Training Requirements
All Cottage Food Operators & anyone else helping to
prepare or package food products as part of the
Cottage Food Operation must have completed a

Certified Food
Protection Manager
course and passed the exam before the Cottage Food
Registration can be approved. Look for a course that is
ANSI approved, at least 8 hours long, and has a
proctored exam. The cost of the training varies but is
usually between $100-$200 and the
certificate is valid for 5 years.
The courses and exams are offered both online and in
person depending on the company that you choose.
Check with the health dept. to see if any classes are
being offered.

2022 Cottage Food Law
The Cottage Food Law is a law in the
State of Illinois that allows certain
food items to be produced in a home
kitchen with very little regulatory
oversight from the Health
Department. The first Cottage Food
Law went into effect in 2012 with
updates in 2018 & 2022.

Checklist to start your Cottage
Food Operation
You MUST submit the following
items to the Hancock County
Health Department ASAP (before
you begin selling your cottage
food items.
The Health Department will
contact you when your
application has been approved.

Fill out the registration form and provide a copy
of your Certified Food Protection Manager
Certification to the Hancock County Health
Department
Provide a copy of a product label for an item in
each product category to the Health Department
Complete the home self-certification checklist
Complete water testing (if applicable)
If producing acidified or fermented foods - a
food safety plan with pH testing results or an
approved recipe is required and a copy must be
given to the Health Department
If producing canned tomatoes or a canned
tomato product - pH testing results or an
approved recipe is required and a copy must be
given to the Health Department

2022 NEW Requirements
for a

Cottage

FOOD
OPERATION

Cottage Foods can be sold
Farmers' Market at or through...
Fairs or Festivals
Vendor Show
Public Events
Online
Pickup from your home or farm
Delivery to the customer
Pickup from a third-party property
(Co-Op)
Shipped only if non-potentially
hazardous and does not leave the
State of Illinois. All foods must also
have a tamper-evident seal.

FOODS THAT REQUIRE SPECIAL
PROCESSES

CANNED TOMATOES OR
CANNED PRODUCT
CONTAINING TOMATOES
If producing canned tomatoes or
a product containing canned
tomatoes, you must:
Follow a recipe exactly that has
been tested by the United States
Department of Agriculture or by
a state cooperative extension.
OR
Annually, submit the recipe to a
commercial laboratory to test
that the product has been
adequately acidified. The variety
of tomato used in the test recipe
must be the same variety used
in each batch of the recipe.

FERMENTED OR
ACIDIFIED FOOD
If producing a fermented
or acidified food, you
must:
Follow a recipe exactly
that has
been tested by the
United States
Department of
Agriculture or by
a state cooperative
extension.
OR
Submit a food safety
plan (see our website for
the template) for
each product category
each year and a pH lab
test every three years.

The Act does not specifically state
what foods can be sold under a
Cottage Food Law. Instead, it
outlines which foods CAN NOT be
sold or used as an ingredient...

Meat, Poultry, Fish, or Shellfish (both
raw and cooked)
Dairy*
Eggs*
Pumpkin Pies, Sweet Potato Pies,
Cheesecakes, Custard Pies, Creme Pies,
and Pastries with Potentially Hazardous
Fillings or Toppings
Garlic in Oil or oil infused with garlic
unless acidified
Low-Acid Canned Foods Sprouts
Cut Leafy Greens, except for Cut Leafy
Greens that are dehydrated, acidified, or
blanched and frozen
Cut or Pureed Fresh Tomato or Melon
Dehydrated Tomatos or Melon
Frozen Cut Melons
Wild-Harvested, NonCultivated
Mushrooms
Alcoholic Beverages
Kombucha
Cottage Foods must be sold
directly to the customer.
This means that food items can not be
sold to or by a third party such as a
restaurant, bakery, or retail store.

Label Requirements
All foods produced under
Cottage Food MUST be labeled.

Common or usual name of the food
product.
List of ingredients in descending order by
weight. Include all sub-ingredients, for
example butter (pasteurized cream, salt).
Allergen labeling for any major food
allergens. Major food allergens are: milk,
eggs, fish, shellfish, tree nuts, peanuts,
wheat, and soybean.
The date the product was produced.
The Label must contain the following
information: The statement: "This product
was produced in a home kitchen not
inspected by a health department that may
also process common food allergens. If you
have safety concerns, contact your local
health department.
The name of the Cottage Food Operation.
Name of the Health Department where you
registered and the registration number that
was assigned to you by the health
department

