
Information on Adding and Selling Jams and Jellies at Farmers’ Markets 
(from the 2012 Farmers’ Market Guidelines produced by the Arkansas Ag 
Department and Arkansas Department of Health): 
 
Before you bring these items to sell, be sure you are familiar with the RMPE and state 
and local health rules for selling jams and jellies.  Attached is a simple form to list all the 
jams and jellies you have for sale.  This will be kept in your RMPE vendor file with your 
list of items for sale.  If you add jams or jellies to your products for sale, please request 
this form or send an email to fayettevillefm@gmail.com, so that this product can be 
added to your list of items. 
 
Below is a summary of key information for jams and jellies. Please let managers know if 
you have other questions. 
 
1.  The main ingredient for the jams or jellies MUST be produced from raw materials 
grown or raised on your land, or land leased by you (with a written copy of the lease on 
file). 
 
2.   Each jar must be clearly labeled.  The label must include the name of the product 
and your name, farm name and address.  It must also include a complete list of 
ingredients. The label must state in 10-point type:  “This product is home-
produced”.   
 
3.  NOTE:  By state law, you CANNOT make jams and jellies with Splenda or similar 
sugar substitutes in a home kitchen for sale.  Before you make jams or jellies WITHOUT 
SUGAR, check with a manager who may refer you to experts for a ruling on whether 
your proposed products are safely made without sugar. 
 
3. Before you bring home processed products to sell,  you must notify the managers about 
what you plan to sell.  Let us know at market, by phone or by email before you make or 
sell these products, so that we can check with food science and/or health department 
sources about any new updates about selling these products.  Your list of specific jams 
and jellies for sale MUST be kept updated. 
 
4.  Since jams and jellies are covered by the Cottage Food Act, the RMPE Board has 
decided at present that vendors selling jams and jellies do not need to have product 
liability insurance.  
 
5.  Fruit and Other Butters:  there is controversy about which butters may be produced 
safely in home kitchens.  Before you make these products, please check with a manager. 
 
 
 



 
 
 
Jams and Jellies Form  
 
**Return to a manager to be added to your RMPE vendor file.** 
 
 
 
Remember: the main identifying ingredient(s) must be produced on your 
farm. 
 
 
Vendor Name: ____________________________ 
 
 
Farm or Business Name: ____________________ 
 
 
Date: ___________________________________ 
 
List of jams and jellies:  Be very specific and complete about the main 
produce ingredients in the jams and jellies.  If you use a unique produce 
combination as identifying ingredient (for example fruit combinations)--
remember that those items must be produced on your farm. 
 


