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GUIDELINES FOR SELLING BAKED GOODS

DO WE NEED A PERMIT FOR MY GROUP’S BAKE SALE?

No, you do not as long as the event is being operated by a not for profit group as part of a fundraising event and is not a business.
CAN WE PREPARE THE BAKED GOODS AT HOME?

Yes, as long as good food safety practices are followed and the products are limited to simple, low risk, non potentially hazardous items.  It is recommended that if a commercial or central kitchen such as a school, church, fraternal organization is available that it be used. 
WHAT TYPE OF ITEMS CAN WE SELL?

You can sell non-potentially hazardous foods such as: cookies, brownies, cupcakes, fruit pies, cakes, fudge, breads, rolls, and candies. 

ARE THERE ANY ITEMS WE CANNOT SELL?

You cannot sell potentially hazardous items such as: pumpkin pies, sweet potato pies, cream pies, meringue pies, cream-filled pastries and any product that includes unpasteurized milk or raw eggs.  Home canned foods are also prohibited
HOW SHOULD WE DISPLAY THE BAKED GOODS?

Individually pre-wrap them (plastic wrap, plastic bags, etc.). Don’t have open foods on the tables everything must be packaged.
DO WE NEED TO LABEL THE ITEMS?
No.  However the event organizer should maintain a list of names and phone numbers of each person who prepared an item along with what item they prepared. This would help the Health Department trace the baked goods (in case of illness or injury), or help inform customers in case they have food allergies. 

WHAT ARE THE BASIC FOOD SAFETY PRINCIPALS TO FOLLOW?
· Do not prepare food if you are or have recently been ill.
· Use only ingredients that are wholesome and free of spoilage.  Milk and eggs must be stored in refrigeration units that maintain the product below 41 degrees.

· Use good personal hygiene and hand washing practices.
· Clean and sanitize all work surfaces and food contact surfaces prior to use.
· Avoid cross contamination with raw or uncooked meats, eggs or other potentially hazardous products.
· Keep all pets away from the area while preparing food.

· Keep the product protected when finished.   
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