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Mission Statement

From June to October, the Winchester Farmers Market provides residents of Winchester and other neighboring towns with the weekly opportunity to buy and learn about the benefits of nutritious, locally grown foods, while renewing connections with friends and neighbors in a festive and natural setting. Attending the farmers market is not only an enjoyable community activity but also a practice that contributes to a sustainable future. 

With a balanced assortment of farmers, handmade food producers, artisans, non-profit and local businesses, entertainers, and educational groups participating in the Market every week, the Market aims to:

· Promote the creation and consumption of locally produced foods
· Promote and support local, sustainable agriculture
· Educate the community about the nutritional, environmental, and economic implications of the food we eat
· Foster community
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Vendor Selection Guidelines
The Winchester Farmers Market aims to include a balanced assortment of food growers, producers, artisans, not-profit and local business, and educators that align with our mission.  Following are considerations that the Market Organizing Committee uses to guide the selection of Market participants.

Produce Farmers
· Farmers must sell produce that have been grown on their own farm, or on a neighboring farm. Farmers should not expand their Market offerings by purchasing wholesale produce from non-farmer providers.
· Any produce sold from neighboring farms must be labeled as such, with the grower farm identified.
· Farms must either be certified organic or use sustainable farming practices (integrated pest management, cover crops, compost fertilizing, etc).
· Farmers must allow representatives from the Winchester Farmers Market to visit their farm and observe their farming operation (see vendor agreement for details).

Meats/Dairy Farmers
· Animals must be raised humanely on the farm that is represented at the market. 
· Meat should be raised according to generally accepted sustainable farming practices.

Seafood Vendors
· All seafood sold must be sourced from local fishermen.

Baked Goods, Prepared Foods, and Ready to Eat Foods
· All foods sold at the market must be directly produced by the vendor. Vendors should not be re-selling goods produced by others.

Handmade Local Crafts, Arts, and other Hard Goods
· All products sold at the market must be directly produced by the vendor. Vendors should not be re-selling goods produced by others.




Non-Profit Groups 
· Space allowing, the Market welcomes participation from a non-profit group based in the local area that aligns with the market’s mission.

Local Businesses
· Space allowing, a locally owned business may participate in the market, but must be represented at the Market by the actual person who provides services, or by the business owner, not a representative.

General Policies
· The Market seeks to avoid selling products that directly compete with those sold by locally owned businesses in Winchester. 
· Exceptions to these guidelines will be considered if a potential vendor advances the market’s overall mission.
· When multiple potential vendors meet these guidelines, final vendor selection will be up to the Farmers Market committee’s discretion.
· Vendors from the previous season whose presence at the market successfully aligned with the market’s mission will have first right of refusal for a space the following season. The market manager will contact these vendors before making final assignments.
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