
Building Relationships and Basic 
Sanitation



Building Relationships
 Why does the health department have to be involved?

 Why are different permits needed in different counties?

 Why are there different rules in different counties?

 Why is the inspector so uptight or unwilling to 
compromise?

 What if the health department does not want to work 
with the farmers market?

 Why does the health department have any right to 
regulate my family business?



Health Departments
 Public health first

 We are public servants to 
the tax payers of our 
counties.

 Mandated by Indiana State 
Statute but ultimately the 
Local Health Department is 
held accountable by the 
County Commissioners, 
County Council and Local 
Health Board.



Each County is Different

 Indiana is a Home Rule State per IC 36-1-3

 An amendment to the states constitution grants cities, 
municipalities and/or counties the ability to pass laws 
to govern themselves as they see fit (so long as they 
obey the state and federal constitutions)

 Indiana requires each county by mandate to provide 
food protection



Common Concerns

 The health department 
will shut you down

 Health department 
won’t let us do that

 Contacting the health 
department will stir up 
worms

 Health department will 
make us…..



2 Sides of the Same Coin
Local Food Business 
Owner

Local Health 
Department

Both work together to bring safe, 
wholesome foods to the consumers at the 

farmers market



Start Building a Relationship
 Start by contacting your 

local health department

 Tell them your plans and 
ideas 

 Get feed back from them

 Make it a point to 
understand the rules and 
regulations related to your 
food item you want to sell 
to the public



Your Vision
 Sometimes your great ideas may need additional 

work to get to market

 Your food item may not be regulated by the local 
health department

 You may need to do testing on your product 

 You may be trying to sell your items as a home 
based vendor but your product is not allowed under 
that rule

 Don’t assume the health department is just being 
difficult there are many rules associated with food 



Permits
 As a home rule state, each county can set their own 

fee for food permits therefore the cost for a permit is 
different in each county

 Each county also sets their rule as to when a permit 
must be obtained



Basic Food Safety 

 Environmental 

 Weather – Rain, wind or 
even extremely hot days 
can effect your business

 Keep things stored 
properly 



Basic Food Safety
 Food

 Keep it hot (135°F. or above, 
cold (41ºF. or below) or room 
temperature, if shelf stable

 On extremely hot days you will 
have trouble maintaining 
temperature so plan ahead

 Even food items that are shelf 
stable may have issues if the 
temperature is too warm



Sampling

 No bare hand contact with 
ready to eat food,   by the 
consumer or the one 
offering the sample

 Protect the food with tongs, 
deli tissues, individual 
portions or other 
acceptable means

 Sneeze guards protect the 
food from consumer 
contamination



Hand Washing

 This is a priority, there is 
never a reason not to have 
a hand wash station set up

 Hand sanitizer never takes 
the place of hand washing

Please note this hand wash set 
up is for temporary use and may 

not be used permanent retail 
food establishment



Cleaning and Sanitizing

 Dishwashing (only if dishware is cleaned on site and 
not required if the dishware is going back to an 
approved kitchen)

 3 bay sink setup 

 Wiping clothes stored                                       in 
sanitizing solution

 Test kit

 Bleach 50-100 ppm

 Quat 200 ppm



Product Labeling
 Name of product
 Net weight
 List of ingredients including 

sub-ingredients
 Name address where 

manufactured

Some items may need additional 
labeling if you have questions 
about your label please call your 
local health department



Employee Illness Policy

 Each regulated facility must have an employee 
illness policy

 H - Hepatitis A Virus

 E - E. Coli

 N - Norovirus

 S - Salmonella

 S – Shigella

Be alert for employees with symptoms associated with foodborne 
illness such as nausea, vomiting, sore throat with fever, jaundice or 

pustular lesions on skin



Don’t Forget
 Call you local health department

 They are there to help

 They can offer you helpful tips

 They can answer your questions and if they don’t know 
the answer they will know who to contact to get the 
answer



Questions

Lisa Harrison, ISDH 
Training Specialist
100 N. Senate Ave., N855
Indianapolis, IN 46204
317-234-8569
lharriso@isdh.in.gov


