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The rapid series of changes in how we live and conduct business during the COVID-19 outbreak 
has created confusion for some on the role of ag businesses such as farms, farmer’s markets, 
produce auctions, greenhouses and processing facilities.  Based on a number of directives from 
the state it is clear that agriculture is viewed as essential to the well-being of New Yorkers. 
However, there are important modifications to be taken during this period. 
 
On March 22 all non-essential businesses were ordered by New York State to decrease 100% of 
in-person staffing. However, Executive Order 202.6 allows “Essential Businesses” to remain in 
operation through this time.   Produce auctions, farmer’s markets and ag support businesses 
are considered essential and to remain open. Below is a condensed listing of essential 
businesses of Executive Order 202.6. 
 

1. Essential Health Care Operations 
2. Essential Infrastructure 
3. Essential Manufacturing, including: food processing, manufacturing agents, including 
all foods and beverages agriculture/farms 
4. Essential Retail, including: grocery stores including all food and beverage stores, 
farmer's markets 
5. Essential Services, including: warehouse/distribution and fulfillment 
6. News Media 
7. Financial Institutions 
8. Providers of Basic Necessities to Economically Disadvantaged Populations, 
Including: food banks 
9. Construction 
10. Defense 
11. Essential Services Necessary to Maintain the Safety, Sanitation and Essential 
Operations of Residences or Other Essential Businesses 
12. Vendors that Provide Essential Services or Products, Including Logistics and 
Technology Support, Child Care and Services 

 
On March 24 the NYS Department of Agriculture and Markets included horticultural activities as 
consistent with Executive Order 202.6 (essential business). However, on March 31, this 
guidance was declared no longer applicable, and horticulture was designated as non-essential.  
Please note, greenhouses and nurseries that sell food producing plants are considered 
essential, and therefor allowed to continue operating. All horticulture businesses can keep 
current stock alive as an allowance for non-essential businesses to perform maintenance and 
infrastructure work. It is noted that further guidance is likely, so please check in with us for 
updates. 
 



On March 31 an Interim Guidance for the Operation of Farmers’ Markets was issued by 
NYSDAM. It is important that all farmers’ markets meet the following requirements for the 
duration of Executive Order 202.8, (known as ‘NYS on Pause’).  
 
Requirements for Farmer’s Markets:  
 
• No forms of entertainment.  
• No cooking demonstrations or sampling.  
• No craft or non-food vendors, except for soap or hand sanitizer.  
• Space out vendors as much as possible.  
• Minimize amount of food on display with customer access.  
• Increase the number of handwashing stations and make hand sanitizer available.  
• Manage customer traffic within the market to eliminate congregating and to promote social 
distancing (i.e., maintaining a distance of at least 6 feet between customers).  
 
Farmer and vendor requirements:  
 
• Do not permit customers to spend an excessive amount of time near the booth or table.  
• Frequently clean and sanitize surfaces and other frequently touched points of contact.  
• Frequently wash hands with soap and water or use hand sanitizer, if soap and water are not 
available. (Gloves are recommended while handling products at the market.)  
• Pre-package raw agricultural products, such as apple, potatoes, onions, etc. to the extent 
possible. All other foods, such as breads and baked goods, must be sold pre-packaged. Please 
refer to existing food labeling laws.  
• Be knowledgeable about the Food Safety at Farmers Markets Guidelines.  
• Frequently check the Department’s website for updates and additional resources.  
 
To quote directly from the NYSDAM website (3/31/2020): 
“New York State has not restricted food producing farms, farmers’ markets, grocery stores, 
retail food stores, food pantries, food banks, and food and beverage manufacturing facilities 
from being open. These operations are exempt under the mass gatherings guidance as essential 
food supply chain industries. 

Food producing farms, fisheries, operations that care for animals, farmers’ markets, 
food and beverage manufacturers/processors, grocery stores, retail food stores, food 
pantries, food banks, gas stations, and convenience stores are exempt from the state’s 
guidance for workforce reduction.   
Businesses and vendors supplying goods and services to these essential industries, such 
as agri-businesses and operations supporting animal health, are also exempt. 
These businesses are exempt because they are essential food supply chain and related 
industries. They can continue to operate with their full workforce.” 

 



These official designations recognize the critical role agriculture plays in human well-being.  
Although we are encouraged to ‘farm-on’, all of the essential agriculture businesses must 
implement measures to prevent the spread of COVID-19.  The Institute for Food Safety at 
Cornell University provides the following guidelines, consistent with the NYS Department of 
Health. These are divided into technical, organizational and personnel measures. Management 
of produce auctions, farmer’s markets, farm stands, CSA’s, etc. can use this checklist to achieve 
compliance. 

Technical Measures 

 Install hand sanitizer dispensers, particularly at entrances, exits and transition areas 
 Verify the virucidal effects of hand sanitizers  
Assess supply of gloves and other PPE, encourage their judicious use, and re-order 
supplies asap (without over-ordering) 
Assess supply of cleaning supplies, sanitizers, and disinfectants, encourage their 
judicious use, and re-order supplies asap (without over-ordering) 
Post informational signage directing risk-minimizing behavior for employees  
                        Examples: 

Hand-washing procedures (regularly, for 20 seconds with soap and water) 
Glove usage (remove without contaminating hands, dispose, wash hands) 
Cleaning and Disinfecting- example guidance;  NYS Dept. of Health and 
Dept. of Agriculture & Markets Guidance  
COVID-19 Symptoms (fever, cough, difficult respiration) and how to stop 
the spread (social distancing, handwashing, stay home when sick) 

Identify high-risk locations/surfaces (such as restrooms, counters, door knobs) and 
develop a Standard Operating Procedure to assure that these locations are routinely 
clean and sanitized (with enhanced frequency)  

Organizational Measures   

Appoint a COVID-19 point person within the organization to handle communication and 
coordination        
Hold initial staff meetings on COVID-19 control strategies (obey social distancing during 
these meetings, train in small groups and maintain a distance of > 6ft between people) 
and regularly update and remind staff on COVID-19 control strategies. Use the meetings 
to enforce and communicate   

A proactive sick leave policy 
A method for confidential reporting personal illness and close contact with 
individuals that test positive for COVID-19 



Prohibit non-essential visitors and outside contractors 
Prohibit interaction with truck drivers and limit their movement in the facility 
Identify supplies that may be jeopardized in the current supply chain and plan allocation 
accordingly 
Develop an SOP that details actions to be taken if an employee is tested for COVID-19 
and/or tests positive for COVID-19; see here for an example 

Personnel Measures 

Develop and use protocol for employee screening (recent travel and health history. See 
here for a suggested/example of a screening sheet that could be used) 
  Instruct staff to practice social distancing  

Maintain at least 6 feet of distance between each other whenever possible 
Avoid personal contact: shaking hands, etc. 

 Refresh staff on proper hand hygiene and glove practices including handwashing    
 and refraining from touching your face 
Develop and use protocol for respiratory hygiene (cover your cough and sneeze, wash 
your hands and dispose of tissues, see here for example guidance) 
Promote protective behavioral measures such as avoiding touch of doorknobs by hand, 
etc. 
Reset break and meeting rooms seating to promote physical distancing 

 
If any ag business needs help accessing or printing the online signage documents, please reach 
out to Cornell Cooperative Extension.  We are only a phone call away! 
 
For those with internet access an important webinar will be held Friday, April 3, 2020, 10:00-
11:30 am; “COVID-19 and Your Produce Farm” (see sidebar). 
 
Here are some fact-based resources on Coronavirus (COVID-19), again we are willing to print 
these out for those without internet access.   
 
Institute of Food Safety Cornell: 
https://instituteforfoodsafety.cornell.edu/resources/coronavirus-covid-19/  
 
For Guidance on cleaning and disinfection of facilities, refer to the New York State Department 
of Health Interim Guidance for Cleaning and Disinfection of Public and Private Facilities for 
COVID -19 at:  
http://www.health.ny.gov/diseases/communicable/coronavirus/docs/cleaning_guidance 
_general_building.pdf. 
 


