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CALIFORNIA HOMEMADE FOOD ACT  

FREQUENTLY ASKED QUESTIONS  
COTTAGE FOOD OPERATIONS  

 

Note: The information in this FAQ handout is intended to provide a uniform statewide response 

to questions posed and will be updated as needed. This information should not be construed as a 

legal interpretation. 

1. What is a Cottage Food Operation (CFO)?  

A CFO is an enterprise at a private home where low-risk food products are prepared or packaged for sale to 

consumers. (See #6 for a list of approved low-risk foods.)  

2. What is meant by “private home?”  

“Private home” means a dwelling, including an apartment or other leased space, where the CFO operator 

resides.  

3. Are there limitations on the size of CFO’s sales?  
  

 • $50,000 or less in gross sales in annually 

4. Can a CFO have employees?  

A CFO can have one full-time equivalent employee (not counting family members or household members).  

5. What are the two classifications of CFOs?  

 Class A CFO’s are only allowed to engage in “direct sale” of cottage food.  

 Class B CFO’s may engage in both “direct sale” and “indirect sale” of cottage food.  

6.  What cottage food categories are permitted at a CFO?  

Only foods that are defined as “non-potentially hazardous” are approved for preparation by CFO’s. These are 

foods that do not require refrigeration to keep them safe from bacterial growth that could make people sick. The 

California Department of Public Health will establish and maintain a list of approved cottage food categories on 

their website and will establish a process by which new foods can be added to the list and other foods can be 

challenged and removed. The current list includes:  

1. Baked goods without cream, custard, or meat fillings, such as breads, biscuits, churros, cookies,       

pastries, and tortillas  

2. Candy, such as brittle and toffee  

3. Chocolate-covered nonperishable foods, such as nuts and dried fruit  

4. Dried fruit  

5. Dried pasta  

6. Dry baking mixes  

7. Fruit pies, fruit empanadas, and fruit tamales  

8. Granola, cereals, and trail mixes  

9. Herb blends and dried mole paste  

10. Honey and sweet sorghum syrup  
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11. Jams, jellies, preserves, and fruit butter that comply with the standard described in Part 150 of Title            

21 of the Code of Federal Regulations.  *See Below 

12. Nut mixes and nut butters  

13. Popcorn  

14. Vinegar and mustard  

15. Roasted coffee and dried tea  

16. Waffle cones and pizzelles  

17. Cotton Candy 

18. Candied apples 

19. Confections such as salted caramel, fudge, marshmallow bars, chocolate covered marshmallow,    nuts, 

and hard candy, or any combination thereof. 

20. Buttercream frosting, buttercream icing, buttercream fondant, and gum paste that do not contain    eggs, 

cream, or cream cheese. 

21. Dried or Dehydrated vegetables 

22. Dried vegetarian-based soup mixes 

23. Vegetable and potato chips 

24. Ground chocolate 

25. Seasoning salt 

26. Flat icing 

27. Marshmallows that do not contain eggs 

28. Popcorn balls 

29. Dried grain mixes 

30. Fried or baked donuts and waffles 

31. Dried hot chocolate (dried powdered mixes or molded hardened cocoa pieces) 

32. Fruit infused vinegar (containing only high-acid fruits such as: apple, crabapple, nectarine, peach, plum, 

quince, blackberry, blueberry, cherry, cranberry, grape, huckleberry, gooseberry, loganberry, 

pomegranate, pineapple, raspberry, strawberry, tomatillo, youngberry, grapefruit, kumquat, lemon, lime, 

orange). 

33. Dried fruit powders 

34. Dried spiced sugars 

 
*Jams, jellies, preserves, and fruit butter:  Cottage food operations which produce jams, jellies, preserves, and other related products 

must be sure that their products meet the legal established standards of identity requirements for those products as set forth in 21 CR 

Part 150.  The purpose of the regulation is to maintain the integrity of the food product to ensure consumers consistently get what they 

expect.  The product name and ingredients listed on the label must be factual ad comply with the legal definitions and standards of 

identity or the product may be considered misbranded.  Products made with other ingredients that are not defined in 21 CFR 150 

cannot be produced by cottage food operations.  Addition of other ingredients or alteration of ingredient profiles changes the 

chemistry of the food, which can allow the growth of various bacteria and toxins under the right conditions.  For example, addition of 

peppers (i.e. jalapeno pepper) to make pepper jelly is not supported by 21 CFR 150 and the addition of this low acid ingredient could 

cause the formation of botulism toxin in the product if the proper controls are not used. 

 

7. The food I would like to make is not on the current list. How can I request a food category be added to 

the list? 

 

Only non-potentially hazardous food categories (foods that do not require refrigeration for safety) that are 

approved by the California Department of Public Health can be added to the list. If you would like to request a 

food be added to the list, you can submit a request to add a food product to the cottage food approved food list. 

Submission of an application does not guarantee approval. See link below for the application: 
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https://www.cdph.ca.gov/Programs/CEH/DFDCS/CDPH%20Document%20Library/FDB/FoodSafetyProgram/

CottageFood/fdb_CFOapplication.pdf 

 

8.  What is meant by “Direct Sale” of cottage food?  

“Direct Sale” means a transaction within the State of California between a CFO operator and a consumer, where 

the consumer purchases the cottage food product directly from the CFO. Direct sales include, but are not limited 

to, transactions at holiday bazaars or other temporary events, such as bake sales or food swaps, transactions at 

farm stands, certified farmers’ markets, or through community-supported agriculture subscriptions, and 

transactions occurring in person in the cottage food operation. Cottage food items cannot be mailed or shipped 

to the customer. 

9. What is meant by “Indirect Sale” of cottage food?  
 

“Indirect Sale” means an interaction within the State of California between a CFO, a third-party retailer, and a 

consumer, where the consumer purchases cottage food products made by the CFO from a third-party retailer 

that holds a valid permit issued by the local environmental health agency in their jurisdiction. Indirect sales 

include, but are not limited to, sales made to retail shops or to retail food facilities where food may be 

immediately consumed on the premises. Additionally, CFOs can only sell cottage foods outside their county of 

residence when the local environmental health agency of the outside county allows it.  

 

10. What are limitations on Internet sales and delivery of cottage food products?  
 

A cottage food operator may advertise as well accept orders and payments via Internet or phone. However, a 

CFO must deliver, in person, to the customer. A CFO may not deliver any CFO products via US Mail, UPS, 

FedEx or using any other third-party delivery service. A cottage food operator may not introduce a CFO product 

into interstate commerce.  

  

11. Do I need any special Training or Certification to prepare Cottage foods?  

A person who prepares or packages cottage food products must complete a food processor course within three 

months of becoming registered or permitted.  

 

Cottage food operators (CFOs), their employee, and any household member that is involved in the preparation 

or packaging of cottage foods may take one of the American National Standards Institute (ANSI) accredited 

food handler courses that are currently required for retail food facility food handlers. The courses are available 

on-line or via a classroom in a variety of languages for a minimal cost. After successfully completing the 

course, you will receive a food handler card or certificate, which you need to retain as proof that you completed 

the required training. You must present a copy of this card or certificate for each person involved in preparing 

cottage foods to your local enforcement agency upon their request, to verify that the training requirement has 

been completed. The training course shall be completed every three years for the Cottage Food Operation to 

continue to operate. 

 

You can access a list of available food-handler training courses at the following website:  

 

https://www.ansi.org/Accreditation/credentialing/certificate-

issuers/AllDirectoryListing?prgID=262&statusID=4 

 

https://www.cdph.ca.gov/Programs/CEH/DFDCS/CDPH%20Document%20Library/FDB/FoodSafetyProgram/CottageFood/fdb_CFOapplication.pdf
https://www.cdph.ca.gov/Programs/CEH/DFDCS/CDPH%20Document%20Library/FDB/FoodSafetyProgram/CottageFood/fdb_CFOapplication.pdf
https://www.ansi.org/Accreditation/credentialing/certificate-issuers/AllDirectoryListing?prgID=262&statusID=4
https://www.ansi.org/Accreditation/credentialing/certificate-issuers/AllDirectoryListing?prgID=262&statusID=4
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12. Does a CFO need a permit to operate?  

Environmental Health  
For “Class A” CFO’s (direct sale only), registration with the local enforcement agency and submission of a 

completed “self-certification checklist” approved by the local environmental health agency.  

For “Class B” CFO’s (direct and indirect), a permit from the local environmental health agency is required. 

 

Registrations and permits are not transferable between:  

 • Persons  

 • Locations  

 • Type of food sold  

 • Type of distribution 

  

Planning/Zoning  

All CFO’s need to obtain approval from their local city or county planning department. The Homemade Food 

Act gives planning departments several options to consider, so planning department requirements may vary 

between jurisdictions and may include limitations beyond those described in the California Homemade Food 

Act.  

 

Other Requirements 

Check on other state or local requirements that may be applicable. 

 

13. How much will the registration or permit cost the CFO?  

Each local jurisdiction will establish fees that are not to exceed the cost of providing the service. Additional fees 

may be charged for inspection and/or enforcement activities if the cottage food operation is found to be in 

violation of California food safety laws on cottage food operations. 

14. Will my CFO Registration/Permit allow me to sell at other retail venues?  

There may be health permits required to sell at other locations, such as Certified Farmer’s Markets or Swap 

Meets. Please check with your local enforcement agency for additional permit requirements. 

15. How often will a CFO be inspected?  

 Class A CFO kitchens and food storage areas, referenced in the law as the “registered or permitted 

area,” are not subject to initial or routine inspections.  

 Class B CFO kitchens and food storage areas are inspected initially during the permit application 

review, and then annually thereafter.  

 Class A and B (Other Inspections) The local environmental health agency may access, for 

inspection purposes, the registered or permitted area where a cottage food operation is located only if 

the representative has, on the basis of a consumer complaint, reason to suspect that adulterated or 

otherwise unsafe food has been produced by the cottage food operation or that the cottage food 

operation is found to be in violation of applicable regulations.  

16. What are the CFO’s operational requirements  

 □All CFOs must comply with the following:  

 • No domestic activity in kitchen during cottage food preparation  

 • No infants, small children, or pets in kitchen during cottage food preparation  
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 • Kitchen equipment and utensils shall be kept clean and in good repair  

 • All food contact surfaces, equipment, and utensils shall be washed, rinsed, and sanitized before 

each use  

 • All food preparation and storage areas shall be free of rodents and insects  

 • No smoking in kitchen area during preparation or processing of cottage food  

 • A person with a contagious illness shall refrain from working  

 • Proper hand-washing shall be completed prior to any food preparation or packaging  

 • Water used in the preparation of cottage food products must be potable. Cottage food preparation 

activities include:  

 o Washing, rinsing, and sanitizing of any equipment used in food preparation.  

 o Washing and sanitizing hands and arms.  

 o Water used as an ingredient of cottage food.  

  

17. What would be my food labeling requirements?  

All cottage food products must be properly labeled in compliance with the Federal, Food, Drug, and Cosmetic 

Act (21 U.S.C. Sec. 343 et seq.). The label must include:  

o The words “Made in a Home Kitchen” in 12-point type.  

o The name commonly used to describe the food product.  

o The name of the cottage food operation which produced the cottage food product. 

o The registration or permit number of the CFO which produced the cottage food product and, the name of the 

local enforcement agency where the registration or permit was issued.  

o The ingredients of the food product, in descending order of predominance by weight, if the product contains 

two or more ingredients.  

 

In a permitted retail food facility (such as a restaurant, market, or deli), cottage food products served without 

packaging or labeling shall be identified to the customer as homemade on the menu, menu board or in another 

easily accessible location that would reasonably inform the consumer that the food or an ingredient in the food 

has been made in a private home.  

 

18. What is my legal responsibility as a Cottage Food Operator in ensuring that my food product is 

safe?  

Cottage food operators and/or their employees shall not commit any act that may cause contamination or 

adulteration of food. This would include making foods that are not on the approved food list and or making 

foods under unsanitary conditions or with spoiled or rancid ingredients. A cottage food operation that is not in 

compliance with the requirements of the California Retail Food Code (Calcode) would be subject to 

enforcement action taken by the local environmental health agency and/or the California Department of Public 

Health.  

 

19. What is my liability as a cottage food business operating out of my home?  
 

You should check with your homeowner insurance company or your landlord if you are operating out of a rental 

property. Many homeowner insurance policies will not extend liability coverage to liabilities arising out of 

home-based businesses.  

AB 1616 Chaptered Law and AB 1252 Chaptered Law: 

http://www.leginfo.ca.gov/pub/11-12/bill/asm/ab_1601-1650/ab_1616_bill_20120921_chaptered.pdf  

 

http://leginfo.legislature.ca.gov/faces/billNavClient.xhtml?bill_id=201320140AB1252 

http://www.leginfo.ca.gov/pub/11-12/bill/asm/ab_1601-1650/ab_1616_bill_20120921_chaptered.pdf
http://leginfo.legislature.ca.gov/faces/billNavClient.xhtml?bill_id=201320140AB1252


The County of Del Norte 
 

Community Development Department 
 

Phone: (707) 465-0426 
981 H Street, Suite 110 
Crescent City, California 95531 

http://www.co.del-norte.ca.us/ 

 
 
 

COTTAGE FOOD OPERATIONS (CFOs – Class A and Class B) SELF CERTIFICATION CHECKLIST 
 

The following requirements are outlined in the Cottage Food Operations (CFO) regulations and are provided as minimum standards of 
health and safety for the preparation of approved cottage foods in the home.  By checking the appropriate boxes, you are signifying 
that you understand and acknowledge the requirements expected of you. If you have any questions please contact Environmental 
Health Thank you. 
 

CFO Business Name:  CFO Owner Name:
 
 

CFO Email:  CFO Phone #:

Home Address: 

 

Facility Requirements:                     Yes  No     
1.   The CFO is located in a private dwelling where the CFO operator currently resides.                               ☐      ☐
2.   All CFO food preparation will take place in a private kitchen within that home.                                       ☐      ☐ 
3.   Additional storage used for the CFO will be within the home.                                                                      ☐      ☐ 

a.   If YES, is the room used exclusively for storage?                                                                                    ☐      ☐ 
      b.   Specify the room(s) that will be used for storage(Sleeping quarters are excluded from areas used for CFO food preparation 
of storage): 
 
 

 

Zoning Requirements:     Home occupation checklist          Yes  No 
Home Occupations: A use conducted entirely within a dwelling by the inhabitants thereof which use is clearly incidental and secondary to the 
use of the property for dwelling purposes and does not change the character thereof and which use: If you are within Crescent City Limits 
please contact them directly for zoning approval and business licenses. 

 

a. Will the home occupation activity be confined to within the dwelling and occupy more              ☐        ☐ 

than 25 percent of the floor space thereof? 

b. Does the home occupation involve sales of merchandise other than that produced on the         ☐        ☐ 

premises, or merchandise directly related to, and incidental to the services offered? 

c. Will the home occupation have employees other than the members of the family                        ☐        ☐ 

occupying the dwelling?   
 

d. Will the home occupation require the conversion of a room into a salesroom?                               ☐       ☐ 

e. Will the home occupation produce evidence of its existence beyond the dwellings                       ☐        ☐ 

 (except unlighted signs of not more than one square foot) such as noise, smoke,  
odors, vibration, etc.? 

f. Will the home occupation generate pedestrian or vehicular traffic beyond that normal in           ☐        ☐ 

the neighborhood? 

g. Will the Cottage Food Operation have direct sales and on‐site retail from the home?                   ☐        ☐ 

Building  
464-7253   

Code Enforcement 
464-7254   

Engineering & 
Surveying 
464-7229 
Planning 
464-7254 

 



 

5.   I have complied with the applicable zoning requirements for the CFO.                                                       ☐      ☐ 
 

 

Employee and Training Requirements:                 Yes  No 
6.   Have all persons preparing or packaging CFO products completed the CDPH food processor course?  ☐     ☐

If YES, make sure copies of certificates are attached.                                                                                   
If NO, must complete course within 3 months of CFO registration.                                                           

7.   The CFO has no more than 1 full‐time equivalent employee?                                                                        ☐     ☐ 

      (Immediate family or household members are not included.) 

 
 

Sanitation Requirements:                     Yes  No 
8.   Kitchen equipment and utensils used to produce CFO products are                                                            ☐      ☐ 

      clean and maintained in a good state of repair.                                                                                                       

9.   All food contact surfaces, equipment, and utensils used                                                                                ☐      ☐   
      for the preparation, packaging, or handling of any CFO products  
      shall be washed, rinsed, and sanitized before each use. 

10. All food preparation and food and equipment storage areas                                                                        ☐      ☐ 

      shall be maintained free of rodents and insects. 

 
 

Food Preparation Requirements:                              Yes  No 
        11.   Hand washing is required immediately prior to handling foods 

        and after engaging in any activity that contaminates the hands,                                                               ☐      ☐ 

        such as after using the toilet, coughing or sneezing, eating, or smoking. 

        12.   Warm water, hand soap, and clean towels are available for hand washing.                                             ☐      ☐ 
        13.   All food ingredients used in the CFO products are from an approved source.                                          ☐      ☐ 
        14.   Potable water shall be used for hand washing, ware washing, and as an ingredient.                              ☐      ☐ 
 

During the preparation, packaging, or handling of CFO products: 
 

       15.   Domestic activities such as family meal preparation, dishwashing,  

clothes washing or ironing, kitchen cleaning or guest entertainment                                                         ☐      ☐ 
         are excluded from the kitchen. 

       16.   Infants, small children (younger than 12 years old), or pets, are excluded from the kitchen.                  ☐      ☐ 
       17.   Smoking is excluded.                                                                                                                                               ☐      ☐ 

       18.  Any person with a contagious illness shall refrain from work in the CFO.                                                      ☐      ☐ 

 
 

By signing below, you are certifying that you meet the requirements of the California Homemade Food Act, AB 1616 (Gatto), as it 
pertains to a ‘Class A’ and ‘Class B’ Cottage Food Operation.  Prior to making any changes, I acknowledge that I must notify Del Norte 
County Environmental Health of any intended changes to the above statement. 
 

Cottage Food Operator Checklist completed and submitted by: 
 
 

__________________________________    ________________________________    __________________ 
  Owner’s Signature                Print Name          Date 
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The County of Del Norte 
 

Community Development Department 
 

Phone: (707) 465-0426 
981 H Street, Suite 110 

Crescent City, California 95531 

http://www.co.del-norte.ca.us/  

 

Del Norte County Environmental Health 
CALIFORNIA HOMEMADE FOOD ACT AB 1616 

REGISTRATION/PERMITTING FORM 
 

Office use only 
Date Received Click here  
Approved By       MAKE ALL CHECKS PAYABLE TO : 

Del Norte Environmental Health. 
Fee Received $      

Receipt #       

Facility ID#        
Program Element #        

 
 
 

 
CFO Business Name:      Date: Click here to enter a date.

CFO Physical Address:      CFO City: CFO Zip:

Owner Name:      Owner Phone: Owner Cell:  

Mailing Address (if different):      Mailing City: Mailing Zip:

Email address:       

Website:       

Please make sure if you are within city limits of  Marysville or Wheatland that you apply for a Business License. 
 
1. Categories: 

 
 ☐ “Class A” (Direct Sales Only)   ☐ “Class B” (Direct & Indirect Sales) 
 

2. Prohibited Items:     Initial if you agree to abide by the following:      
 

Foods containing cream, custard, or meat fillings are potentially hazardous and are NOT 
ALLOWED. Only foods that are defined as “non-potentially hazardous” are approved by a 
Cottage Food Operation (CFO). These are food items that do not require refrigeration to keep 
them safe from bacterial growth that could be a cause of food-borne illness. 
 

Building  
464-7253   

Code Enforcement 
464-7254   

Engineering & 
Surveying 
464-7229 
Planning 
464-7254 
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3. “Class A” Self-Certification Checklist: 
 

 ☐  Checklist completed  
 

4. Products: 
Please check ALL of the items you will be preparing and/or selling: 
 
 ☐  Baked Goods  ☐  Dried Pasta  ☐  Honey  
 ☐  Popcorn   ☐  Candy   ☐  Dry Baking Mixes  
 ☐ Mustard   ☐ Vinegar 
 
 
 
Products (continued): 
 
☐  Churros  ☐  Waffle Cones  ☐  Tortillas  ☐  Fruit Butter** 
 
☐  Dried Mole Paste ☐  Herb/Spice Blends  ☐  Pizelles  ☐  Jams/Jellies** 
 
☐  Trail Mix  ☐  Fruit Tamales/Pies  ☐  Nuts/Nut Mixes ☐  Dried Fruit 
 
☐  Fruit Empanadas ☐  Nut Butters  ☐  Dried Tea  ☐  Roasted Coffee 
 
☐  Sweet Sorghum ☐  Granola/Cereals  ☐  Chocolate Covered 
      Syrup              Nonperishable Food 
 
**These items must comply with standards described in Part 150 of Title 21 of The Code of Federal Regulations 
http://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfCFR/CFRSearch.cfm?CRFPart=150 

 
Food descriptions: 
 
 
 
 
  
 

5. Product Labeling:     Initial if you agree to abide by the following:      
 
For a detailed description, see the CDPH document “Labeling Requirements for Cottage Food 
Products.”  All cottage food products must be properly labeled in compliance with the Federal, 
Food, Drug, and Cosmetic Act (21 USC Section 343 et seq.).  The label must include: 
 

 The words “Made in a Home Kitchen” in 12-point font. 
 The name commonly used to describe the food product. 
 The name, city, state and zip code of the cottage food operation which produced the 

cottage food product. If the firm is not listed in the current telephone directory, then a 
street address must also be declared. (A contact phone number of email address is 
optional but may be helpful for consumers to contact your business). 

 The registration or permit number of the cottage food operation which produced the 
cottage food product and in the case of “Class B” CFOs, the name of the county where 
the permit was issued. 
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 The ingredients of the food product, in descending order of predominance by weight, if 
the product contains two or more ingredients. 

 The net quantity (count, weight, or volume) of the food product. It must be stated in 
both English (pound) units and metric (grams) units. 

 A declaration on the label in plain language if the food contains any of the eight major 
food allergens, such as milk, eggs, fish, shellfish, tree nuts, wheat, peanuts, and soybeans. 
There are two approved methods prescribed by federal law for declaring the food sources 
of allergens in packaged foods: 1) in a separate summary statement immediately following 
or adjacent to the ingredient list, or 2) within the ingredient list. 

 
Product Labeling (continued): 

 
 If the label makes approved nutrient content claims or health claims, the label must 

contain a “Nutrition Facts” statement on the information panel. 
o The use of the following eleven terms are considered nutrient content claims 

(nutritional value of a food): free, low, reduced, fewer, high, less, more, lean, extra 
lean, good source, and light. Specific requirements have been established for the 
use of these terms. Please refer to the Cottage Food Labeling Guideline for more 
details. 

o A health claim is a statement or message on the label that describes the 
relationship between a food component and a disease or health-related condition 
(e.g., sodium and hypertension, calcium and osteoporosis). Please refer to the 
Cottage Food Labeling Guideline for more details. 

 Labels must be legible and in English (accurately translated information in another 
language may accompany it). 

 Labels, wrappers, inks, adhesives, paper and packaging materials that come into contact 
with the cottage food product by touching the product or penetrating the packaging must 
be food-grade (safe for food contact) and not contaminate the food. 

 
Example 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Note: For the “Issued in County” – Identify the jurisdiction (city/county) where you are obtaining approval. 
 

 
 
 

MADE IN A HOME KITCHEN 
Permit #12345 

Issued in County: County Name 
 

Chocolate Chip Cookie with Walnuts 
Sally Baker 

123 Cottage Food Lane 
Anywhere, CA 90XXX 

 
 

Ingredients: Enriched flour (wheat flour, niacin, reduced iron, thiamine, 
Mononitrate, riboflavin, and folic acid), butter (milk and salt), chocolate 
chips (sugar, chocolate liquor, cocoa butter, butterfat (milk)), walnuts, 
sugar, eggs, salt, artificial vanilla extract, baking soda. 
 
Contains: wheat, eggs, milk, soy, walnuts 
 

Net Wt. 3 oz (85.049 g) 
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6. Water Source: 

Please identify the water source to be used in Cottage Food Facility (check one box): 
 
☐ Name of Public Water System or Community Services District:      
 
☐ Please check here if you use a Private Water Supply (i.e., well) 
  
Water Source (continued): 
 
Private Water Supply: Initial Water Quality Results 
Check boxes below if initial water testing has been completed (see below for initial list). All 
testing must be done at a State Certified Laboratory. 
Please attach lab results to this form. 
*Testing frequencies for Transient, Non-Community Water Systems after initial testing 
 
☐ Bacteriological Test  ☐  Nitrate (yearly*)   ☐  Nitrite (every 3 years*) 
   (quarterly*) 
 
☐  Fluoride (once)   ☐  Bicarbonate, carbonate &  ☐ Calcium (once) 
            Hydroxide alkalinity (once) 
 
☐  Iron (once)   ☐  Magnesium (once)   ☐  Manganese (once) 
 
☐  pH (once)   ☐  Specific Conductance (once) ☐  Sodium (once) 
 
☐ Total Hardness (once) 
 

7. Disposal of Waste: 
Please check what type of treatment is used to dispose of waste. 
 
☐  Public Sewer Service    ☐  Private Septic System 
 
*In the event of septic system failure or plumbing problem, you are required to notify the Del Norte 
County Environmental Health Department immediately. 
 

8. Food Processor Course:     Initial if you agree to abide by the following:      
 
Please provide proof of completion of the required California Department of Public Health (CDPH) 
food processor course*. Proof of completion may be faxed to our Department at (707) 465-0426. But 
prefer email. Submission for Environmental Health Division environmental-health@co.del-
norte.ca.us    
 *See CDPH website for more information: http://www.cdph.ca.gov/programs/Pages/fdbCottageFood.aspx 
 

9. Employees:      Initial if you agree to abide by the following:      
 

I understand that I may not have more than one full-time equivalent cottage food employee, not 
including a family member or household member of the cottage food operator, working within the 
registered or permitted area of a private home where the cottage food operator resides and where 
cottage food products are prepared or packed for direct, indirect, or direct and indirect sale to 
consumers. Prior to having any outside employees, I will obtain any required permits and/or clearances 
from the planning department. 
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10. Gross Annual Sales:     Initial if you agree to abide by the following:      
 

I understand that I will lose my CFO status and will need to become permitted in a commercial facility 
if my CFO business exceeds the following gross annual sales figures for the calendar years in the 
following table: 
 

Gross Annual Sales (continued): 
 
 Calendar Year      Gross Annual Sales 
 In 2013…………………………………………………$35,000.00 
 In 2014…………………………………………………$45,000.00 
 In 2015 and in subsequent years……………………..…$50,000.00 
 

11. Delivery Limitations:     Initial if you agree to abide by the following:      
 

I understand that I may accept orders and payments via the internet, mail or phone. However, all  
“Class A” & “Class B” CFO products must be delivered directly (in person) to the customer. The CFO 
products may not be delivered via US Mail, UPS, FedEx, or using any other indirect method as this is 
regulation/subject to CDPH registration and state and federal requirements. 
 

 
12. Owner’s Statement: 

 
I,      , agree to grant access to the Del Norte County Environmental Health Department to conduct 
an inspection of my cottage food operation (mark one): 
 
☐ “Class A”: In the event of a     ☐  “Class B”: For regular annual facility 
 Consumer complaint or reported          inspections and in the event of a 
 food-borne illness.            consumer complaint or food-borne illness 
 
I,      , agree to notify the Del Norte County Environmental Health Department prior to modifying my 
food list, type of operation, and/or method of selling, distributing, or otherwise providing my CFO 
products to the consumer or retailers, regardless of whether the product is sold, consigned, or given away. 

SIGNATURE: 

X

 

PRINT NAME:
      

DATE:                     
Click here to enter a date. 

 
                
FOR OFFICIAL USE ONLY 

AMOUNT RECEIVED:      DATE: Click here to enter a date. 

PAYMENT TYPE: ☐ CASH: ☐ CHECK: ☐ CREDIT/DEBIT CARD 

CHECK #:       CREDIT SLIP #:     

INVOICE #:       FACILITY #:  

DATE APPROVED: Click here to enter a date. 

SPECIALIST SIGNSTURE:      
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Cottage Food Operator Training 

 

AB 1616 requires that any person who prepares or packages cottage food complete a 
food processor course within three months of becoming registered or permitted.  The 
California Department of Public Health (CDPH) does not currently have training courses 
available for this subject matter, and given the urgency for operators to complete the 
training within three months of becoming registered or permitted, CDPH has identified 
training that you may take that will satisfy the training requirement specified in California 
Health and Safety Code section 114365.2(d).   

Cottage food operators (CFOs), their employee, and any household member that is 
involved in the preparation or packaging of cottage foods may take one of the American 
National Standards Institute (ANSI) accredited food handler courses that are currently 
required for retail food facility food handlers.  The courses are available on-line or via a 
classroom in a variety of languages for a minimal cost.  After successfully completing 
the course, you will receive a food handler card or certificate, which you need to retain 
as proof that you completed the required training.  You must present a copy of this card 
or certificate for each person involved in preparing cottage foods to your local 
enforcement agency upon their request, to verify that the training requirement has been 
completed.  Since CFOs and their employees only need take the training one time, the 
future expiration date on the card will not be considered when determining compliance 
with this requirement. 

You can access a list of available food-handler training courses at the following website:  

https://www.ansica.org/wwwversion2/outside/ALLdirectoryListing.asp?menuID=212&prgID=228&status=4 

 

 

 

 

 

https://www.ansica.org/wwwversion2/outside/ALLdirectoryListing.asp?menuID=212&prgID=228&status=4
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Labeling Requirements for Cottage Food Products 
 
 

Cottage food products are required to be labeled in accordance with specific state and federal 
labeling regulations.   The following list of labeling requirements is intended to assist cottage 
food operations (CFOs) in complying with basic labeling laws and regulations. 

 
Packaged, processed food labels usually have two distinct areas: the Principal Display Panel 
(aka: Primary Display Panel) and the Information Panel.  The principal display panel information 
is the part of the label the consumer will see first and is usually located on the front of the 
package.   This panel lists the product name and net quantity of contents.   The information 
panel is usually located to the immediate right of the principle display panel and contains the 
nutrition facts statement.  Computer generated labels affixed to cottage food products may list 
all required information on the principle display panel, provided that the information is 
displayed in a size and manner that will allow the information to be read by the average 
consumer. 

 
A comprehensive guide to labeling requirements and regulations for processed foods is 
available at   general food labeling requirements. Additionally, complete federal labeling 
requirements may be found in the Federal Food, Drug, and Cosmetic Act available at  21 U.S.C. 
Sec. 343 et seq. and 21 CFR Part 101. 

 
 
 

Labels on cottage food products must contain the following information: 
 

(1)   The  common  or  descriptive  name  of  the  CFO  food  product  located  on  the  primary 
(principal) display panel. 

 
(2)   The name, city, and zip code of  the CFO operation which produced the cottage food 

product.   If the CFO is not listed in a current telephone directory, then a street address 
must also be included on the label.  (A contact phone number or email address is optional 
but may be helpful for contact in case a consumer wishes to contact you. 

 
(3)   The words “Made in a Home Kitchen” in 12-point type must appear on the principal 

display panel. 

 
(4)   The registration or permit number of the “Class A” or “Class B” CFO which produced the 

cottage food product and, in the case of a “Class B” cottage food operation, the name of 
the county of the local enforcement agency that issued the permit number. 

 
(5)   The ingredients of the cottage food product, in descending order of predominance by 

weight, if the product contains two or more ingredients. 

http://cdphinternet/programs/Documents/fdblabel.pdf
http://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/CFRSearch.cfm?CFRPart=101
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(6)   The net quantity (count, weight, or volume) of the food product.  Food product, stated in 
both English (pound) units and metric units (grams). 

 
(7)  A declaration on the label in plain language if the food contains any of the major food 

allergens such as milk, eggs, fish, shellfish, tree nuts, wheat, peanuts, and soybeans.  There 
are two approved methods prescribed by federal law for declaring the food sources of 
allergens in packaged foods: 
a) in a separate summary statement immediately following or adjacent to the ingredient 
list, or 
b) within the ingredient list. 

 
See an example of a cottage food label below (principal display panel): 

 
MADE IN A HOME KITCHEN 

Permit #:  12345 

Issued in county: County name 
 
 
 

Chocolate Chip Cookies With Walnuts 

Sally Baker 

123 Cottage Food Lane 

Anywhere, CA 90XXX 
 

 
 

Ingredients:  Enriched flour (Wheat flour, niacin, reduced iron, thiamine, 

mononitrate, riboflavin and folic acid), butter (milk, salt), chocolate chips 

(sugar, chocolate liquor, cocoa butter, butterfat (milk),  walnuts, sugar, eggs, 

salt, artificial vanilla extract, baking soda. 

 
Contains: Wheat, eggs, milk, soy, walnuts 

 
Net Wt. 3 oz. (85.049g) 

 
 
 
 
 

(8)   The use of the following eleven terms are considered nutrient content claims (nutritional 
value of a food): free, low, reduced, fewer, high, less, more, lean, extra lean, good source, 
and light. The Federal Food and Drug Administration has set conditions for the use of 
these terms. (For details, please refer to  21 CFR Sections 101.13 and 101.54 et seq.) 

 
 For  example:  the  term  “sodium  free”  means  that  the  food  contains  less  than  5 
milligrams of sodium per serving of the food. 

http://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfCFR/CFRSearch.cfm?fr=101.13
http://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/CFRSearch.cfm?fr=101.54
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(9)  A health claim is a statement or message on the label that describes the relationship 
between a food component and a disease or health-related condition (e.g., sodium and 
hypertension, calcium and osteoporosis). Health claims, if used, must conform to the 
requirements established in  21 CFR 101.14 and 101.70 et seq. 

 
(10) Nutrition Facts panels will generally not be required for CFOs.  If the food label makes any 

nutrient  content  or  health  claims  then  a  Nutrition  Facts  Panel  is  required  to  be 
incorporated into the label.  Nutrition information must be declared in a “Nutrition Facts” 
statement as indicated in the example below.  The categories that are required to be on 
the Nutrition Facts panel include: Calories, total fat, saturated fat, trans fat, cholesterol, 
sodium, total carbohydrate, dietary fiber, sugar, protein, vitamin A, vitamin C, calcium and 
iron.  The amount of trans fat must be declared on the nutrition facts panel unless the total 
fat in the food is less than 0.5 gram (or ½ gram) per serving and no claims are made about 
fat, fatty acid, or cholesterol content.  If it is not listed, a footnote must be added stating 
the food is “Not a significant source of trans fat.” 

 
See example of “Nutrition Facts” panel below: 

 

 
 

 
 
 
 

(11) Labels  must  be  legible  and  in  English  (accurately  translated  information  in  another 
language is optional). 

http://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfCFR/CFRSearch.cfm?fr=101.14
http://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfCFR/CFRSearch.cfm?fr=101.70
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(12) Labels, wrappers, inks, adhesives, paper, and packaging materials that come into contact 
with the cottage food product by touching the product or penetrating the packaging must 
be food-grade (safe for food contact) and not contaminate the food. 

 
(13) Whenever a cottage food product is served without packaging or labeling in a permitted 

retail food facility or is used as an ingredient in a preparation of a food in a retail food 
facility including restaurants, bakeries, or delis, the retail customer must be notified that 
the food product or the ingredient in the food was processed in a CFO home kitchen. 



 •
 

 Rev ised:  7/1/2020 

APPROVED COTTAGE FOODS 

Cottage food operations are allowed to produce certain non-potentially hazardous 
foods.  These are foods that do not support the rapid growth of bacteria that would 
make people sick when held outside of refrigeration temperatures.  The list of approved 
cottage food categories and their ethnic variations, which cottage food operations are 
allowed to produce, are listed below.  The list will be maintained and updated by the 
California Department of Public Health (CDPH) on its Internet website as necessary.  
CDPH may add to or delete food products from the approved products list.  Notice of 
any change, reason for the change, the authority for the change, and the nature of the 
change to the approved food products list will be posted on the CDPH website and shall 
be become effective thirty (30) days after the notice is posted.   

Approved Food Products List (July 1, 2020): 
(1) Baked goods, without cream, custard, or meat fillings, such as breads, biscuits, 

churros, cookies, pastries, and tortillas. 
(2) Candy, such as brittle and toffee. 
(3) Chocolate-covered nonperishable foods, such as nuts and dried fruits. 
(4) Dried fruit. 
(5) Dried pasta. 
(6) Dry baking mixes. 
(7) Fruit pies, fruit empanadas, and fruit tamales. 
(8) Granola, cereals, and trail mixes. 
(9) Herb blends and dried mole paste. 
(10) Honey and sweet sorghum syrup. 
(11) Jams, jellies, preserves, and fruit butter that comply with the standard described 

in .  * See Below Part 150 of Title 21 of the Code of Federal Regulations
(12) Nut mixes and nut butters. 
(13) Popcorn. 
(14) Vinegar and mustard. 
(15) Roasted coffee and dried tea. 
(16) Waffle cones and pizelles.  
(17) Cotton candy. 
(18) Candied apples. 
(19) Confections such as salted caramel, fudge, marshmallow bars, chocolate 

covered marshmallow, nuts, and hard candy, or any combination thereof. 
(20) Buttercream frosting, buttercream icing, buttercream fondant, and gum paste 

that do not contain eggs, cream, or cream cheese. 
(21) Dried or Dehydrated vegetables. 
(22) Dried vegetarian-based soup mixes. 
(23) Vegetable and potato chips. 
(24) Ground chocolate. 
(25) Seasoning salt. 
(26) Flat icing. 
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(27) Marshmallows that do not contain eggs. 
(28) Popcorn balls. 
(29) Dried grain mixes. 
(30) Fried or baked donuts and waffles. 
(31) Dried hot chocolate (dried powdered mixes or molded hardened cocoa pieces). 
(32) Fruit infused vinegar (containing only high-acid fruits such as apple,  

 crabapple, nectarine, peach, plum, quince, blackberry, blueberry, cherry,  
 cranberry, grape, huckleberry, gooseberry, loganberry, pomegranate, 
 pineapple, raspberry, strawberry, tomatillo, youngberry, grapefruit, kumquat, 
 lemon, lime, orange). 

(33) Dried fruit powders. 
(34) Dried spiced sugars. 
(35) Dessert sprinkles (edible) such as sanding and crystal sugars, non-pareils,

 confetti, sequins, dragees, sugar-shapes, sugar-strands (jimmies), comfits,
 mini-chocolates, and pralines. 

*Jams, jellies, preserves, and fruit butter:  Cottage food operations which produce jams, 
jellies, preserves, and other related products must be sure that their products meet the 
legal established standards of identity requirements for those products as set forth in 21 
CFR Part 150.  The purpose of the regulation is to maintain the integrity of the food 
product to ensure consumers consistently get what they expect.  The product name and 
ingredients listed on the label must be factual and comply with the legal definitions and 
standards of identity or the product may be considered misbranded.  Products made with 
other ingredients that are not defined in 21 CFR 150 cannot be produced by cottage food 
operations.  Addition of other ingredients or alteration of ingredient profiles changes the 
chemistry of the food, which can allow the growth of various bacteria and toxins under the 
right conditions.  For example, addition of peppers (i.e. jalapeno pepper) to make pepper 
jelly is not supported by 21 CFR 150 and the addition of this low acid ingredient could 
cause the formation of botulism toxin in the product if the proper controls are not used.   
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