
Running case study project management – setting up a market stall 

Decide what to sell and where 

A market is the perfect place to showcase a creative or culinary talent, or even to indulge a 

passion. 

It’s up to you what you choose to sell but it pays to do some research beforehand. You could 

try setting up on an online marketplace like eBay or attend a car boot sale first to get a taste 

for selling and understanding what people want. Originality will increase your chances of 

securing a permanent pitch in a market, so visiting a few to spot a gap to fill is a good way to 

start if you haven’t already got something in mind. 

The location is also important as you want to join a vibrant market with a lot of footfall, but 

avoid spending loads getting there. You can research the markets near you on the National 

Market Traders Federation website. 

Whatever and wherever you choose to sell you will need to make sure you abide by the Trade 

Descriptions Act. This means not selling counterfeit goods and making sure you describe 

your products correctly. If you don’t, Trading Standards can fine you. 

Also bear in mind that if you want to sell food there are a lot more things to consider. Usually 

you will need a food hygiene certificate and to adhere to food hygiene legislation, such as 

temperature controls when selling and transporting food. If you prepare the food yourself you 

will need to register with the Food Standards Agency and agree to inspections at least once a 

year. 

 

Stock, equipment and transport 

If you plan to become a regular market trader you will want to have a steady supply of stock. 

You can go to wholesaler markets to explore and source products or use trade publications 

like The Trader or Market Trade News to find a supplier. 

You will also need to think about a stall to show off your goods. Some permanent markets 

like Old Spitalfields Market in London provide you with equipment to set up. However some 

don’t and you may have to buy or hire your own stall, especially if you’re a casual trader to 

begin with. 

You can find second-hand deals in trade publications or you can buy a new stall from 

specialist manufacturers like Gavin Keening from £136.65. 

Another thing to consider is how you’re going to transport your goods. If you need specialist 

equipment or have large products you might need a van, but if you need less space a car 

might be enough. It’s also a good idea to establish where you can park when you apply to 

trade in order to avoid any unnecessary fines. 



Licence and pitch 

Whatever you sell you will need a street trading licence and a designated pitch to set up in. 

You can apply for a licence from your local authority and in most cases this will involve an 

application form with a non-refundable fee. 

Individual councils are likely to have other criteria you have to meet in order to successfully 

apply for a licence, like selling things appropriate for the market and special procedures if 

you’re selling food. 

Once approved you need to apply for a pitch. If the market is council run, this can be done 

with your local authority. But if the market is privately operated, you will need to contact the 

management company. 

You might have to start as a casual trader before being able to go for a permanent pitch. This 

gives you the opportunity to see if your goods sell without being tied into a lease agreement 

and for the management company to see if you’re worthy of a permanent spot. 

The cost of a pitch will vary significantly depending on which market you go for, so do a 

price comparison if there are a few you're considering. 

Temporary pitches can cost as little as £10 a day but can be much more in very popular 

markets. 

If you are planning a food based business, you need premises approval and must have food 

safety management procedures in place, with staff being trained in food hygiene. 

 

Insurance  

Public liability insurance is a legal requirement for anyone setting up a market stall. This 

policy protects you against any accidents or injuries to the public while trading and cover is 

usually required to be at least £5 million. 

You will also need employers' liability insurance if you plan to employ any staff to help you 

out on your stall, even if they are casual or unpaid. 

(http://money.aol.co.uk/2013/02/26/how-to-set-up-your-own-market-stall/) 

Remember that you will need documentation, including: 

• Product & Liability insurance: 

• Combined Market Insurance Traders 

• General insurance for lost and stolen goods. 

• Depending on your type of business you may need hygiene and food certification 

(https://www.wholesaleclearance.co.uk/blog/14-tips-setting-market-stall-business) 



Setting up a stall in Swansea Market 

You can apply as a Casual Trader on a daily or weekly basis for a trestle table of 6ft by 2ft. 

the daily rate is £20 (Jan18) and applications are granted on added value to the market, offers 

of products and services not yet presented and/or crafted items. 

Or you can apply for a more permanent stall. Again, the Council is looking for traders of 

goods or services not yet presented or crafted items. 

 

Swansea Market Stalls to Let – December 2017 (from: 

http://www.swanseaindoormarket.co.uk/become-a-trader/stalls-to-let/) 

    

    

 Stall Number  Business / Tenant 

Name  

Annual Rent  Contact  

Stall 14  Currently vacant  Stall size:  

174 square foot  

Zone: F  

Total rent every 4 

weeks: £573  

including water  

rates and all  

service charges.  

Total rent per  

annum: £7,449  

Contact City Centre 

Management – 

01792 633090  

citycentremanagem

ent@swansea.gov.u

k  

Stall 22B  Currently vacant  Stall size:  

123 square foot  

Zone: B  

Total rent every 4 

weeks: £469  

including water  

rates and all  

service charges.  

Total rent per  

annum: £6,097  

Contact City Centre 

Management – 

01792 633090  

citycentremanagem

ent@swansea.gov.u

k  

Stall 25  Currently trading as  

‘Rock A Bye’ but 

use can be changed 

subject to Council 

approval.  

Stall size:  

249 square foot  

Zone: B  

Total rent every 4 

weeks: £946  

including water  

rates and all  

service charges.  

Total rent per  

annum: £12,298  

Contact current  

stallholder -  

Andrea Watkins  

07871 139904  

Stall 27A  Currently trading as 

‘The Bacon Stall’  

Stall size:  

249 square foot  

Zone: D  

Contact current 

stallholder – 

Michael  



Stall 36A  Currently trading 
as ‘The Sandwich 
Bar’ but use can be 
changed subject to 
Council approval  

Stall size:  
215 square foot  
Zone: B  
Total rent every 4 
weeks: £872  
including water  
rates and all  
service charges.  
Total rent per  
annum: £11,336  

Enquiries by 
appointment only. 
Please contact 
Sheron Barrington-
Jones  
07595 218144  

Stall 38  Currently vacant  Stall size:  
239 square foot  
Zone: B  
Total rent every 4 
weeks: £922  
including water  
rates and all  
service charges.  
Total rent per  
annum: £11,986  

Contact City 
Centre 
Management – 
01792 633090  
citycentremanage
ment@swansea.go
v.uk  

Stall 64-65  Currently trading 
as ‘Curry Leaves’.  

Stall size:  
271 square foot  
Zone: F  
Total rent every 4 
weeks: £855  
including water  
rates and all  
service charges.  
Total rent per  
annum: £11,115  

Please contact 
existing tenants Mr 
Biju Vithayathil on 
07727 228976 or 
Mr Peter Alexander 
on 0  

  



 

 

 

 

 

 

 


