‘ Partnership for 2019 CONFERENCE
Food Safety

Education

CasikingLCCatiagedcdahBatel

Kathy Brandt

Extension EducatorFood Safety
University of Minnesota Extension
brand030@umn.edu

507.337.2820

https:// extension.umn.edu/foodsafety

.. ... ; V(0 1((/ OOWZ@‘ZA/ o Oéefd/ .. cfsec2019 fightbac.org
- | | FOOD SAFETY EDUCATION MATTERS (WA #foodsafety2019



mailto:brand030@umn.edu

Minnesota Cottage Foods Law

A Licensing exemptidior individuals
to sell nonpotentially hazardous
(NPH) (TCS) foods made in ho

Kitchens
ANPH foods do not support rapidili=" w.
growth of bacteria if not Ll
refrigerated Sy 4
ApH 4.6 or les©ORAW 0.85 or lessii

A Annual registration

A Food safety training every 3 years
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Are yautteachmngoooshgaiety to
cottage fioatproduears?
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AFood safety risks related to cottage
food products

A Safe food handling and processing
methods

AKey food processing methods
learning stations
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Microorganisms: control and prevent y
A Contaminationg protect and prevent e 2

o health, hygiene of food preparer .
0 cleanliness, sanitation of kitchen, stor

AProcessing methods researchbased

. ! . cfsec2019.fightbac.org

(/
FOOD SAFETY EDUCATION MATTERS



Food preeessing enetheds
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A pH testing A Canning

A Jams and jellies A Know your ingredients:
A. 1 SNXQa R SaatérAdiity testing
A Drying A Fermentation
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