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Situation
Farmers market access is growing across the state. They continue to be an important source of 
fresh fruits, vegetables, meat, dairy, and other value-added agricultural products for people in 
small towns to large metropolitan areas. The number of markets in Kansas has grown from 26 
in 1987 to more than 130 in 2014, and that number is expected to increase. Research shows 
that access to high-quality, local foods positively affects consumers’ diets, particularly the 
intake of fresh fruits and vegetables in young families, children, teens, and older adults with 
limited resources. Farmers markets also stimulate local economies and support local farmers.

What We Did
Specialists and agents worked with the Kansas Department of Agriculture and the Kansas 
Department of Health and Environment staff to plan and deliver regional farmers market 
vendor workshops from January through March 2015 in Hays, Atchison, Chanute, and 
Olathe. K-State Research and Extension has worked with Kansas Department of Agriculture 
to publish Food Safety Regulations for Kansas Farmers Market Vendors: Regulations and Best 
Practices annually since 2014. K-State Research and Extension personnel informed the public 
about this topic through presentations, by answering questions, and disseminating information 
through mass and social media. Agents provided lessons to educate consumers on “Shopping 
Safely at Farmers Markets.”

Outcome
More than 175 market vendors, potential vendors, market directors, local producers, and others 
interested in promoting local food access attended the workshops. Evaluations collected from 
88 participants showed that based on information learned at the workshop:

• 85 percent planned to adopt new food safety practices; and 

• 94 percent planned to adopt new marketing practices.

Workshop attendees were surveyed again at least 6 months after the workshops. Of the 10 
people who responded to the follow-up survey: 

• 100 percent said they gained new food safety knowledge or skills; 

• 67 percent made changes to their operation related to food safety; and

• 89 percent made other changes, such as new marketing practices.

One participant said they now “use gloves for everything” and are “hand washing sink 
excessively.” Another added a washing station and now use samples prepared ahead of time.

Of the consumers attending a “Shopping Safely at Farmers Markets” presentation, 94 percent 
said they planned to practice new food safety skills after the presentation.

Success Story
One farmers market vendor workshop participant said “Learning more about food safety and 
where to find answers has given me the confidence to explore opportunities in ways to expand 
my business. I’m now planning a commercial kitchen.”
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