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Cottagefoods are non-potentially hazardous

food products made in a home kitchen for direct

sale to the consumer that do not require
time/temperature control for safety (TCS).
Grosssaes mustnot exceed $25,000/year.

YES - baked goods,
breads, pies, candies,
confections, granola

YES - pickles, vinegars,

BBQ sauces, fermented
fruit and vegetable
products

NO - meats, fish, dairy
or low-acid canned
foods are not cottage
foods. You will need to
get a temporary food
permit and use a
commercial kitchen.

»

Examples, but not an all-inclusive list

mustards, salsa, relishes,

Beforehand

Fill out a cottage food license
application ($25) and take the
Anchorage food worker card test
($10/good for three years) online at
www.muni.org/foodcard

While selling

Display a card on your table that
says "These products are not subject
to state or municipal inspection." Be
ready to answer questions from the
consumer about the ingredients in
your products and how they were
made!

Sampling Tips

If providing samples, be sure to
minimize bare hand contact and
possible contamination by wearing
gloves/using tongs, and using
disposable utensils. For additional
guidance, see muni.org/food





