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Minnesota Cottage Foods Law
ÅLicensing exemption for individuals 

to sell non-potentially hazardous 
(NPH) (TCS) foods made in home 
kitchens

ÅNPH foods do not support rapid 
growth of bacteria if not 
refrigerated

ÅpH 4.6 or less OR Aw 0.85 or less

ÅAnnual registration 

ÅFood safety training every 3 years



Are you teaching food safety to  
cottage food producers?



Keep it Safe! Keep it Legal!
Cottage Food Producer Food Safety Workshop

ÅFood safety risks related to cottage 

food products

ÅSafe food handling and processing 
methods

ÅKey food processing methods         
learning stations



Food safety risks

ÅMicroorganisms ςcontrol and prevent 

ÅContamination ςprotect and prevent 

o health, hygiene of food preparer

o cleanliness, sanitation of kitchen, storage

ÅProcessing methods ςresearch-based



Food processing methods          
learning stations

ÅpH testing

ÅJams and jellies

Å.ŀƪŜǊΩǎ ŘŜƭƛƎƘǘ

ÅDrying 

ÅCanning

ÅKnow your ingredients: 

water activity testing

ÅFermentation




