
The	
  All	
  Local	
  Farmers’	
  Market
Vendor	
  Applica8on

Dear	
  Grower	
  and/or	
  Producer:

Thank	
  you	
  for	
  your	
  interest	
  in	
  joining	
  the	
  All	
  Local	
  Farmers’	
  Market!	
  	
  Providing	
  our	
  customers	
  
with	
  quality	
  local	
  food	
  and	
  products	
  is	
  our	
  mission.	
  	
  It	
  is	
  what	
  we	
  believe	
  -­‐	
  it	
  is	
  why	
  we	
  are	
  here!

This	
  applica8on	
  is	
  the	
  first	
  step	
  to	
  working	
  with	
  us.	
  	
  Complete	
  this	
  applica8on	
  signed	
  and	
  in	
  full,	
  
then	
  mail	
  it	
  to	
  -­‐	
  

All	
  Local	
  Farmers’	
  Market
709	
  Woodrow	
  Street	
  #220
Columbia,	
  SC	
  29205

or	
  drop	
  it	
  off	
  at	
  the	
  market	
  on	
  Saturdays!

Don’t	
  forget	
  to	
  include	
  copies	
  of	
  all	
  necessary	
  business	
  licenses,	
  cer8fica8ons,	
  permits,	
  etc.	
  	
  We	
  
can’t	
  approve	
  you	
  without	
  them!	
  	
  

Allow	
  us	
  one	
  to	
  two	
  weeks	
  to	
  review	
  the	
  applica8on.	
  	
  AQer	
  an	
  iniAal	
  approval,	
  we	
  will	
  contact	
  
you	
  to	
  arrange	
  a	
  site	
  visit	
  to	
  your	
  farm	
  or	
  place	
  of	
  produc8on.	
  	
  At	
  this	
  8me,	
  we	
  will	
  need	
  cross	
  
check	
  the	
  ‘Products	
  Informa8on’	
  por8on	
  of	
  your	
  applica8on	
  to	
  ensure	
  you	
  meet	
  the	
  all	
  local	
  
requirements	
  as	
  stated	
  in	
  the	
  Rules	
  &	
  Regula8ons.	
  	
  Once	
  the	
  site	
  visit	
  is	
  complete	
  you	
  will	
  
receive	
  final	
  approval.

If	
  you	
  have	
  any	
  ques8ons	
  please	
  send	
  an	
  email	
  to	
  stateplate@gmail.com,	
  subject	
  line	
  VENDOR	
  
APPLICATION.	
  	
  We’ll	
  respond	
  to	
  you	
  ASAP.

We’re	
  looking	
  forward	
  to	
  welcoming	
  you	
  to	
  our	
  market!

With	
  Regards,

All	
  Local	
  Farmers’	
  Market	
  Management	
  Team

initiator:stateplate@gmail.com;wfState:distributed;wfType:email;workflowId:09c1419008e83a40954c4d416cda7fea
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General	
  Informa8on

Business	
  Name:

Business	
  Address/Place	
  of	
  Produc5on:

Owners:

Primary	
  Sellers:

Person	
  of	
  Contact:

Phone/Email/Web	
  Address:



Background	
  Informa8on

How	
  long	
  have	
  you	
  owned	
  this	
  business?

How	
  long	
  have	
  you	
  been	
  producing/growing?

How	
  does	
  the	
  All	
  Local	
  Farmers’	
  Market	
  fit	
  your	
  business	
  philopsophy?

What	
  months	
  of	
  the	
  year	
  do	
  you	
  plan	
  to	
  sell	
  at	
  the	
  market?

Business/Product	
  cer5fica5ons	
  or	
  notable	
  professional	
  aKributes?	
  Are	
  you	
  cer5fied	
  organic?	
  	
  
If	
  so	
  please	
  state	
  who	
  you	
  cerMied	
  you	
  and	
  for	
  how	
  long	
  you’ve	
  been	
  cer5fied.

Are	
  you	
  a	
  member	
  of	
  any	
  professional	
  associa5ons	
  related	
  to	
  your	
  business?	
  (Example:	
  
Farmers’	
  Market	
  Coali5on	
  member,	
  State....)

Anything	
  else	
  we	
  need	
  to	
  know?	
  	
  You’re	
  not	
  crazy	
  are	
  you...?
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PRODUCT	
  INFORMATION

Raw	
  or	
  minimally	
  processed	
  farm	
  products
eggs,	
  herbs,	
  honey,	
  cut	
  flowers,	
  etc...

(if	
  you	
  need	
  more	
  space	
  please	
  print	
  this	
  page	
  twice)

Item Expected Quantity Sale Dates

Example: eggs 50 eggs weekly, year-round
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Processed	
  Food	
  and/or	
  Products
Baked	
  goods,	
  dips,	
  etc...

(if	
  you	
  need	
  more	
  space	
  please	
  print	
  this	
  page	
  twice)

Item Expected Quantity Sale Dates

Example: apple pie 10 whole pies per week weekly, year-round

Page	
  5



Processed	
  that	
  Require	
  Stringent	
  Inspec5on	
  &	
  Regula5on
meats,	
  dairy,	
  fish,	
  acidified,	
  pickled,	
  etc...

(if	
  you	
  need	
  more	
  space	
  please	
  print	
  this	
  page	
  twice)

Item Expected Quantity Sale Dates

Example: pickled 
cucumbers

20 jars per week Dec. - Jan. - Feb.
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PERMITTED	
  ITEMS
Items	
  permiced	
  for	
  sale	
  include:

A)	
  Food	
  plants	
  and	
  flowers	
  produced	
  on	
  a	
  South	
  Carolina	
  farm.
	
   1)	
  Any	
  fruits,	
  vegetables,	
  or	
  nuts	
  grown	
  by	
  the	
  Vendor	
  from	
  seeds,	
  sets,	
  seedlings,	
  trees,	
  
	
   graQs,	
  bushes,	
  or	
  vines	
  on	
  the	
  Vendor's	
  farm.
	
   2)	
  Eggs	
  produced	
  by	
  the	
  seller's	
  poultry.
	
   3)	
  Fish,	
  meat,	
  and	
  cheese	
  from	
  animals	
  raised	
  on	
  the	
  Vendor's	
  farm	
  or	
  property.
	
   4)	
  Milk	
  and	
  dairy	
  products	
  from	
  dairy	
  cows	
  raised	
  on	
  the	
  Vendor’s	
  farm	
  or	
  property.
	
   5)	
  Honey	
  produced	
  by	
  the	
  Vendor's	
  bees.
	
   6)	
  Fresh	
  cut	
  or	
  dried	
  flowers	
  and	
  plants	
  grown	
  by	
  the	
  Vendor.
	
   7)	
  Grain	
  products	
  grown	
  and	
  milled	
  by	
  the	
  Vendor.

B)	
  Prepared	
  foods	
  &	
  craQ	
  items	
  produced	
  in	
  South	
  Carolina.
	
   1)	
  Prepared	
  food	
  items,	
  such	
  as	
  fresh	
  (not	
  frozen)	
  baked	
  goods,	
  preserves,	
  jellies,	
  jams,	
  
	
   relishes,	
  etc	
  made	
  by	
  the	
  Vendor.	
  All	
  baked	
  goods	
  must	
  be	
  wrapped.
	
   2)	
  Farm	
  craQs	
  produced	
  primarily	
  from	
  materials	
  grown	
  or	
  harvested	
  by	
  the	
  craQs	
  
	
   person.
	
   3)	
  Non	
  farm	
  craQ	
  items.	
  

C) Services	
  &	
  Causes
	
   1)	
  	
  Services	
  for	
  our	
  customers	
  or	
  adver8sement	
  	
  for	
  a	
  business.	
  	
  (special	
  rules	
  &	
  
	
   considera8ons	
  may	
  apply)
	
   2)	
  If	
  you	
  wish	
  to	
  represent	
  a	
  cause,	
  non	
  profit,	
  non	
  governmental	
  organiza8on	
  or	
  another	
  
	
   not	
  for	
  profit	
  ins8tu8on.	
  	
  (special	
  rules	
  &	
  considera8ons	
  may	
  apply)

Page	
  7


	Example eggsRow1: 
	50 eggsRow1: 
	weekly yearroundRow1: 
	Example eggsRow2: 
	50 eggsRow2: 
	weekly yearroundRow2: 
	Example eggsRow3: 
	50 eggsRow3: 
	weekly yearroundRow3: 
	Example eggsRow4: 
	50 eggsRow4: 
	weekly yearroundRow4: 
	Example eggsRow5: 
	50 eggsRow5: 
	weekly yearroundRow5: 
	Example eggsRow6: 
	50 eggsRow6: 
	weekly yearroundRow6: 
	Example eggsRow7: 
	50 eggsRow7: 
	weekly yearroundRow7: 
	Example eggsRow8: 
	50 eggsRow8: 
	weekly yearroundRow8: 
	Example eggsRow9: 
	50 eggsRow9: 
	weekly yearroundRow9: 
	Example eggsRow10: 
	50 eggsRow10: 
	weekly yearroundRow10: 
	Example eggsRow11: 
	50 eggsRow11: 
	weekly yearroundRow11: 
	Example eggsRow12: 
	50 eggsRow12: 
	weekly yearroundRow12: 
	Example eggsRow13: 
	50 eggsRow13: 
	weekly yearroundRow13: 
	Example eggsRow14: 
	50 eggsRow14: 
	weekly yearroundRow14: 
	Example eggsRow15: 
	50 eggsRow15: 
	weekly yearroundRow15: 
	Example eggsRow16: 
	50 eggsRow16: 
	weekly yearroundRow16: 
	Example eggsRow17: 
	50 eggsRow17: 
	weekly yearroundRow17: 
	Example eggsRow18: 
	50 eggsRow18: 
	weekly yearroundRow18: 
	Example eggsRow19: 
	50 eggsRow19: 
	weekly yearroundRow19: 
	Example eggsRow20: 
	50 eggsRow20: 
	weekly yearroundRow20: 
	Example apple pieRow1: 
	10 whole pies per weekRow1: 
	weekly yearroundRow1_2: 
	Example apple pieRow2: 
	10 whole pies per weekRow2: 
	weekly yearroundRow2_2: 
	Example apple pieRow3: 
	10 whole pies per weekRow3: 
	weekly yearroundRow3_2: 
	Example apple pieRow4: 
	10 whole pies per weekRow4: 
	weekly yearroundRow4_2: 
	Example apple pieRow5: 
	10 whole pies per weekRow5: 
	weekly yearroundRow5_2: 
	Example apple pieRow6: 
	10 whole pies per weekRow6: 
	weekly yearroundRow6_2: 
	Example apple pieRow7: 
	10 whole pies per weekRow7: 
	weekly yearroundRow7_2: 
	Example apple pieRow8: 
	10 whole pies per weekRow8: 
	weekly yearroundRow8_2: 
	Example apple pieRow9: 
	10 whole pies per weekRow9: 
	weekly yearroundRow9_2: 
	Example apple pieRow10: 
	10 whole pies per weekRow10: 
	weekly yearroundRow10_2: 
	Example apple pieRow11: 
	10 whole pies per weekRow11: 
	weekly yearroundRow11_2: 
	Example apple pieRow12: 
	10 whole pies per weekRow12: 
	weekly yearroundRow12_2: 
	Example apple pieRow13: 
	10 whole pies per weekRow13: 
	weekly yearroundRow13_2: 
	Example apple pieRow14: 
	10 whole pies per weekRow14: 
	weekly yearroundRow14_2: 
	Example apple pieRow15: 
	10 whole pies per weekRow15: 
	weekly yearroundRow15_2: 
	Example apple pieRow16: 
	10 whole pies per weekRow16: 
	weekly yearroundRow16_2: 
	Example apple pieRow17: 
	10 whole pies per weekRow17: 
	weekly yearroundRow17_2: 
	Example apple pieRow18: 
	10 whole pies per weekRow18: 
	weekly yearroundRow18_2: 
	Example apple pieRow19: 
	10 whole pies per weekRow19: 
	weekly yearroundRow19_2: 
	Example apple pieRow20: 
	10 whole pies per weekRow20: 
	weekly yearroundRow20_2: 
	Example apple pieRow21: 
	10 whole pies per weekRow21: 
	weekly yearroundRow21: 
	Example pickled cucumbersRow1: 
	20 jars per weekRow1: 
	Dec  Jan  FebRow1: 
	Example pickled cucumbersRow2: 
	20 jars per weekRow2: 
	Dec  Jan  FebRow2: 
	Example pickled cucumbersRow3: 
	20 jars per weekRow3: 
	Dec  Jan  FebRow3: 
	Example pickled cucumbersRow4: 
	20 jars per weekRow4: 
	Dec  Jan  FebRow4: 
	Example pickled cucumbersRow5: 
	20 jars per weekRow5: 
	Dec  Jan  FebRow5: 
	Example pickled cucumbersRow6: 
	20 jars per weekRow6: 
	Dec  Jan  FebRow6: 
	Example pickled cucumbersRow7: 
	20 jars per weekRow7: 
	Dec  Jan  FebRow7: 
	Example pickled cucumbersRow8: 
	20 jars per weekRow8: 
	Dec  Jan  FebRow8: 
	Example pickled cucumbersRow9: 
	20 jars per weekRow9: 
	Dec  Jan  FebRow9: 
	Example pickled cucumbersRow10: 
	20 jars per weekRow10: 
	Dec  Jan  FebRow10: 
	Example pickled cucumbersRow11: 
	20 jars per weekRow11: 
	Dec  Jan  FebRow11: 
	Example pickled cucumbersRow12: 
	20 jars per weekRow12: 
	Dec  Jan  FebRow12: 
	Example pickled cucumbersRow13: 
	20 jars per weekRow13: 
	Dec  Jan  FebRow13: 
	Example pickled cucumbersRow14: 
	20 jars per weekRow14: 
	Dec  Jan  FebRow14: 
	Example pickled cucumbersRow15: 
	20 jars per weekRow15: 
	Dec  Jan  FebRow15: 
	Example pickled cucumbersRow16: 
	20 jars per weekRow16: 
	Dec  Jan  FebRow16: 
	Example pickled cucumbersRow17: 
	20 jars per weekRow17: 
	Dec  Jan  FebRow17: 
	Example pickled cucumbersRow18: 
	20 jars per weekRow18: 
	Dec  Jan  FebRow18: 
	Example pickled cucumbersRow19: 
	20 jars per weekRow19: 
	Dec  Jan  FebRow19: 
	Example pickled cucumbersRow20: 
	20 jars per weekRow20: 
	Dec  Jan  FebRow20: 
	Example pickled cucumbersRow21: 
	20 jars per weekRow21: 
	Dec  Jan  FebRow21: 
	Business Name: 
	Address: 
	Owners: 
	Primary Sellers: 
	Contact Person: 
	Phone/Email/Website: 
	Time in this business: 
	Time producing/growing: 
	Business philosophy: 
	Your season(s): 
	Certifications, etc: 
	Professional Associations: 
	Comments: 
	SubmitButton1: 


