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Sample Label for Poultry Sold at a FARMERS’ MARKET: 
 
 

Rural Vermont Farm 
Joe Farmer 

15 Barre Street, Ste 2 
Montpelier, VT  05602 

802-223-7222 
www.ruralvermont.org 

 
CHICKEN 

Price Per Pound: _____________ 
Net Weight: ________________ 
Total Cost: _______________ 

 
Exempt per 6 V.S.A §3312(b):  NOT INSPECTED 

 
SAFE HANDLING INSTRUCTIONS: 

Keep refrigerated or frozen. Thaw in refrigerator or microwave. Keep raw poultry 
separate from other foods. Wash working surfaces, including cutting boards, utensils, 
and hands after touching raw poultry. Cook thoroughly to an internal temperature of at 

least 165 degrees Fahrenheit maintained for at least 15 seconds. 
Keep hot foods hot. Refrigerate leftovers immediately or discard. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Sample Label for Poultry Sold to a RESTAURANT: 
 
 

Rural Vermont Farm 
Joe Farmer 

15 Barre Street, Ste 2 
Montpelier, VT  05602 

802-223-7222 
www.ruralvermont.org 

 
CHICKEN 

Price per Pound: ___________ 
Net Weight: _______________ 
Total Price: ______________ 

 
Exempt per 6 V.S.A §3312(b):  NOT INSPECTED 

 
SAFE HANDLING INSTRUCTIONS: 

Keep refrigerated or frozen. Thaw in refrigerator or microwave. Keep raw poultry 
separate from other foods. Wash working surfaces, including cutting boards, utensils, 
and hands after touching raw poultry. Cook thoroughly to an internal temperature of 

at least 165 degrees Fahrenheit maintained for at least 15 seconds. 
Keep hot foods hot. Refrigerate leftovers immediately or discard. 

 
Any menu item that includes this poultry must clearly state that the 

poultry is from Rural Vermont Farm 
and must prominently display the words 

“poultry processed on the farm and not inspected” 
on the menu in proximity to the menu item.  


