Meat Guidelines

The following guidelines have been created to help operate the Carrboro Farmers’ Market specifically pertaining to the sell of meat, poultry, and eggs.

1. Farmers who sell meat, poultry, and eggs, must comply with North Carolina State and Federal laws designed to ensure the meat and poultry products sent into commerce are wholesome, unadulterated, and properly labeled.  The North Carolina Department of Agriculture and Consumer Services (NCDA & CS) enforces these laws.

2.
In addition to following state and federal laws, CFM vendors must comply with CFM rules and guidelines pertaining to the sale of meat at the market.

3.
Products which can be sold include: Meat and eggs from animals raised on the vendor’s premises. (from rule #13 CFM)

All meat and egg producing livestock must be held by the vendor for a minimum time period as defined below:


Rabbits: All rabbits sold must be bred on the farm or held for at least one year


Poultry:  Meat poultry must be purchased by seller by 2 weeks of age or be held for at least one year.


Egg layers: Layers must be purchased by 8 weeks of age.


Livestock:  Livestock must be purchased at weaning or held for at least one year. 

Sellers must keep on file both receipts of purchase, or birth log, and slaughter of livestock and poultry.  Upon inspection seller must be able to produce receipts.

4.
All meat sold at Chapel Hill - Carrboro Farmers’ Market must be processed in a NCDA/USDA inspected facility.  No self-processed meat may be sold.

5.
No live animals may be sold or given away at the market (from rule #17 CFM)

6.
Any farmer who receives, stores, transports and /or sells (wholesale or retail) meat or poultry products must register as a meat handler with the NCDA & CS.  Sellers must have a copy of their meat handler’s license on file with the market manager.

7.
The producer/seller must have an acceptable storage facility for transporting meat that is clean and free from rodents and other pests.  The product must be handled and stored under acceptable conditions (appropriate temperature, product rotation, etc.) to prevent from becoming adulterated.  Transport vehicles must be clean and in good working condition.  No water or ice that comes into contact with meat may be deposited or allowed to drain onto the market premises (from rule #15 CFM)

8.
There are no maximum and/or minimum temperature parameters set by the NCDA & CS.  They only  require that the product be stored and transported properly to prevent “temperature abuse”   Meat products may be sold fresh or frozen. CFM will further require that if items are frozen, they must remain frozen at the point of sale.  If sold fresh, cooler must have a thermometer and be maintained at 42* F or below.

9.
All meat sold must comply with state and local health regulations and be labeled in compliance with these regulations.  Product labels must include product name, statement of ingredients, inspection legend (applied by processor), net weight statement, farm name and address, processor’s ID, and safe handling statement (applied by processor).  All required labeling must be done at the processor.  You may not change the original label or add any other labels to the meat that could be viewed as a misrepresentation of the product once it has left the processor.  This includes applying the net weight of the meat label.  Price and UPC stickers may be added by the retailer or vendor.  Adding your farm name, contact information, and sale price is acceptable as long as it is applied separately from and does not obscure the original label. Meat handlers may not open or repackage products.

Guidelines for Value Added Meat Products:

Value added meat products, for the purpose of the Chapel Hill - Carrboro Farmers Markets, Inc. shall be defined as:  Meat products made from raw ingredients which, by law, are processed by and in an inspected facility, usually not owned by the farmer.

Farm produced value added meat products are further processed meat products made from raw ingredients.  Farmer vendors must raise a minimum of 51% of the raw ingredients in a value added meat product.  The remainder of the product must be purchased from a local producer within 50 miles of Carrboro.  Product must be labeled with list of ingredients. Spices are exempt from the 50-mile rule.  Details of processing and ingredient list must be provided in application.

Non-Farm produced value added meat products are made from ingredients not grown and produced by the vendor.  Currently these kind of meat products can not be sold at the CFM.
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