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Fact Sheet: Requirements for the sale of non-potentially hazardous foods produced in non-inspected facilities in Johnson County.

On August 28, 2005 the Revised Statute of Missouri 261.241 RSMo was changed.  This change allows producers of jams, jellies and honey whose annual sales are thirty-thousand dollars or less to produce them in a kitchen that has not been inspected by the Missouri Department of Heath and Senior Services.

In addition to the above-mentioned statute, changes were made to the 1999 Missouri Food Code.  The definition of a Food Establishment was revised.  The Code of State Regulations 19 CSR 1.025 Chapter 1-201.10(B)(31)(c)(viii) now allows producers of non-potentially hazardous foods to produce these foods in non-inspected kitchens and sold directly to end consumers. For example, Aunt Sally has to make “Aunt Sally’s Jelly” in Aunt Sally’s Kitchen and sell it to a consumer.  These food products must be sold to the consumer directly; there cannot be a middleman.  These products should not be available on the shelves of the local grocery store unless the store is owned by the non-potentially hazardous foods producer. 

To operate a non-inspected kitchen, producers of non-potentially hazardous foods must meet the following requirements as specified in 261.241 RSMo and 19 CSR 1.025 Chapter 1-201.10(B)(31)(c)(viii):

1. The seller is the individual actually producing the food or an immediate family member residing in the producer’s household with extensive knowledge about the food.

2. The seller only sells, samples or serves the food directly to the end consumer.

3. During the sale, sampling or serving of jam, jelly, honey or unpackaged individual portions of non-potentially hazardous foods, a placard shall be displayed in a prominent location stating the following  “This food is prepared in a kitchen that is not subject to inspection by the Missouri Department of Health and Senior Services”. 

4. All packaged non-potentially hazardous foods bear a label stating:

· Name and address of the producer.

· Common name of the food.

· A list of all ingredients in the food.

· A statement that “The product is prepared in a kitchen that has not been inspected by the Missouri Department of Health and Senior Services”.

· It is recommended but not required that honey be labeled “Honey is not recommended for infants less than twelve (12) months of age”.

Non-potentially hazardous foods include, but are not limited to; breads, cookies, fruit pies, jams, jellies, preserves, fruit butters, honey, sorghum, cracked nuts, dry cookie, dry cake, dry bread and dry soup mixes.  

Home canned foods (pickles, salsa) may not be sold due to the danger of Botulism.  Canning and vacuum packaging facilities are regulated and must be inspected. Producers in counties other than Johnson should contact their local health department to determine local requirements.  The full text of the 1999 Missouri Food Code can be viewed on the web at www.dhss.mo.gov/FoodCode.      

Example:  (Fonts and font size are only recommendations however no type should be less than 1/16 of an inch.)

	COMMON NAME {Times New Roman 14 font BOLD}

{8 font for spacing between lines}
INGREDIENTS:  Food allergens (peanuts, soybeans, milk, eggs, fish, crustacean, tree nuts and wheat) should be listed if present.  LIST INGREDIENTS BY WEIGHT LARGEST TO SMALLEST. {TIMES NEW ROMAN 8 FONT}

COMPANY NAME ADDRESS, TELEPHONE, WEB SITE, E MAIL {TIMES NEW ROMAN 10 FONT}

This product is prepared in a kitchen that is not subject to inspection by the Missouri Department of Health and Senior Services {TIMES NEW ROMAN 10 FONT}
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