
 
 

Producer Contact Information 

1. Producer Name 

 

2. Business Name 

3. Business Address, City, State, Zip, & County 

4. E-mail & Website Address 

5. Business Phone Number (B), Cell Number (C), & Fax Number (F) 

 

Welcome! 

Thank you for your interest in becoming a producer member of the Purple Porch 
Cooperative.  The Co-op seeks to provide an online marketplace for small-scale producers 
located within 60 miles of South Bend, Indiana, who are committed to sustainable business 
practices that demonstrate good stewardship of the environment.  Transparency of business 
practices is of primary importance to the Co-op; therefore the following questions are 
intended to help the Producer Relations Committee understand all aspects of your business.  
Should you be approved as a producer-member, these answers will be incorporated into the 
online marketplace so that Co-op members can make informed choices about the products 
they are purchasing.  We will contact you within 4 weeks to let you know if your application 
has been approved. 

All applicants must answer the first section of the questionnaire.  Please answer 
the other sections as they apply to the products you intend to sell through the Co-
op.  You are welcome to attach a separate document with your responses if you 
prefer. 
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  Producer Questionnaire 
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I. Background & Products 

1. Please describe your business, including when it was founded, how many people it 
employs, the range of products you produce, and how your business has changed 
over time.  If you farm, what is the size of the area under cultivation or pasture?  
What is your business philosophy, i.e. what are your guiding values?  
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2. List and describe the product(s) you intend to sell through the Co-op.  Please only 
list products that have been grown or processed within a 60-mile radius of South 
Bend, IN.  Do any of your products carry an eco-label, i.e. a certification that the 
product was produced under a set of standards that address environment issues, 
animal welfare, and/or social justice concerns?  USDA Organic, Certified Humane, 
and Domestic Fair Trade are examples.  Please include copies of all certification with 
your application. Note: Lack of certification does not automatically exclude you from 
the co-op. 

Product(s) Month(s) Available?  Eco-Label? 
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3. Do you plan on selling any products that you did not produce yourself?  If so, please 
list these products and the farms or businesses that produce them.   A separate 
application must be submitted by these producers and approved by the Co-op before 
these products can be sold through the Co-op marketplace. 

 

 

 

 

 

 

 

 

 

 

 

 

4. If you have food liability insurance coverage, list it.  Also list any relevant 
licenses/certifications and tests you have available. We will need copies of any 
ISDA/MDA/USDA and/or Indiana Egg Board and/or certified kitchen 
certificates (when applicable) for our files.  

 

 

 

 

 

 

5. Please describe how your business ensures safe and fair working conditions for your 
employees. 
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II. Animal Products (Meat, Poultry, Eggs, & Dairy, including valued-added animal 
products) 

 

1. What kinds of animals do you raise (pigs, chickens, etc.) and about how many do 
you have of each? Please list any heritage breeds. 

 

 

 

 

 

 

2. Describe your herd health and productivity management.  Do you use any hormones 
or antibiotics to maintain your animals’ health?  How do you deal with your animals’ 
sickness/disease? 

 

 

 

 

 

 

 

 

3. Describe your feeding and animal stewardship practices. Are your animals grass-fed 
only, free-range, feedlot?  What is the approximate portion of time animals spend 
outdoors on pasture throughout the year? Where do you get your animals, and 
where are they slaughtered?  Are there animal by-products or genetically-modified 
products in your feeds? 
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III. Products Grown/Collected (Includes fruits and vegetables, herbs, spices, 
seeds, plants, mushrooms, honey, flowers, maple syrup, nuts, sweet sorghum, 
unpopped popcorn, & whole or ground grains) 
 

1. Describe your pest and disease management system.  Do you use synthetic 
pesticides and herbicides?  Please list all pesticides or herbicides used, synthetic or 
organic. 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

2. Describe your water usage practices. If you irrigate, describe how: deep well, surface 
water, etc. Explain how you conserve water or use best management practices.  
Describe how you are protecting your water source from contamination and erosion. 
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3. Describe your conservation and land stewardship practices. Do you plant windbreaks, 
maintain grass waterways, riparian buffers, use green manures for wind erosion, 
plant habitats for birds, improve soil quality, etc.? 
 
 
 
 
 
 
 

 

 

 

 

 

 

4. Describe your soil and nutrient management. Do you compost, use fertilizers, or use 
green or animal manures?  Do you use synthetic fertilizers? 

 

 

 

 

 

 

 

 

5. Where do you get your seeds or starts?  Are the seeds or plants chemically treated?  
Do you use heirloom, open-pollinated seeds?  Do you use native plants? 
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IV. Value Added Products (Includes jams, jellies, relishes, cider, dried/frozen 
fruits and vegetables, salsa, soups, and baked goods) 

 

1. Are your goods prepared in a certified kitchen?  If so, please list the location and 
include a copy of this certification. 

 

 

 

 

 

 

2. Do you grow or raise any of the ingredients you use?  Do you purchase ingredients 
from other small-scale, local, operations?  Please specify the origin and grower of 
these ingredients. 

 

 

 

 

 

 

 

3. Do you use any preservatives, artificial flavors, or colors in your goods?  Please list 
all that are used. 

 

 
 
 
 

 

4. Are any of your ingredients Certified Organic or chemical-free?  Please specify. 

 

 

 

5. What type of packaging do you use?  Is the packaging recyclable, biodegradable, 
and/or reusable? 
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I affirm that all statements in this application are true, correct and complete. I have given a 
truthful representation of my operation, practices, and origin of products. I understand that 
if questions arise about my operation, a Co-op representative may ask for more information 
and may visit my farm or business before approving my application. I have read all of the 
Co-op’s producer guidelines and fully understand and am willing to comply with them. 

Signed _____________________________________________  

Print Name _________________________________________ 

Date _______________________ 

 

Application Checklist  

□ Producer Questionnaire 

□ Copies of all relevant licenses and certificates 

□ Membership Application & Fee (if you choose to shop through the Co-op) 

 


