s no  
second-guessing about the 
source of their purchase or 
whom their food dollar will 
benefit. 
 

• The new designation clearly 
aligns daily market operations 
with our advertising slogan, 
“We Grow What We Sell”.  This 
message is easy to communi-
cate and comprehend. 
 

•  A 100% vendor-grown policy 
eliminates confusion; it is rela-
tively easy to interpret, monitor 
and enforce. 
 

•  Our vendors are united by a 
common factor (growing what 
they sell).  Decisions made 
about the market can always  



Animal Welfare Approved is pleased to offer Good Husbandry Grants for 2009.  Grants of up to $5,000 
will be awarded for the sole purpose of improving farm animal welfare, with a concentration on three 
areas: increased outdoor access, improved genetics and improved slaughter facilities.  Current Animal 
Welfare Approved farmers and those who have applied to join the program are eligible, and farmers 
may apply for certification and for a grant simultaneously.  Examples of projects funded in the 2008 
cycle include mobile housing, a mobile processing unit, infrastructure to facilitate humane handling 
and equipment to improve nutrient availability for pastured sows.  
 
Farmers may submit a proposal for one project, for a total maximum grant of $5,000.   Grants will be 
awarded based on the project's potential to deliver the greatest benefit to farm animals. 
  
In order to receive a grant, applicants must meet the eligibility requirements and submit an application 
and a budget by October 1, 2009. Eligible costs include design fees, contractor costs, materials, and 
project-appropriate equipment. Grants applications must be postmarked by the deadline and will not 
be accepted via e-mail. Guidelines and application are available at www.AnimalWelfareApproved.org.  
Questions may be directed to Emily Lancaster at (919) 428-1641. 
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2009 GOOD  HUSBANDRY  GRANTS   
“ ...grants will be 
awarded for the sole 
purpose of improving 
farm animal welfare” 
 
 
 
Need assistance with 
grant writing? Contact a 
member of the Steering 
Committee for guidance. 
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NEW  DEVELOPMENTS  

• Please handle our tents Please handle our tents Please handle our tents Please handle our tents 
with carewith carewith carewith care, being espe-
cially careful not to force 
them closed when taking 
them down at the end of 
the market day. Four of 
our ten tents have been 
damaged beyond use 
and will require replace-
ment or repair.  

 

• Tim Crotts is leading   
efforts to coordinate live 
music for our Saturday 
markets. 

 

• Dr. Sandy Brenneman is 
facilitating Steering Com-
mittee meetings and 
leading our strategic 
planning efforts. 

• Market coordinator Jona-
than Dyer is conducting 
product inventory checks at 
the market each week. 
Christy Underwood, Daniel 
Shires & Sandy Brenneman 
is currently making field 
monitoring visits to assure 
that vendors are growing 
what they sell.   

 

• Lowrey Young and Christy 
Underwood will be grilling 
fresh meats & vegetables 
and giving out samples at 
the market.  The sights and 
smells are sure to attract 
customers!  Consider provid-
ing them with something to 
grill and serve. 

• Jackie Sibley has       
developed an online 
survey to gather data & 
feedback from our cus-
tomers. It will be avail-
able on the FHFM web-
site and advertised in our 
electronic newsletter very 
soon. 

 

• Wade Nichols will be   
leading our efforts to 
locate grant sources and 
apply for funds, including 
that provided by Golden 
Leaf and the Sustainable 
Agriculture, Research & 
Education (SARE)   pro-
grams. 

 

APPLY  NOW :  NEW  COST  SHARE  PROGRAM  

The NC Value-Added Cost Share Program (NCVACS) was recently announced. It compliments the USDA 
Value-Added Producer Grant (VAPG) by offsetting the costs (by about 50%) to value-added producers 
for    professional services and equipment purchases. Applications for the NCVACS must be submitted 
by September 1, 2009.  September 1, 2009.  September 1, 2009.  September 1, 2009.  The professional services supplanted by the NCVACS in 2009-10 are: 1) Grant 
writing, and; 2) enterprise feasibility assessment and business plan development. Equipment pur-
chases, which cannot be funded by a VAPG, will be eligible for funding through the NCVACS in Spring 
2010 and 2011. Applicants for the NCVACS must also be planning to apply for a VAPG.Applicants for the NCVACS must also be planning to apply for a VAPG.Applicants for the NCVACS must also be planning to apply for a VAPG.Applicants for the NCVACS must also be planning to apply for a VAPG.    
 

NCVACS is funded by the NC Tobacco Trust Fund Commission and administered by NC Cooperative 
Extension and the NCSU Value-Added & Alternative Agriculture Program at the NC Research Campus in 
Kannapolis, NC (a copy of their most recent newsletter in enclosed). For more information or to 
download an application, visit www.valueadded.org. 
 

We need to gather 
data on sales volume 
and foot traffic at the 
market each day!   
 
Please cooperate with 
your market coordi-
nator to supply this 
information. 



Vendor  Newsletter  

With the local food movement in full swing, farmers’ markets and roadside stands seem to be 
popping up everywhere.  Certain regulations are established and enforced by the NC Depart-
ment of Agriculture and Consumer Services Food and Drug Protection Division.  Spot checks 
are being  conducted in farmers’ markets across the state.  Please be aware of these regula-
tions to ensure that you are in compliance with state law: 
 
1. All foods sold must meet local county and N.C. Department of Environment and Natural Resources, 
 Environmental Health Division sanitation regulations as well as those of this Department. 
 
2. For those foods not in conflict with item 1, processing areas must comply with 21 CFR Part  110 as 
 adopted in  the N.C. Administrative Code.  All kitchens preparing prepackaged foods will be in
 spected. Those kitchens not meeting sanitary standards will not be allowed to continue operations. 
 
3. If foods are not pre-wrapped prior to display for sale but are sold by the slice, etc., we consider the 
 operation one of retail food service nature and subject to local health department purview only.  If 
 cakes, pies, etc. are to be sold as whole units rather than slices, we would recommend that they be 
 wrapped prior to offering for sale. 
 
4. Pre-wrapped foods displayed for sale must be adequately protected at all times to prevent adulter-
 ation of food. 
 
5. Foods pre-wrapped prior to sale must be labeled with at least the following information. 
 
 a. common or usual name of the product; 
 b. net contents, i.e. net weight in ounces or pounds and ounces if the product is solid or semi 
  solid; net contents in fluid ounces if the product is a liquid; 
 c. list of ingredients in the product by decreasing order of predominance by weight of each  
  ingredient;    

 d. name and address including zip code of the person responsible for the product.  
 
Important Notice Regarding Product Labeling and Ingredient Declaration:  Food allergensImportant Notice Regarding Product Labeling and Ingredient Declaration:  Food allergensImportant Notice Regarding Product Labeling and Ingredient Declaration:  Food allergensImportant Notice Regarding Product Labeling and Ingredient Declaration:  Food allergens pose a serious 
health concern for a small segment of our population.  Most food allergies are caused by the following 
foods:  Peanuts, Soybeans, Milk, Eggs, Fish, Crustacea, Tree Nuts and Wheat.  Peanuts, Soybeans, Milk, Eggs, Fish, Crustacea, Tree Nuts and Wheat.  Peanuts, Soybeans, Milk, Eggs, Fish, Crustacea, Tree Nuts and Wheat.  Peanuts, Soybeans, Milk, Eggs, Fish, Crustacea, Tree Nuts and Wheat.  Additionally, food colors 
such as Yellow # 5 and preservatives such as sulfating agents can trigger an allergic response in sensi-
tive individuals.  Consumers who suffer from food allergies must avoid the foods that trigger reactions.  
Ingredient declarations on product labels must be complete to provide the consumer with the necessary 
information to determine if a good contains an allergen.  Processed food products that fail to bear com-
plete ingredient statements may be subject to immediate regulatory action including recall and, in some 
cases, public notification by this Department. 
 
6. Food requiring refrigeration shall be stored at a temperature of 45 degrees F or below.  Smoked 
 fish products shall be stored at 38 degrees F or below.  Frozen foods shall be maintained frozen. 
 
7. The sale of food products with a high osmotic pressure (high sugar content) such as jams, jellies 
 and preserves are permitted.  The responsible individual processing such products would not be  
 relieved from processing those foods under sanitary conditions as  outlined in 21 CFR Parts 108 
 and 114 as adopted in the North Carolina  Administrative Code. 
 
8. Acidified or pickled products including but not limited to pickles, relishes, chow-chow, chutney, etc. 
 in addition to Part 110 must be manufactured in accordance with 21 CFR  Parts 108 and 114 as 
 adopted in the North Carolina Administrative Code. 
 
9. No “low acid” canned foods may be sold.  Example:  green beans, corn, peas, carrots, potatoes, 
 soups, etc.  Tomato products manufactured from low acid varieties may not be sold. 
 
10. Processed meat products may be subject to inspection and regulation by the NC Department of  
 Agriculture and Consumer Services, Meat and Poultry inspection service (919-733-4136). 
 

Should questions or problems arise concerning processing or labeling, contact the Food and 
Drug Protection Division of the North Carolina Department of Agriculture & Consumer Services 
in writing or by telephone at 919-733-7366.  Additionally, the regulations adopted by refer-
ence from 21 CFR are available. 
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STATE  GU IDEL INES  FOR  FARMERS ’  MARKET S  

“Spot checks are being  
conducted in farmers’ 
markets across the 
state.  Please be aware 
of these regulations to 
ensure that you are in 
compliance with state 
law.” 

We have developed a 
quick 10-question 
survey to provide us  
with ideas for 
improving the market.   
 
Please ask your 
customers to take our 
survey, which is 
available on the 
Market’s web site:  
 
www.foothillsfarmersmarket.com 



c/o NC Cooperative Extension 
130 S. Post Road, Suite 1 
Shelby, NC  28152 

Foothi l ls  Farmers’  Market  

them to the tents. Signs 
will attract the attention 
of those driving down 
Lafayette Street. 

 

• Encourage elderly and 
handicapped patrons to 
pull inside the traffic 
cones next to the tents  
and honk their horns for 
curb service. 

 

It seems like everyone has 
an idea or suggestion for 
improving our market.  
 
The following suggestions 
have been offered.  What 
are your thoughts? 
 

• Ask vendors to make 
small handmade signs  
for each product they 
are selling and affix 

• Provide a Community 
Table that allows famers 
who can’t be at the mar-
ket to consign items for 
sale. 

 

• Offer “last minute” dis-
counts on unsold items 
during the last 30 min-
utes to 1 hour of market 
operation. 

 

FOOD  FOR  THOUGHT . . .  

Phone: 704-482-4365 
Fax: 704-480-6484 
E-mail: greg_traywick@ncsu.edu 

We’re on the web 

www.foothillsfarmersmarket.com 

TEN  ACRE  TUESDAYS  WORKSHOPS  
The Gaston County Extension Center will be offering a series of sustainable agriculture workshops in 
an effort to support area farmers. You are invited to attend!   
    

Planting the Thanksgiving Feast Planting the Thanksgiving Feast Planting the Thanksgiving Feast Planting the Thanksgiving Feast –––– Preparing & Preserving the Fall Garden Preparing & Preserving the Fall Garden Preparing & Preserving the Fall Garden Preparing & Preserving the Fall Garden 
08/25/2009 Tuesday 2:00 PM to 5:00 PM08/25/2009 Tuesday 2:00 PM to 5:00 PM08/25/2009 Tuesday 2:00 PM to 5:00 PM08/25/2009 Tuesday 2:00 PM to 5:00 PM 
Gaston Citizens Resource Center, Dallas, NCGaston Citizens Resource Center, Dallas, NCGaston Citizens Resource Center, Dallas, NCGaston Citizens Resource Center, Dallas, NC 
  
The calendar may say summer, but August is the time to start thinking about your fall and winter 
garden. Gardening pro Julie Flowers and food preservation expert Linda Minges will teach you how to 
plan ahead and extend your gardening season with timely tips on what to plant, how to plant it, and 
food preservation (canning and freezing) techniques for harvest in November and through the win-
ter.  There is no fee for this course, but preThere is no fee for this course, but preThere is no fee for this course, but preThere is no fee for this course, but pre----registration is requiredregistration is requiredregistration is requiredregistration is required.   
 
 

Diversifying into Alternative Marketing Strategies Diversifying into Alternative Marketing Strategies Diversifying into Alternative Marketing Strategies Diversifying into Alternative Marketing Strategies –––– Community Supported Agriculture,  Community Supported Agriculture,  Community Supported Agriculture,  Community Supported Agriculture, 
Subscription Sales, & Meat Buying ClubsSubscription Sales, & Meat Buying ClubsSubscription Sales, & Meat Buying ClubsSubscription Sales, & Meat Buying Clubs 
09/08/2009 Tuesday 6:00 PM to 9:00 PM09/08/2009 Tuesday 6:00 PM to 9:00 PM09/08/2009 Tuesday 6:00 PM to 9:00 PM09/08/2009 Tuesday 6:00 PM to 9:00 PM 
Gaston Citizens Resource Center, Dallas, NCGaston Citizens Resource Center, Dallas, NCGaston Citizens Resource Center, Dallas, NCGaston Citizens Resource Center, Dallas, NC 

  
Would you like to start growing produce or selling meat for a CSA, subscription sale, or local meat 
buying club but don’t know quite where to start? Do you have a vision but also have additional ques-
tions that need answering? This workshop is designed especially for the new or prospective CSA, 
subscription sales, or meat club vendor and will answer those questions and more. Agriculture Ex-
tension Agent Lara Worden and fellow producers will help you get started on the right foot. 

• Discuss the benefits and challenges of CSA & subscription sales farming 

• Gain suggestions for planning and record keeping 

• Hear ideas on member recruiting and education 

• Learn of opportunities for partnering with other farms 

• Q&A with area CSA & Subscription sales farmers 
  
Registration is due by September 4Registration is due by September 4Registration is due by September 4Registration is due by September 4thththth.  .  .  .  The cost of the workshop is $15 per person and includes a 
meal and resource materials.  Make registration checks payable to: “Gaston County ExtensionGaston County ExtensionGaston County ExtensionGaston County Extension” and 
send to: 

  
    Alternative Marketing Workshop 
    NC Cooperative Extension Service 
    P.O. Box 1578 
    Gastonia, NC 28053-1578 
 

    To register for the above workshops, contact the Gaston Extension Office at 704To register for the above workshops, contact the Gaston Extension Office at 704To register for the above workshops, contact the Gaston Extension Office at 704To register for the above workshops, contact the Gaston Extension Office at 704----922922922922----2112.2112.2112.2112. 


