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Sugar River Market 

2010 Vendor Rules, Regulations & Operational Policies 

I. Mission Statement 

The Sugar River Market highlights healthy living by encouraging consumers to purchase local products 

directly from producers in a secure and open setting. 

 

II. Welcome Statement 

Welcome to the inaugural season of the Sugar River Market (SRM).   The SRM is intended to give 

growers, producers, artisans and consumers an inviting and friendly environment in which to buy, sell 

and learn about the local fare.  

 

 Products available for sale and purchase may include locally produced fruits, vegetables, meats, cheese, 

eggs, bakery products, cider, maple syrup, honey, flowers, herbs and prepared foods made with local 

ingredients, such as jams, jellies and pickles and other locally made products. 

 

III. Location & Hours of Operation 

The Sugar River Market is located on the banks of the Little Sugar River in beautiful Monticello, 

Wisconsin, on highway 69 directly across from the Monticello Drive-in Bank. 

 

The long term plan for the SRM is to operate year round.  Until a building is secured, for Year 1, the SRM 

will be open from June 25, 2010 to October 30, 2010.  Hours of operation will be every Tuesday 

morning from 6:30am – 10:30am, and Friday afternoons from 2:30pm-6:30pm, Central Time Zone.  A 

few special events and days will be determined as needed during the course of the season.  Examples 

include several days in November and December to provide consumers the opportunity to purchase 

meats, jams, jellies, pickles, honey, salsas, baked goods and local crafts.  Market management can 

extend market closing times as situations dictate. 

 

 In the summer 2010, the SRM will be an outdoor venue, occupying the grassy area and parking lot 

ŀŘƧŀŎŜƴǘ ǘƻ /ƘŀǊƭƛŜΩǎ aŀǘǘǊŜǎǎ ²ŀǊŜƘƻǳǎŜ on the corner of Hwy 69 and Washington Rd.  Subsequent 

seasons may include the pavilion on Lake Montesian in down town Monticello. 

 

The SRM Market Manager will be on site during all hours of operation for the market.  If the Market 

Manager is unable to attend, a member of the Community Club will be delegated to act as Market 

Manager and perform all expected duties. 
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Bathroom facilities will be available for vendors inside the CITGO gas station.   

 

 

 

IV. Vendor Agreements & Grievance Policy 

Vendor Agreements 

A. All vendors must submit a membership application for approval before selling any product at 

the SRM.  Approval is dependent, in part, on the verification of appropriate licenses and 

insurance.   

B. ±ŜƴŘƻǊǎ ǿƛƭƭ ōŜ ǊŜǉǳƛǊŜŘ ǘƻ ǎƛƎƴ ŀƴŘ ŀƎǊŜŜ ǘƻ ǘƘŜ άIƻƭŘ IŀǊƳƭŜǎǎ !ƎǊŜŜƳŜƴǘΥ LƴŘŜƳƴƛŦƛŎŀǘƛƻƴ 

ŀƴŘ wŜƭŜŀǎŜέ ŀǎ ŀ ŎƻƴŘƛǘƛƻƴ ƻŦ ƳŜƳōŜǊǎƘƛǇΦ 

C. Daily vendor stall space is on a first come, first serve basis.  Vendors are encouraged to call a 

minimum of 3 days prior to the Tuesday or Friday for which the product is intended for sale. 

D. All products intended for sale must be disclosed on the application form and submitted for 

approval.  General categories are appropriate to list instead of specific varieties (e.g., 

vegetables, fruit, flowers, meat, etc.)  

E. All vendors understand and accept that the SRM Market Manager and Community Club have 

regulatory power over the market and enforce the rules and guidelines outlined in this 

document. 

F. All vendors are highly encouraged to participate in WIC, Green County Cares coupon program, 

and any other sanctioned discount program.  Training will be provided by Lisa Murphy. 

Grievance Policy 

Vendors must attempt to resolve any issues among themselves in a calm, professional manner.  Any 

issue unable to be resolved must be submitted in writing to the Market Manager for arbitration.  If the 

arbitration decision is unsatisfactory to any party, the decision may be appealed to the Community Club 

and the decisions of the Community Club are binding. 

 

V. Vendor Requirements and Restrictions 

A. All vendors at the SRM must be the producer, an employee or family member of the 

producer, or another pre-approved individual associated with the vendor and with 

knowledge of the products. 

B. A vendor wishing to sell any item that falls outside of this requirement may seek an 

exemption from the SRM Market Manager and Community Club on a case by case basis. 

C. Unless reselling wholesale items, the producer/grower of the products for sale, or other pre-

approved proxy, must be present during all hours of operation of the SRM. 

D. Any vendor who sells a product that requires extra storage or special storage requirements 

must abide by federal and state guidelines.   
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E. All items sold as certified organic must meet the requirements for the National Organic 

Program.  Members selling certified organic product must have a copy of the current organic 

certification available for review by the Market Manager and consumer. 

F. Any vendor offering free samples must abide by all federal and state regulations. The 

samples must be in rigid, covered containers until serving.    All samples must be individually 

provided and accessed.   Vendors are responsible for providing a waste container for any 

trash collected during the sampling process and must be clearly marked as a trash 

receptacle.  Any sample containing possible allergens must be clearly marked.  Samples may 

not be given to children (under 12) without parental consent. 

G. If asked by the Market Manager or consumers, all vendors/growers must disclose any 

pesticides, fertilizers, chemicals or growing practices used by the grower to produce the 

products.  Additional local ordinances may apply. 

H. All products to be sold must be uncontaminated.  Products must be produced, harvested 

and processed following sound agricultural practices. 

I. Any product that requires labeling must be labeled based on federal and state guidelines. 

J. All vendors must have appropriate licenses and insurance, available upon request, to sell 

products at the SRM. 

K. Licenses & Permits:  It is the responsibility of the vendor to obtain and provide to the 

aŀǊƪŜǘ aŀƴŀƎŜǊ ŎƻǇƛŜǎ ƻŦ ŀƭƭ ƭƛŎŜƴǎŜǎ ŀƴŘ ǇŜǊƳƛǘǎ ǊŜǉǳƛǊŜŘ ŦƻǊ ǘƘŜ ǎŀƭŜ ƻŦ ǾŜƴŘƻǊΩǎ ǇǊƻŘǳŎǘǎ 

ŀǘ ǘƘŜ ƳŀǊƪŜǘ ŀƭƻƴƎ ǿƛǘƘ ǘƘŜƛǊ ά!ǇǇƭƛŎŀǘƛƻƴ ŦƻǊ aŜƳōŜǊǎƘƛǇΦέό²ƛǎŎƻƴǎƛƴ [ƻŎŀƭ CƻƻŘ 

Marketing Guide, reference) 

L. Insurance:  Seller is responsible for their personal liability and product liability insurance. 

M. Legal requirements: Seller is responsible for full compliance with all applicable federal, state 

and local laws. 

 

VI   Registration: 
ω Each vendor must complete and return the enclosed Registration Form. 
ω Each vendor must complete and return the Hold Harmless Agreement. 
ω Each vendor must complete and return the Vendor Category/Product List. This information will be 
used to promote the Market and educate customers. Note that the survey asks you to identify all 
products. This will also assist us in determining whether the product is appropriate for our Market. 
 
VII  Times of Operation: 
ω Setup time is 30 minutes prior to market opening, and cleanup time is 30 minutes after market 
closes. Vendors are to remain set up until market time ends, unless the Market manager has cleared 
arrangements. 
Lessee must notify the Market Manager of an anticipated absence from the Market. If an absence 
becomes necessary, please call the Market Manager: Cherri Bell at 608-938-4140 or cell 608-354-7216 
by 10:00 p.m. Monday (for Tuesday markets) or 10:00 a.m. Friday (for Friday markets). Market Manager 
ǊŜǎŜǊǾŜǎ ǘƘŜ ǊƛƎƘǘ ǘƻ ǎǳōƭŜǘ ŀ ǾŜƴŘƻǊΩǎ ǎǘŀƭƭ ōŜƎƛƴƴƛƴƎ ŀǘ сΥмр ŀΦƳΦ (Tuesdays) / 2:00 p.m. (Friday) if no 
notice of absence has been received. 
ω Vendors are not allowed to sell prior to market opening, or after market close. An exception will be 
made exclusively for instances where vendors purchase from one another prior to the opening of the 
Market and need to staff their own stalls during normal Market hours. The Market Manager has 



  
Page 5 

 
  

authority to extend market hours (special events, Tuesday mornings closing or Friday ŀŦǘŜǊƴƻƻƴΩǎ 
markets closing time) as deemed appropriate and beneficial. 
 
VII Fees 
* Annual stalls may be leased for: 
м Řŀȅ ŜŀŎƘ ǿŜŜƪ ŀƭƭ ƳŀǊƪŜǘ ǎŜǎǎƛƻƴǎ ΧΧΧΧΧΧΧ.ΧΧΧΧ $45.00 
1 day each week all market sessions w/ electricΧ.ΧΧΧΦΦ $55.00 
н Řŀȅǎ ŜŀŎƘ ǿŜŜƪ ŀƭƭ ƳŀǊƪŜǘ ǎŜǎǎƛƻƴǎΧΧΧΧΧΧΦΦΦΧΧΧΧ $65.00 
2 days each week all market sessions w/ electricΧΧΧΧΦΦ $75.00 
Market sessions (19 Tuesdays plus/or 19 Fridays ƛƴŎƭǳŘƛƴƎ ά²ƛƴǘŜǊ aŀǊƪŜǘέύΣ ŀƴŘ ȅƻǳ ǿƛƭƭ ōŜ 
expected to vend your products on a regular basis. 
* Annual stalls may also be leased for a half season (July-August or September-October + Winter 
Markets). 
½ season 1 day each week (2-ƳƻƴǘƘǎύΦΦΧΧΧΧΦΦΦΧΧΧΧΦ $30.00 
½ season 1 day each week (2-months) w/ electric.ΧΧΧΦ $35.00 
½ season 2 days each week (2 ƳƻƴǘƘǎύΧΧΧΦΦΦΦΧΧΧΧΧΦ $45.00 
½ season 2 days each week (2 months) w/ electric ΧΧΧΦ $50.00 
* If you are a daily vendor, you should inform the Market Manager of your intention to participate no 
later than 8:00 p.m. the night before market. Daily vendors will benefit from a cap of $70 (if you 
participate on ten (10) or more individual dates, your lease will be assumed to have converted to an 
annual lease.) This provision will NOT guarantee a permanent stall assignment, as those choices will 
have been made early in the season. 
мǎǘ ŘŀȅΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΦΦ.. $10.00 
1st day w/ electric ΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΦΦ.. $12.50 
2nd day (and thereafter)ΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧ  $7.00 
2nd day (and thereafter) w/ electric ΧΧΧΧΧΧΧΧΧ  $8.25 
 
ω NOTE: There will be a limited number of permanent spaces. To secure a permanent space, vendor 
must vend at least 50% of the markets. If you are absent two times in a row without calling Market 
Management, you will lose your permanent space and there will be no refund. 
 
VIII Use of Space 

Å Each stall space equals 10 ft x 20 ft. Please note that while every attempt will be made to 
provide consistent placement for vendors with an established history at the Market, Market 
Management reserves the right to alter stall assignments in order to meet the overall goals of the 
Market. 
ω All vendors must stay within their allotted stalls and may not encroach into the right-of-way of other 
vendors or the public without approval from the Market Manager. 
ω Each vendor is required to clean his or her area after each market. Waste products may NOT be 
thrown into any City of Monticello trash receptacles. 
 
IX  Presentation of Products 
ω All vendors must keep their stalls clean and presentable during Market hours. 
ω All produce sold at the Market should be clean and presented in an attractive fashion. 
ω ±ŜƴŘƻǊǎ ǿƛǎƘƛƴƎ ǘƻ ǇǊƻƳƻǘŜ ǘƘŜƛǊ ǇǊƻŘǳŎŜ ŀǎ άƻǊƎŀƴƛŎέ Ƴǳǎǘ ōŜ ŀōƭŜ ǘƻ ŘƻŎǳƳŜƴǘ ŎŜǊǘƛŦƛŎŀǘƛƻƴ ƻŦ 
their product. In addition, appropriate signage is required. 
ω Vendors may offer free samples according to State of Wisconsin health regulations. Please contact 
Fred Panke, WI Health Inspector, at 608-575-7387 for the rules on sampling. 
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ω All vendors must display a sign indicating their name and business location.  Vendors must also display 
one or more signs identifying the product categories. 
ω All signage required by Market Management will be prominently displayed to the public at all times. 
If Market Management determines at any time that signage does not accurately reflect the products 
being offered, a new sign will be required as a replacement or the vendor may be asked to leave. 
ω Any vendor who sells products from two or more categories will be required to exhibit signage for 
each category. 
ω Vendors whose product offerings change categories through the season (for instance, your stall in 
early season may not include many vendor-grown products, but later in the season the majority of 
your offerings may be vendor grown) are required to inform Market Management of the change so 
that appropriate signage can be displayed. The goal of our signage program is clear and honest 
communication with our customers. 
ω Hospitality Tent is set up at each market to enrich market customer shopping. Dispensing of 
complimentary refreshments and food samples and recipe cards are distributed from this tent to 
highlight current crops and refresh the market shoppers. Fundraising items for the market only 
( cookbooks, tee-shirts, etc.) will be sold at this tent. Local and Green County area events 
and local store shopping is promoted with brochures, pamphlets and fliers. First Aid kit is on hand 
within tent area. The cash box for the tent is to be maintained along with all Fundraising items. 
 

X Miscellaneous 
ω All members, vendors/producers shall conduct themselves in a manner that is courteous to other 
vendor/producers and the public. Disruptive and/or unsafe behavior will not be tolerated. 
ω Fraudulent, dishonest, or deceptive merchandising will be grounds for forfeiture of the privilege of 
doing business of any kind at the market. 
ω It is the responsibility of each vendor/producer to abide by all state, federal and local regulations 
which govern the production, harvest, preparation, preservation, labeling, or safety of products 
offered for sale at the market. Vendors are liable for their own products. Product liability insurance 
is the sole responsibility of the vendor/producer. 
ω The vendor/producer is responsible for obtaining all licenses or permits required for the sale of 
his/her product to the public. 
ω Market Management has full authority to enforce all rules and regulations within the market area. 
Failure by the vendor/producer to comply with any of these rules and regulations may result in the 
forfeiture of his privileges as a participant in the Sugar River Market  for a length of time to be 
determined by Market Management. 
ω Market Management shall have the right to conduct an inspection of the production areas of those 
products sold by a vendor/producer at the market. The vendor/producer will be given a 48-hour 
notice prior to an inspection, along with the reasons for such inspection. Failure to allow such an 
inspection will constitute a violation of the rules and regulations. Sanctions may include a written 
warning, suspension or expulsion from the market with or without a refund of all paid fees. 
ω aŀǊƪŜǘ ǇǊƻƳƻǘƛƻƴǎ Ƴŀȅ ǊŜǉǳŜǎǘ ǾŜƴŘƻǊΩǎ ƛƴǾƻƭǾŜƳŜƴǘΣ ǎǳǇǇƻǊǘ ŀƴŘκƻǊ ǇǊƻŘǳŎǘ ǿƛǘƘ ǘƘŜ ǳǎŜ ƻŦΤ 
discount coupons, summer and fall produce baskets and other types of customer appreciation 
strategies. 
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Vendors’ Product List 
(Please circle or check the items you plan to sell at the 2010 Market) 

Vegetables 
Artichoke (Jerusalem) 
Asparagus 
Beans (green) 
Beans (yellow) 
Beans (other) 
Beets 
Bok Choy 
Broccoli 
Brussels sprouts 
Cabbage 
Carrots (Gourmet) 
Carrots (orange) 
Cauliflower 
Celery 
Corn (ornamental) 
Corn (sweet) 
Cucumber 
Cucumber (pickling) 
Eggplant 
Garlic 
Garlic (scapes) 
Gourds 
Herbs 
Kohlrabi 
Leeks 
Lettuce 
Mushrooms 
Okra 
Onions (green) 
Onions (cooking) 
Parsley 
Parsnips 
Peas (shell) 
Peas (snap) 
Peas (snow) 
Peppers (green) 
Peppers (colored) 
Peppers (hot) 
Popcorn (raw) 
Potatoes (baking) 
Potatoes (blue) 
Potatoes (fingerling) 
Potatoes (gold) 
Potatoes (new) 
Potatoes (red) 
Potatoes (sweet) 

 

 

 

Vegetable cont. 
Pumpkins 
Pumpkins (baking) 
Radishes (gourmet) 
Radishes (red) 
Rutabaga 
Soybeans (edamame) 
Spinach 
Squash (summer) 
Squash (winter) 
Swiss chard 
Tomatoes (cherry) 
Tomatoes (plumb) 
Tomatoes 
Turnips 
Watercress 
Zucchini 
Other: 
Fruits 
Apples 
Blackberries 
Blackcaps 
Blueberries 
Boysenberries 
Cantaloupe 
Cherries 
Currants 
Gooseberries 
Honeydew Melons 
Huckleberries 
Mulberries 
Muskmelon 
Peaches 
Pears 
Plums 
Raspberries (black) 
Raspberries (red) 
Raspberries (yellow) 
Strawberries 
Watermelon 

__________________
__________________
__________________
__________________
__________________
__________________
__________________
__________________
__________________
__________________ 

Value Added 
Products 
Bakery 
Cut Flowers 
Dried Flowers 
Weeds, Grasses 
Annuals 
Perennials 
House Plants 
Pickles 
Sauerkraut 
Salsa 
Plant Seedlings 
Jams & Jellies 
Honey/Beeswax 
Grains 
Eggs 
Meats 
Poultry 
Cheeses 
Other(s): 
__________________
__________________
__________________
__________________
__________________
__________________
__________________
__________________
__________________
__________________
__________________
__________________ 
Ready-to-Eat 
Foods 
Bottled Water 
Cheese Sandwiches 
Coffee 
Ice Cream 
Lemonade 
Meat Sandwiches 
Popcorn 
Soda 
Salads (potato, etc.) 
Cheesecake 
Pie 
Danish 
Pastries 
Donuts 
Cakes 

 
Arts-Crafts 
Furniture 
Mirror Art 
Doll Clothes 
Note Cards 
Crochet Work 
Knitting 
Pet Toys 
Pet Supplies 
Mosaic Artwork 
Pot Holders 
Wood Craft 
Ceramics 
Jewelry 
Signs 
Candle Holders 
Bittersweet 
Art Work 
Pillows 
Pin Cushions 
Glass 
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