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Outline

» General Guidance subject to local rules:

» Where can you sell foods?

» What can and can’t you sell?
» How must foods be labeled?
» Why are there rules and recommendations?

Source: North Dakota Department of Food & Lodging fact sheet




Recommendations cover
Selling Food Products at:

County Fairs

Nonprofit Charitable Events

Public Spirited and/or Community
Celebrations

Farmers Markets

Roadside Stands



Home-processed, home-
canned & home-baked foods

Products covered under this ruling are
pickles, vegetables or fruits having an
equilibrium pH value of 4.6 or lower and
non-temperature controlled baked
goods that do not require refrigeration.
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Food Products You May Sel

Sweet or dill pickles

Tomatoes

Salsa

Apples

Cherries

Grapes

Plums

Peaches

Flavored vinegars

Naturally fermented foods such as

» Sauerkraut, pickles and KimChi



Home-Baked Foods

/} Allowed

» Lefse
» Bread
» Rolls
» Fruit pies

» Candies/
confectioneries

» Cookies & bars

~

/» Not Allowed

» Custards

» Custard-filled
pastries

» Meringue-topped
pies or pastries

» Cream or other pies
» Pumpkin
» Kuchen




Food Products You May

Not Sell

Home-canned,
low acid foods
such as:

e Peas
e Beets

Green beans
Carrots

Home-canned
fish, pickled eggs
or meat

Fresh-processed
foods that require
refrigeration such as
fresh salsa or pesto

Any non-acidified
foods processed by a
boiling water bath
or home pressure
cooker
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Clostridium Botulinu

http://www.fda.gov/downloads/Food/GuidanceRegulation/UCM2524
16.pdf

* Creates a toxin that causes the deadly
disease botulism

e Clostridium botulinum spores are heat-
resistant

— Pasteurization and cooking temperatures below
F cannot destroy this microorganism.

— Proper acidification and pH levels can control
inhibit its growth. '

http://www.chinaase
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http://www.fda.gov/downloads/Food/GuidanceRegulation/UCM252416.pdf
http://www.chinaaseansps.com/show.aspx?id=748&cid=215

Foods Linked to Botulism

Canned

Corn
Peppers
Green beans
Soups

Beets
Asparagus
Mushrooms
Ripe olives
Spinach
Tuna fish
Chicken
Chicken livers
Liver pate

Luncheon meats
Ham

Sausage

Stuffed eggplant
Lobster

Smoked and salted fis



Foods under Regulatory
Jurisdiction You may not sell:

Fish
Dairy
Poultry

Meat products including:

« Smoked fish
e Butter

« Raw Milk

o Jerky

« Potentially hazardous products such as garlic and oil mi
or other flavored oils
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“These canned goods/baked

< goods are homemade and not
, subject to state inspection. These
food products have been
produced in a domestic kitchen
and have not been produced
under inspection.”
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Labeling Requirements

Name of product

Name of producer
and contact
information

Date product was
made or canned

Ingredients




Do You Need a Nutrition
FaCtS Labe'-? Nutrition Facts

Serving Size: About 2 Tbsp (16g)
Servings Per Container; 42

Amount Per Serving

Calories 90 Calories From Fat 60
% Daily Value*

Total Fat 6g
Saturated Fat Og
Trans Fat Og
Cholesterol 0Omg
Sodium Omg
Total Carbohydrate S5g
Dietary Fiber 59
Sugars Og
Protein  4g
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Vitamin A 0% * Vitamin C 0%
Calcium 4% * lron 4%

* Percent Daty Values are based on a 2 000 caione
detl Your dally values may be higher o wer

dapending on your calore needs:
Calories 2000 2,500
Total rat Tessman G5y 808
Sat Fat Lessthan 20g 259
Chalestercl Lesstan 300mg  300mg
Sadum Less hun  2400mg 2,400my
Total Carvohycrate 00y 375y
Dietary Fioer 25  abg

INGREDIENTS: True Coid Miled Golden Omega
Faxseed
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