Lecisiative UPDATE

It Just became Easier to Have

a Farm Stand or U-Pick Operation

n September 27, it became
O easier for farmers to sell

their fresh produce or certain
processed products such as jams,
pies and olive oils or even a bottle
of water to a thirsty customer. The
new legislation, sponsored by the
California Farm Bureau Federation
and carried by Assemblyman Dave
Jones of Sacramento, encourages the
direct sale of California-grown pro-
duce from farmer to consumer.

Previously on weekends, farm
stands could be crowded with
people, some asking for water or
sodas. Yet, prior to Governor Arnold
Schwarzenegger’s signing of AB
2168, these farm stands and u-pick
operations were prohibited from sell-
ing either of these items. You could
give water or soda away, but you
couldn’t sell it. Now bottled water
and sodas from an approved source
can be sold in your farm stand, in up
to 50 square feet of farm stand space.

Products such as jams, pies and
oils, which need to qualify as “non-
potentially hazardous prepackaged
food products” must still be prepared
in a health-department-approved
commercial kitchen. But if the ingre-
dients are “grown or produced in
close proximity to the farm stand,”
you can sell the products at a farm
stand—something that was unthink-
able prior to September 27.

The only actual food preparation
allowed at farm stands is for food
sampling, such as slicing an apple
or peeling an orange to sample-serve
customers. If you have food sam-
pling, then—and only then—will
you need to have approved toilet and
hand-washing facilities. Such facilities

P
Guidelines to Assure
Foods Stay Safe

only need to be available for “use L}

by farm stand operators and their

employees.”

Prior to the passage of AB

foods are foods from an approved source
that do not need refrigeration.

2168, farm stands fell under the B

state’s retail food code. Under this
code, you were required to have an
approved clean water system, septic
system, restroom and special scrub-
able flooring. These requirements
represented a $20,000 to $30,000 cost
that most farm stand operators could
not afford. AB 2168 was an effort to
improve this situation.

Noelle Cremer, director

of Natural
Resources and
Commodities
at the California
Farm Bureau,
says “There’s this
huge consumer
demand right
now for locally
grown agricultur-
al products, and
we would like to
help our members
capitalize on that
demand.”
Cremer con-
tinues, “We want
to make sure that
it's (farm stands
and u-picks)
doable and
feasible for the
farmer. But, we're
doing it in a way
that still ensures
safe food. We're
just making it
easier for farmers
to comply.”

¥ We are pleased to share with you these products
# - Certified organic essential oils + Hydrosols
¥ - Bath and body products - Culinary lavenders
| - Natural paraben-free skin care
« Well-being essentials for your health and your home

as simple as adding chocolate milk.

enclosed area to control area for food safety.
&
processisng, you need a permit, and there
will be unannounced inspections.
For questions about food safety requirements

operation, call Laurie Salo at the SLO Environ-

Experience Lavender with... . A eiedgic .
Lavender farm in Paso
Robles, Central Coast
Lavender grows its own
lavender and distills its

lavender oils on site.

Find us at local Farmers Markets

§ - Cambria - 2:30-5:30 p.m. Friday

« Paso Robles - 9 a.m.~1 p.m. Saturday

g - MorroBay -3-6 p.m. Saturday

Visit www.centralcoastlavender.com
B« Shop securely online « Find farm visit information

& Announcing Central Coast Lavenders Growers __
M Association, Inc. - a non-profit cooperative association

This associations represents a collaborative partnership

Ui of growers both large and small practicing sustainable
% agricultural and environmentally friendly farming practices.

Join us and our ever-growing community of Lavender
Growers here on the Central Coast. For more information,

2 e-mail Lila@central cost lavender.com or call (805) 467-3500.
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