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Contact Us! 

 

 

 

 

 

 

 

 

 

Minnesota Institute for Sustainable Agriculture, misamail@umn.edu, 612-625-8235 
www.misa.umn.edu  

 
Renewing the Countryside, info@rtcinfo.org, 612-910-7601 
www.renewingthecountryside.org/  

 
Minnesota Farmers’ Market Association, info@mfma.org, 507-664-9446  
www.mfma.org  

Jane Grimsbo Jewett 
Associate Director 
Minnesota Institute for 
Sustainable Agriculture 
jewet006@umn.edu 
218-670-0066 

Brett Olson 
Creative Director & 
Co-Founder 
Renewing the 
Countryside 
brett@rtcinfo.org 

Kathy Zeman 
Executive Director 
Minnesota Farmers’ 
Market Association 
kzeman@mfma.org 
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www.misa.umn.edu 
 

 

MISA operates several e-mail discussion groups as a service to Minnesota's sustainable 
agriculture community. We also include links to some discussion groups administered by our 
colleagues. Anyone may join these groups, and there are no fees. Proper discussion group 
etiquette ("Netiquette") is expected and will be enforced at the discretion of the group 
administrator. 
https://www.misa.umn.edu/ask-misa/discussion-groups  

 

Sustag 
The Sustag group consists of farmers, staff persons from government agencies, University of 
Minnesota faculty and staff members, members of non-profit organizations, and interested 
citizens. As a member of the Sustag group you will receive notices of sustainable agriculture 
events and field tours, links to the Sustainable Agriculture Newsletter, and notices of interesting 
articles and press releases. Sustag is administered by Kate Seager (kseager@umn.edu), MISA 
Program Associate. 

SustagMarket 
SustAgMarket is a place where rural farmers, urban farmers, and sustainable agriculture-related 
business enterprises can exchange information about goods and services for sale or trade. 
SustAgMarket is administered by Jane Jewett (jewet006@umn.edu), MISA Website 
Coordinator. 

Healthy Debate 
Healthy Debate is primarily a discussion and opinion listserv. MISA sponsors the "Healthy 
Debate" listserv as a forum for people to discuss their ideas and opinions regarding sustainable 
agriculture and its intersection with politics, society, and advocacy. Healthy Debate is 
administered by Jane Jewett (jewet006@umn.edu), MISA Website Coordinator. 

  

http://www.albion.com/netiquette/corerules.html
https://www.misa.umn.edu/ask-misa/discussion-groups
https://www.misa.umn.edu/ask-misa/discussion-groups/sustag
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mailto:jewet006@umn.edu


www.misa.umn.edu 
 

Farm Transitions 
The Farm Transitions Discussion Group is designed to help farmers and farmland owners work 
through the issues involved in transferring farmland and farm businesses to the next generation. 
It is sponsored by Renewing the Countryside and administered by Teresa Opheim 
(teresa@rtcinfo.org)  

MNUrbanFarmers 
MNURBANFARMERS listserv provides a way for people engaged in urban farming activities to 
correspond with each other, ask questions, share resources and knowledge. 
MNURBANFARMERS is administered by Courtney Tchida (tchi0003@umn.edu) 

Organic Initiative 
The College of Food, Agricultural and Natural Resource Sciences maintains a listserv for faculty 
and staff who are interested in organic food and agriculture. The listserv is used sparingly to 
announce funding opportunities and events that might be of interest and to request information 
used to compile information on activities here at the University of Minnesota related to organic 
food and agriculture. The list was established by Rob King, Professor, Department of Applied 
Economics. Organic_Initiative-L is administered by Ellen Carlson, ejc@umn.edu. 

Altswine 
The Altswine group is a conversation among swine producers, Extension educators, and 
researchers about alternative methods of swine production, marketing, and sustainable 
agriculture topics. Altswine is administered by Wayne Martin (marti067@umn.edu), Associate 
Program Director, Alternative Livestock Production Systems. 

UM-MEAT-GOATS 
The UM-MEAT-GOATS listserv is owned by University of Minnesota Extension. This listserv is a 
conversation among goat producers, Extension educators, meat processors, and veterinarians 
about meat goat production and marketing. UM-MEAT-GOATS is administered by Wayne 
Martin (marti067@umn.edu), Associate Program Director, Alternative Livestock Production 
Systems. 

UM-Poultry 
The UM-Poultry group is a conversation among poultry producers, Extension educators, and 
researchers about alternative methods of poultry production, marketing, and sustainable 
agriculture topics. UM-Poultry is administered by Wayne Martin (marti067@umn.edu), Associate 
Program Director, Alternative Livestock Production Systems. 

 

https://www.misa.umn.edu/ask-misa/discussion-groups/farm-transitions-discussion-group
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Blazing Trails through the Jungle of Food 
Regulations – Resources List 
 
 

Blazing Trails Website:  
https://www.misa.umn.edu/resources/blazing-trails  

 
Contact Us! 
 

Jane Grimsbo Jewett 
Associate Director, Minnesota Institute for Sustainable Agriculture 
jewet006@umn.edu, 218-670-0066 
MISA office: misamail@umn.edu, 612-625-8235 
https://www.misa.umn.edu  
 
Brett Olson 
Creative Director & Co-Founder, Renewing the Countryside 
brett@rtcinfo.org, info@rtcinfo.org, 612-910-7601 
www.renewingthecountryside.org/ 
 
Kathy Zeman 
Executive Director, Minnesota Farmers’ Market Association 
kzeman@mfma.org, info@mfma.org, 507-664-9446  
https://www.mfma.org 
 
 

What is Local Food? 
 
Tiers of the Food System  
https://www.cias.wisc.edu/wp-content/uploads/2010/09/tiers082610lowres.pdf 

 
Selling or Buying Produce  
 
Selling Minnesota: Aggregation of Farmers’ Produce 
http://misadocuments.info/LFAC_aggregation_produce.pdf  
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Selling Minnesota Produce 
http://misadocuments.info/LFAC_local_produce.pdf  

Selling or Serving Locally Grown Produce in Food Facilities 
http://misadocuments.info/Selling_or_Serving_Locally_Grown_Produce_in_Food_Facilities.pdf 

 
Produce Safety 
 
MDA Produce Safety Program 
https://www.mda.state.mn.us/food-feed/produce-safety-program 

FSMA Produce Safety Rule Flow Chart – Are You Covered? 
https://www.fda.gov/downloads/Food/GuidanceRegulation/FSMA/UCM472499.pdf 

FSMA Produce Safety Rule On-Farm Readiness Review 
https://www.mda.state.mn.us/food-feed/farm-readiness-reviews  

U of MN Extension Produce Safety 
https://extension.umn.edu/safety/growing-safe-food  

 

Selling Meat & Poultry 
 
Selling Minnesota Meat Products 
http://misadocuments.info/LFAC_local_meat.pdf  

Selling Minnesota Poultry Products 
http://misadocuments.info/LFAC_local_poultry.pdf 

Approved Sources of Meat & Poultry for Food Facilities  
http://misadocuments.info/Approved_Sources_of_Meat_and_Poultry_for_Food_Facilities.pdf 

Sale of Locally Home or Farm-Raised Poultry  
http://misadocuments.info/Sale_of_Locally_Home_or_Farm_Raised_Poultry.pdf 

 
Selling Eggs 
 
Selling Minnesota Shell Eggs 
http://misadocuments.info/LFAC_local_eggs.pdf 

Sale of Locally Raised Eggs to Food Facilities 
http://misadocuments.info/Sale_of_Locally_Raised_Eggs_to_Food_Facilities.pdf  

http://www.misa.umn.edu/resources/blazing-trails
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Registration Form for Small-Flock Egg and Poultry Producers  
https://www.mda.state.mn.us/sites/default/files/2018-05/ag02433eggx_0.pdf  

 
Milk, Mushrooms 
 
Raw Milk Fact Sheet  
https://www.mda.state.mn.us/food-feed/what-raw-milk  

Wild Mushroom Foraging  
https://www.mda.state.mn.us/food-feed/wild-mushroom-foraging  

Minnesota Mycological Society 
https://minnesotamycologicalsociety.org/ 
 
 

Food Sampling & Demonstration 
 
University of Minnesota Extension 
https://extension.umn.edu/food-entrepreneurs/safe-food-sampling-farmers-markets-vendors 
 
 

Cottage Food 
 
Cottage Food Producer Registration  
https://www.mda.state.mn.us/food-feed/cottage-food-producer-registration  

Cottage Food Law Guidance 
https://www.mda.state.mn.us/food-feed/cottage-food-law-guidance  

Cottage Food & Food Sampling Safety 
https://extension.umn.edu/food-safety/food-entrepreneurs 

Minnesota Farmers’ Market Association – Cottage Food Law  
(including Non-Potentially Hazardous Foods List) 
https://www.mfma.org/CFL  

 Minnesota Cottage Food Law Facebook page 
https://www.facebook.com/MNCottageFoodLaw/ 

Minnesota Registered Cottage Food Producers Group 
https://www.facebook.com/groups/610571982425738/  
 

http://www.misa.umn.edu/resources/blazing-trails
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Donation of Food 
 
Venison Donation Program in Minnesota 
https://www.mda.state.mn.us/food-feed/hunter-harvested-venison-donation-minnesota 

Donation of Wild Game to Charitable Organizations in Minnesota 
https://www.revisor.mn.gov/rules/4626.0160/ 
 

Water Source 
 
Approved Water Supply for Rural Food Businesses 
http://misadocuments.info/LFAC_water_supply.pdf  

Minnesota Well Index 
https://www.health.state.mn.us/communities/environment/water/mwi/index.html  

Water Testing 
https://extension.umn.edu/growing-safe-food/water-testing-labs-fsma  

 
Food Licensing 
 
MDA Food Licensing 
https://www.mda.state.mn.us/food-feed/food-licenses 

MDH Food Licensing 
https://www.health.state.mn.us/communities/environment/food/license/index.html 

Special Event Food Stands 
https://www.health.state.mn.us/communities/environment/food/license/specevent.html 

Seasonal Temporary Food Stands 
https://www.health.state.mn.us/communities/environment/food/license/tempseason.html 

Seasonal Permanent Food Stands 
https://www.health.state.mn.us/communities/environment/food/license/seasperm.html 

Mobile Food Units 
https://www.health.state.mn.us/communities/environment/food/license/mfureview.html 
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Certified Food Protection Manager 
 
Minnesota Certified Food Protection Manager 
https://www.health.state.mn.us/communities/environment/food/cfpm/index.html 

 

Starting Licensed Food Businesses 
 
Starting a Food Business Road Map 
https://www.mda.state.mn.us/business-dev-loans-grants/starting-food-business-roadmap 

Acidified Food Processing for Licensed Operators 
https://extension.umn.edu/food-safety/food-processors  

Commercial Kitchen Guide (2014) 
https://www.misa.umn.edu/publications/commercialkitchenguide 
 
 

Local Food Purchasing/Selling to Institutions 
 
Food from Farms: Toolkit for Direct Purchasing of Local Food (2017) 
https://www.misa.umn.edu/publications/directpurchasingtoolkit 

Farmers’ Market Aggregation Project 
https://farmersmarketaggregation.wordpress.com/ 

Service of Traditional Foods in Public Facilities 
https://www.law.cornell.edu/uscode/text/25/1685 

USDA Memo: Service of Traditional Foods in Public Facilities 
https://fns-prod.azureedge.net/sites/default/files/cn/SP42_CACFP19_SFSP21-2015os.pdf 

 
On-Farm Food Service 
 
Come & Get It! What You Need to Know to Serve Food on Your Farm (2015) 
https://www.misa.umn.edu/publications/comeandgetit 

 

http://www.misa.umn.edu/resources/blazing-trails
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Farm & Food Business & Legal Information 
 
Minnesota Secretary of State 
https://www.sos.state.mn.us/  

Farm Commons 
https://farmcommons.org/  

FLAG 
http://www.flaginc.org/  

Agricultural Law Center at Drake University 
https://www.drake.edu/law/clinics-centers/aglaw/  

Public Health Law Center/Mitchell-Hamline 
https://publichealthlawcenter.org/  

Great Lakes Indigenous Law Center 
https://law.wisc.edu/glilc/  

Indigenous Food & Agriculture Initiative - Model Food & Ag Code 
https://www.tribalfoodcode.com/ 

 

Minnesota Statutes and Rules (by no means an exhaustive list) 

 

---Minnesota Constitution 
 
Product of the Farm or Garden - Minnesota State Constitution, Article 13, Section 7 
https://www.revisor.mn.gov/constitution/#article_13 

 

---Definitions & Legal Authority 
 
Food Law Definitions – M.S. 34A.01 
https://www.revisor.mn.gov/statutes/cite/34A.01  

Legal Authority of MDA to Inspect - M.S. 31.04 
https://www.revisor.mn.gov/statutes/cite/31.04  

Food Law; Inspection & Enforcement – M.S. 34A 
https://www.revisor.mn.gov/statutes/cite/34A  

http://www.misa.umn.edu/resources/blazing-trails
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https://www.revisor.mn.gov/constitution/#article_13
https://www.revisor.mn.gov/statutes/cite/34A.01
https://www.revisor.mn.gov/statutes/cite/31.04
https://www.revisor.mn.gov/statutes/cite/34A
https://www.revisor.mn.gov/statutes/cite/157.20
https://www.revisor.mn.gov/statutes/cite/28A


Blazing Trails through the Jungle of Food Regulations | Resource List | February 2019 
www.misa.umn.edu/resources/blazing-trails  7 
 

Legal Authority of MDH to inspect & enforce – M.S. 157.20 
https://www.revisor.mn.gov/statutes/cite/157.20 

 

---MDA Licensing, Exclusions, & Exemptions 
 
Licensing Food Handlers – M.S. 28A 
https://www.revisor.mn.gov/statutes/cite/28A 

Licensing Exclusions including Product of the Farm – M.S. 28A.15 
https://www.revisor.mn.gov/statutes/cite/28A.15  

Food Sampling & Demonstration Exemption – M.S. 28A.151 
https://www.revisor.mn.gov/statutes/cite/28A.151  

Cottage Food Exemption - M.S. 28A.152 
https://www.revisor.mn.gov/statutes/cite/28A.152  

 

---MDH Licensing and Exemptions 

Food, Beverage, and Lodging Establishments – M.S. 157 
https://www.revisor.mn.gov/statutes/cite/157  

Food, Beverage, and Lodging Licensing Exemptions - M.S. 157.22  
https://www.revisor.mn.gov/statutes/cite/157.22  

Up to $1,000 in Annual Sales Food Stand Exemption – M.S. 157.22 Item 15 
https://www.revisor.mn.gov/laws/2019/1/9/%5E(%3FPlaws.11.103.0%5B0-9%5C.a-zA-
Z%5Cs/%5C/%5D+)$#laws.11.103.0 

 
---  Minnesota Rules 

Food; General Rules – Rules Chapter 1550 
https://www.revisor.mn.gov/rules/1550/  

Egg Handling Rules – Rules Chapter 1520 
https://www.revisor.mn.gov/rules/1520/  
 
Minnesota Food Code – Rules Chapter 4626 
https://www.revisor.mn.gov/rules/4626/  

Food Sampling & Demonstration requirements – Rules Chapter 4626.1855 
https://www.revisor.mn.gov/rules/4626.1855/  
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Regulations about dogs and food businesses 
http://misadocuments.info/Regulations_about_dogs_and_food_businesses.pdf 
 

MN State Taxes 
 
Selling Event Exhibitors and Operators, Fact Sheet #148 
https://www.revenue.state.mn.us/businesses/sut/factsheets/FS148.pdf  

Prepared Food, Fact Sheet #102D 
https://www.revenue.state.mn.us/businesses/sut/factsheets/FS102D.pdf  

 

Stay Connected! 
 
Discussion Groups Sponsored by MISA and U of MN Extension 
https://www.misa.umn.edu/ask-misa/discussion-groups  

Food Innovation Team 
https://mn.foodprotectiontaskforce.com/food-innovation-team/  

http://www.misa.umn.edu/resources/blazing-trails
https://www.revenue.state.mn.us/businesses/sut/factsheets/FS102D.pdf
https://www.misa.umn.edu/ask-misa/discussion-groups
https://mn.foodprotectiontaskforce.com/food-innovation-team/


���������	
��������
��	�������������������������������� �����!�"�����������!#$%&�'($&)$*+�&($,)-*�-%�*./)$&($,)-*0�-1)$)�2*�(�*/)3-$.&�%'�$)4(-2%5*12/*�6)-7))5�3%5*.&)$*�(58�-1)�6.*25)**)*�-1(-�9$%70�/$%3)**0�82*-$26.-)�(58�&($,)-�-1)2$�'%%8:�;)�6.$9)%5259�4%3(4�'%%8�-$)58�1(*�3(.*)8�&(5<�/)%/4)�-%�*)),�'%%8�'$%&=(58�/)$*%5(4�3%5-(3-�72-1=4%3(4�'($&)$*�(*�(�7(<�-%�3%55)3-�72-1�-1)�'%%8�-1)<�)(-:�>%5*)?.)5-4<0�*&(44@*3(4)0�4%3(4�'%%8�/$%8.3-2%5�2*�%A)5�3%5-$(*-)8�72-1�-1)�(5%5<&2-<�%'�94%6(40�258.*-$2(4�'%%8�/$%8.3-2%50�$)*.4-259�25�(�64(3,�(58�712-)�/%$-$(<(4�%'�4%3(4�(58�94%6(4�'%%8�*<*-)&*:�B5�$)(42-<0�-1)�'%%8�*<*-)&�2*�'($�&%$)�3%&/4)C�-1(5�4%3(4�D)$*.*�94%6(4�(58�($-2*(5(4�D)$*.*�258.*-$2(4:�E)-7))5�6(3,<($8�9($8)5259�(58�&.4-25(-2%5(4�'%%8�3%594%&)$(-)*0�-1)$)�($)�82D)$*)�'%%8�6.*25)**)*�-1(-�
3.4-2D(-)�(�D($2)-<�%'�$)4(-2%5*12/*�72-1�-1)2$�3.*-%&)$*�(58�/($-5)$*�(4%59�-1)�*.//4<�31(25:�B5�%$8)$�-%�6)--)$�.58)$*-(58�/$%8.3-2%5�(58�3%5*.&/-2%5�$)4(-2%5*12/*�(3$%**�-1)�'%%8�*<*-)&0�$)*)($31)$*�25�F2*3%5*25�8)D)4%/)8�-1)�G2)$*�%'�-1)�#%%8�H<*-)&�'$(&)7%$,�28)5-2'<259�ID)�82J)$)5-�4)D)4*�%'�$)4(-2%5*12/*�6)-7))5�'%%8�/$%8.3)$*�(58�3%5*.&)$*KLMNOPQRS�LNPTUVWXPQ�PY�ZPPT�[G2)$�\]�(3,5%74)89)*�-1(-�&(5<�/)%/4)�9$%70�1.5-�%$�/$%3)**�(-�4)(*-�*%&)�%'�-1)2$�%75�'%%8:�;2*�-2)$�2534.8)*�6(3,<($8�(58�3%&&.52-<�9($8)5*0�1%&)�'%%8�/$)*)$D(-2%50�*.6*2*-)53)�'($&2590�1.5-2590�9(-1)$259�(58�I*1259:

_̀̂ab cdefghij�cegklmnogh�gp�qggkrstuvswx�yswxz{|}�t~���{��v�yswxz{|}�ts{{�{y}���{��{y}�ys��zw�{y}��|��{y�oedmn�cegklmde�ng��ghfl�de�neind�om�cienhdef�oh��l��j����ioh��djinoghf�o�f�ie�d��gjl�d����ed�inogh�ihk��ofneo�lnogh
�sw�zw|���swuz�|}��sw��|�s{x|}��~���{��v�����~w�zx��yw�t����wz�������wys{�t��s��zv}���|����w~x�tz}��~~x�t~�~�|�v|t~}� z�{�sw�}�¡w~yzw¢jg�ij£��hgh��glf����ed�inogh�ihk��ofneo�lnogh�wt�zw�¤s{�z�|�¥�x�s{x}��swy���}��¦�{~�~�~

§�zw��§�zw�̈§�zw�©§�zw�ª§�zw�«



���������	
������	��	
������������������������������������������ ��!���"#$�%���������&��%"� ���%���'�����(�� ������))�(%%��������)���%��������&��% ���*�+�"����������&��"������� ������,�)&�����%&���",��%" �"��)����'������-$�(�����������"��(� �)��(�� �"#*�.���%/�"�-���%"�))���%  &"������������,�)&����%��������&��% ���*�01� -)���%(������������"�)&���-�%�&���2%")��(�� ���3� ��!���$�(�� ����"����"��4%  &"����5&--%�����6#���&)�&����456�*�7��8��9����8��
�����
�7�::;<��=8�
�>�;8��	
�=�:��������?���"�)&�����������&�%����"�������)��������� %,��)%��))���"����#�%"�))��#�%'"�(%%��(�% �(�� ���%��%"�& ���*�6��%  �� �"���%�(���)�������"#����!���"��-�%@������%��������&--)������"�����������?��&��"�������-����(�% �)��#����%&"���-����*������?��&��"��������-���))��� �������������,�)&��A�"���������&��% ���� ������'�))�"#��%�-��� %���(%��������"����%�������,�)&��*�B�%�&������"�%/�"��������������!��%�����(�� ��'����������'����#�%'"$��"��(�� ����"������"��,�)&��������%  &"��������%��%"�& �������%&#��)���)�"#��"��-%�"�2%(2��)�� �����"����"#*�C�#�"���D�))��$�6)�& �B�%�&��$�E���%���6#���B�%�&�����"��"��&��)�(%%���%%-�����,��������1� -)���%(������?��&��"�����*F8�9��G	;����H99��98��	
�8

�������I���	
��������J���",%),�����#�)���K���"�����"�����%"������% -�"����'�%������"�����,��'����-��������%#"���%"*�0K���"������"��)%'���-������������-���))�� %���� -%���"����������)�,�)����"�����,�)&���� ��������"����������"��?*�E��)����)���%"���-��'����(�� ������&�&�))��)%�����������)�,�)$������J��&��"������%/�"�'%�!��%��&)��,����-%����,����)���%"���-��'�����������&��% ���*�L���%"�)��������&�%����&������5���%��"��M��"������"��"���%"�)�#�%���������"���&������N�%#��������1� -)���%(������J��&��"�����*6������)�,�)�%(�O;	I8;P�H
	
<�	���H99��98��	
�8

�������I���	
�������Q�$�-�%�&�������� %,�������"��"���"���%"�)����)���"����)���%"���-��'�����%"�& ���������&-��@���)*�R�#��)���%"���S&���"#�4%&"����%(�C��#�"�R���)�"#��4CCR������#�,�"������Q�-�%�&������#�%#��-�������"����*�4% -�"������-����"��"#������������"�)&���6������T�"��)��+��)�"���6T+�$�4��#�))��"��6U�"% %�%*V"��������)�'%�)�$� %���(%%���&��"�������%�"%��@��"���)���"�%�%"������*�6�(�� ���3� ��!���,�"�%�� �����))�-�%�&����%����&-�� ��!��*�6���#�%"�)�(%%���������&�%��

 ����)�%���))�-�%�&����"���%"�))�*�0,�"��������W��% ����""��� ���&����&#����������&��������������Q��% -�"���"��-&������������������J�#�%�������%����%����"�(%� ��% �#�%'"�(�&����"�%�U� *���"�-���"��$��)%"#�'������)���%"���-���"�����)�$����"#���������������*�6��������W��"���$��"(%� ���%"���%&��(%%��-�%�&���%"� ���%�����������)���,��)��)�*�6�������?$��%  &"�����"#�������"(%� ���%"���-�"���%"�������,�� ��!���"#��"�� ����"�)&��������2-����������@����%"*�X��������J��"��Q$�-�%�&���%"��"(%� ���%"������-���))��%���&�����"��&�&�))��"%���,��)��)�*0Y%�����%��"�����������-�%�&���%"$��������&��%"��"��-&������"#�%(�)%��)��"����#�%"�)�(%%�������"������"#)��(%�&����%"������?*�.����������"�-%��"���))��-�%,���������%""����%"���%�(� �)��(�� �$����"�-���"�����%&��-�%�&���%"������ ���"��,�)&���(%&"������������'��)�����%  %����"#���#����-�%�&���,%)& ����"�$��"��% �������$�#�������-�%�&���%"��"��-�%�����"#��K���"����*�E��)���������Y%��������%/�"���(�������%����Z���)�"#�&-[�)%��)�(%%������� �$��%�����������"�������J��&��"����������� ��#�"#����)��������"�������,�)%- �"��%(������?�������#���-���"�����-�*\]�̂_]̀a�bc�de]�fbbg�hiad]j�klj]mb̀n�mla�g]o]pbq]g�ri�s_j�tbm]̀u�tpv]�wplx]d�wl̀dx]̀ay�zbx�{b]d|eu�}_|el]p�f_]pga�~�̀_|vpdv̀lp��xad_dvd]y�lxg�hd]o]�hd]o]xabxu�����}lg_abx��]xd]̀�cb̀��xd]�̀ld]g�~�̀_|vpdv̀lp�hiad]ja��fb̀�jb̀]�_xcb̀jld_bxu�qp]la]�|bxdl|d�hd]o]�hd]o]xabx�ld��������������b̀��mad]o]x�m_a|�]gv�wvrp_ae]g�ri�de]����}lg_abx��]xd]̀�cb̀��xd]�̀ld]g�~�̀_|vpdv̀lp�hiad]jau�~v�vadu�������mmm�|_la�m_a|�]gvb̂�a]]�|la]�advg_]a�bc�rva_x]aa]a�rv_pg_x��ad̀ld]�_|�cbbg�aiad]j�ql̀dx]̀ae_qau��b�db'''*����*'���*��&���%"% ��������2��&����2-�%@)�2 ��2���)�2(%%�2�"���-������lxg'''*����*'���*��&�(�� 2�%2(%�!����)�"#2&-2 ����"#2���2�� �"�2(%�2)%��)2(%%��



March 2017  I  Local Foods Advisory Committee  I  AGGREGATION OF FARMERS’ PRODUCE	 1

SELLING MINNESOTA
AGGREGATION OF 
FARMERS’ PRODUCE

Definitions

Aggregator. An aggregator is an 
individual or business entity that 
collects and distributes product from 
multiple sources. Some examples 
of aggregators of farmers’ produce: 
a farmers’ market, a food hub, a 
distributor, or an individual farmer 
who does the product marketing for 
several other farmers.

Food facilities. Minnesota Rules 
4626.0020 Subparts 35 and 36, 
https://www.revisor.leg.state.mn.us/
rules/?id=4626.0020 Restaurants, 
caterers, school food service, 
institutions, day cares, community 
centers, churches, hospitals, health 
care facilities, food shelves/banks, 
grocery stores, food markets, 
cooperatives, bakeries, convenience 
stores, temporary food stands, 
warehouses and wholesale food 
processors and manufacturers. 

Sell or Sale.  Minnesota Statute 
34A.01 Subd. 12 (https://www.revisor.
mn.gov/statutes/?id=34A.01). “Sell” 
and “sale” mean keeping, offering, or 
exposing for sale, use, transporting, 
transferring,  negotiating, soliciting, or 
exchanging food; having in possession 
with intent to sell, use, transport,  
negotiate, solicit, or exchange food; 
storing, manufacturing, producing, 

This fact sheet is for Minnesota farmers or others who want to collect products from farmers and 
distribute those products to buyers. The fact sheet covers regulations for aggregation and distri-
bution of multiple farmers’ products to individual consumers or to food facilities in Minnesota.

processing, packing, and holding  of 
food for sale; dispensing or giving 
food; or supplying or applying food in 
the conduct of any food operation or 
carrying food in aid of traffic in food 
whether done or permitted in person 
or through others.

Product of the farm. Constitution 
of the State of Minnesota, Article 
13, Section 7. (https://www.revisor.
mn.gov/constitution/#article_13) and 
Minnesota Statute 28A.15 Subd. 2 
(https://www.revisor.leg.state.mn.us/
statutes/?id=28A.15). Products that you 
grow or raise on land that you “occupy 
and cultivate.” Product of the farm is 
excluded from licensing requirements.

Food Safety 
Modernization Act 
(FSMA) Produce 
Rule

•	 If an aggregator purchases > 
$25,000/year in produce from a 
single farmer, that farmer is going to 
be subject to the Produce Rule. 

•	 The individual farmer could come 
under a different FMSA Produce 
Rule exemption category that allows 
up to $500,000 in food sales to 

“qualified end-users,” if sales are done 
directly by the farmer to the buyer. 

•	HOWEVER, sales to an aggregator 
would not meet that qualified 
exemption because the aggregator 
would be a wholesaler, which is not 
a qualified end-user.  

Therefore, discussion of aggregators 
in this fact sheet will be under these 
assumptions:

1.	The aggregator is acquiring 
produce from individual farmers 
who each sell <$25,000/year of 
produce. 

2.	Farmers at a larger sales volume 
will pursue their own sales to 
institutional, restaurant, or grocery 
store buyers.

Further, this fact sheet assumes that:

3.	The aggregator is dealing with 
produce only, not any other 
products that may be for sale by 
the individual farmers.

Reference for FSMA Produce Rule

FMSA Final Rule on Produce 
Safety: Standards for the Growing, 
Harvesting, Packing, and 
Handling of Produce for Human 
Consumption. http://www.fda.gov/
Food/GuidanceRegulation/FSMA/
ucm334114.htm

Minnesota
Institute for
Sustainable
Agriculture
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Licensing for 
Aggregation & 
Distribution

Farmers can sell their own product 
of the farm without a license.  If 
a farmer sells produce s/he has 
aggregated from other farmers, the 
farmer who aggregates & sells needs 
a license. Farmers licensed for re-sale 
of produce from other farmers could 
bring the produce of others to an 
aggregrator, unless that aggregator 
has rules against re-selling.  [e.g. 
A farmers’ market acting as an 
aggregator may prohibit re-selling of 
produce by vendors. Every farmers’ 
market sets its own rules that market 
vendors must follow.]

For an aggregator to take possession 
of produce and sell or distribute it: 

•	 The aggregator needs a license.

•	 There must be a legal entity that 
holds the license. 

o	 An individual could hold the 
license.

o	 The license holder could 
be a 501(c) entity, a local 
government, an LLC, or other 
business entity.

The entity holding the license must 
have:

1.	A physical address tied to a location 
and mode of business, OR a mobile 
unit that serves as the sole location 
of business activities.“Mode 
of business” = where and how 
business activities are conducted.

2.	A business address where mail can 
be received.

For a licensed produce aggregation & 
distribution business:

•	 The physical address is the location 
where the aggregation takes place. 

•	 A permanent physical structure is 
not required to be present at the 
physical address.   

•	 The business address is a mailing 
address where the aggregator 
can receive correspondence from 
regulatory agencies.

Examples of legal 
produce aggregation 
businesses
•	 An aggregator with a licensed 

mobile unit picks up produce from 
various farms and delivers it to area 
restaurants that have placed orders 
with the aggregator.

•	 Farmers bring produce to a 
licensed farmers’ market where it 
is commingled, sorted, and packed 
for delivery to area schools.

References for licensing 
regulations that apply to produce 
aggregators

License Required. Minnesota Statute 
28A.04. https://www.revisor.leg.state.
mn.us/statutes/?id=28A.04.

Classification. Minnesota Statute 
28A.05 https://www.revisor.leg.state.
mn.us/statutes/?id=28A.05.

Extent of License. Minnesota Statute 
28A.06. https://www.revisor.leg.state.
mn.us/statutes/?id=28A.06. 

Some Produce 
Aggregator 
Scenarios:

There are three different broad 
scenarios for how produce comes 
into an aggregator and is then 
purchased by buyers:

1.	Buyers “pick” their own produce 
from individual vendor booths at 
a farmers’ market. The market 

handles billing of the buyer 
and distribution of payments to 
farmers.

2.	Aggregator receives pre-boxed 
produce from farmers. Aggregator 
handles ordering & billing.

3. Aggregator receives produce from 
farmers and commingles, sorts 
and packs it. Aggregator handles 
ordering & billing.

There are two different broad 
scenarios for transport of produce 
from the aggregator to the buyer:

1.	The aggregator is responsible for 
delivery of produce.

2.	Entities other than the aggregator 
are responsible for delivery of 
produce. 

Scenarios for how 
produce comes to 
an aggregator and 
is purchased by 
buyers:

Buyer Scenario #1: Buyers come 
to a farmers’ market with clean 
containers and do their own “picking” 
from individual vendor booths, 
documenting picks with a receipt to 
each vendor and duplicate to market 
manager. The market does a single 
billing to buyers and distributes 
payments to farmers. 

License needed by market:  Broker

Operational Requirements and 
Practices:  

Acceptably clean transport of 
produce from the farm to the 
farmers’ market aggregation site.  See 
sidebar: “Acceptably clean transport 
of produce.”
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Buyer Scenario #2: Aggregator 
orders, collects and distributes boxed 
produce from farmers: no sorting, 
commingling or packing takes place 
at the aggregator. Aggregator does 
the billing to buyers and distributes 
payments to farmers.

Example: School orders carrots, 
aggregator sends order to farmers, 3 
boxes of carrots come in, all 3 boxes 
are delivered as-is to the school.

License needed by aggregator: 
Wholesale Food Handler 

Operational Requirements and 
Practices: 

•	 Recordkeeping of who supplied 
which box, and a tracking number 
for each box recorded by the 
aggregator and supplied to the 
buyer.

•	 Acceptably clean transport of 
produce from the farm to the 
aggregation site.  See sidebar: 
“Acceptably clean transport of 
produce.” 

•	 Temporary storage of packed 
produce in a way that prevents 
contamination of produce. (e.g. 
boxes, etc. must not sit on the 
ground.)

•	 Acceptably clean transport of 
produce from the aggregation 
site to the buyer. See sidebar: 
“Acceptably clean transport of 
produce.”

Buyer Scenario #3: Commingling, 
sorting, packing of produce by 
aggregator. Aggregator does the 
billing to buyers and distributes 
payments to farmers.

Example:  School orders carrots, 
aggregator sends order to farmers, 
3 boxes of carrots come in, they are 
repackaged into 1 box for delivery to 
the school.

Example: Multiple flats of multiple 
varieties of tomatoes come in; they are 
sorted into uniform lots and packed 
for delivery to restaurants.

License needed by aggregator:  
Wholesale Food Handler

Operational Requirements and 
Practices:

•	 Recordkeeping of who supplied 
product for the commingled box 
and tracking number for the 
commingled box, which is to be 
recorded by the aggregator and 
provided to the school.  

•	 Acceptably clean transport of 
produce from the farm to the 
aggregation site. See sidebar: 
“Acceptably clean transport of 
produce.”

•	Define the physical boundaries 
of the packing operation and 
restrict it to people working in that 
operation. 

o	 Dogs are strictly forbidden in 
the packing area!

o	 Prevent contamination from 
overhead sources (birds). 
Potential way to accomplish 
this:  have a pop-up canopy over 
the packing area.

•	Maintain sanitary conditions 
during sorting and commingling of 
produce. 

Potential way to accomplish this:  
Follow the FSMA Produce Rule 
requirements for on-farm packing 
houses. These are in the “FDA at 
a Glance” Produce Rule fact sheet 
items #5 and #6:

http://www.fda.gov/downloads/
Food/GuidanceRegulation/FSMA/
UCM472887.pdf

Acceptably clean transport of produce  

Specific requirements are in Minnesota Rules 1550.0930 – 1550.1020: 
https://www.revisor.leg.state.mn.us/rules/?id=1550.0930

1.	Delivery equipment is clean, sanitary and in good repair; and designed 
to prohibit contamination of the produce by dust, etc. during transport.

 Examples of acceptable “Delivery equipment:”

•	 The smooth, cleanable, non-porous interior of a transport vehicle.  This 
would allow transport of produce in open boxes or crates within that 
vehicle.

•	 A clean container with smooth, cleanable, non-porous interior that 
is sufficiently sealed to prevent contamination of the produce. This 
would allow use of a transport vehicle that does not meet standards for 
transport of open crates or boxes of produce. 

2. The manager or other individual responsible for the aggregation 
& distribution business is not a trained inspector to be tasked with 
“inspection” of transport vehicles.  However, any buyer who receives 
produce from any source is expected to look and verify that the 
transport vehicle is generally clean and not contaminating the produce 
being transported.

3. Clean transport could be facilitated by a document that describes 
acceptable transport of produce and is signed by the person 
transporting to verify that they understand their responsibility for safe 
transport. 
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Excerpts from those Produce Rule 
standards:

o	 Have a handwashing station 
and train people who sort, 
commingle & pack on 
handwashing.

o	 Set a policy that no one sorts, 
commingles etc. when they  
are ill.

o	 Make sure that food-contact 
surfaces (for example, the 
sorting table) are cleanable and 
non-porous, and are sanitized 
before use.

•	 Pack produce into containers that 
are clean and in good condition. 

Potential ways to accomplish this:

o	 Plastic totes & tote-cleaning 
policy that buyers sign

o	 Cardboard boxes that are 
inspected for cleanliness and 
condition before use

o	 Disposable plastic box liners

•	Holding area for packed produce 
that prevents contamination after 
sort/commingle/pack activities. 
(Boxes, etc. must not sit on the 
ground.)

•	 Acceptably clean transport of 
produce from the aggregator to the 
buyer. See sidebar: “Acceptably 
clean transport of produce.”

Scenarios for 
Transport of 
Produce from 
Aggregator to 
Buyers

Specific regulations on transport 
of food can be found in Minnesota 
Rules 1550.0930 – 1550.1020:  

https://www.revisor.leg.state.mn.us/
rules/?id=1550.0930. Also see 
sidebar: “Acceptably clean transport 
of produce.”

Transport Scenario #1:  The 
aggregator is responsible for transport 
to buyers.

•	 The aggregator bears the liability to 
ensure that produce is transported 
without contamination and 
according to Minnesota Rules.

•	 The aggregator can make use of 
volunteer drivers and multiple 
delivery vehicles. 

•	 The aggregator can have its own 
delivery vehicle.

•	 Each delivery vehicle, whether the 
aggregator’s own or a volunteer’s 
vehicle, must follow requirements 
for acceptably clean transport of 
produce.

•	 Each delivery vehicle is subject to 
inspection by the MDA.

•	 If the aggregator has a dedicated 
delivery vehicle, this will be 
inspected as part of the aggregator’s 
licensing inspection.

Transport Scenario #2: Another entity 
is responsible for transport to buyers.

•	 This entity could be a buyer, a non-
profit organization, an agency, a 
business, or an individual.

•	 An entity other than the buyer 
or the seller who transports food, 
and doesn’t qualify as a common 
carrier, will need to be licensed as a 
wholesale food handler.

•	 The transporting entity bears the 
liability to ensure that produce is 
transported without contamination 
and according to Minnesota Rules 
(above).

•	 The entity can make use of 
volunteer drivers and multiple 
delivery vehicles.

•	 Each delivery vehicle must follow 
requirements for acceptably clean 
transport of produce.

•	 Each delivery vehicle is subject to 
inspection by the MDA.

Produce in transport

Produce that has been loaded into a 
delivery vehicle is considered to be 
“in transport.” Being in transport is 
a condition that can last for several 
days.  

•	 There is no specific number of days 
that produce can be “in transport.”  

•	 This allows marketing flexibility. 
Days when produce is coming in 
may not be the same days that 
buyers want the product delivered. 
Produce that is in transport can 
remain in the delivery vehicle until 
that desired day of delivery.

•	 There are limits.  “Transport” is not 
intended to mean the same thing 
as “storage.”  If produce remains 
in the transport vehicle for longer 
than the day or few days between 
produce packing and delivery, 
then it’s really “storage” rather 
than “transport,” and needs to be 
inspected and licensed as a storage 
facility.

•	 There may be a temperature 
requirement for the delivery 
vehicle if a potentially hazardous 
type of produce, such as 
cantaloupe, is being transported.

•	 Even if there isn’t a temperature 
requirement, produce quality will 
suffer if kept too long in a delivery 
vehicle that isn’t cooled.
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Resources for More Information and Help
Minnesota Department of Agriculture; Food & Feed Inspection. Call this number to request an 
inspection, obtain contact information for the inspector who serves your area, or begin a conversation about 
on-farm processing: 651-201-6027.

Minnesota Department of Agriculture Website. http://www.mda.state.mn.us. All fact sheets and other 
documents are searchable using titles; see sidebar on page 6 for instructions on searching the site.

Minnesota Farmers Market Association. http://www.mfma.org, (320) 250-5087. Contact MFMA for help 
with any questions relating to sale of fruits and vegetables at farmers’ markets.

Minnesota Institute for Sustainable Agriculture. http://www.misa.umn.edu, 612-625-8235, misamail@
umn.edu. Contact MISA for help with finding information and resources relating to local or regional fruit 
and vegetable production, processing, marketing and sales.

Renewing the Countryside, http://www.renewingthecountryside.org. Contact Renewing the Countryside 
for the latest information on aggregation strategies.

This fact sheet was created with input and oversight from the Local Food Advisory Committee (LFAC). 
LFAC is a forum where issues relating to local food are raised and discussed, information is shared 
and problem-solving between Minnesota Department of Agriculture, Minnesota Department of Health, 
and the local food community takes place. Contact: misamail@umn.edu, 612-625-8235. 
https://www.misa.umn.edu/resources/local-food-advisory-committee 

Minnesota
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Wholesale Produce 
Dealer License
The Wholesale Produce Dealer license is handled by the Minnesota Department of Agriculture, but 
is a separate license from the food handler licenses.  Wholesale Produce Dealer licenses provide 
protection to farmers in the event they go unpaid for their produce. 

M.S. 27. Wholesale Produce Dealers. https://www.revisor.leg.state.mn.us/statutes/?id=27.01

“Produce” in the context of a Wholesale Produce Dealer license means fresh fruits and vegetables, 
milk, cream, perishable products made with milk or cream, poultry, and poultry products including 
eggs.

Certain businesses dealing with local food may need both a food handler license and a Wholesale 
Produce Dealer license. 

•	 Generally, wholesale businesses that buy produce directly from farmers and re-sell it, 
or that distribute farmers’ produce for a fee or commission, need a Wholesale Produce 
Dealer license if they handle more than $1,000 per month of farmers’ produce.

•	 Retail grocery stores that buy produce directly from farmers and re-sell it need a Wholesale 
Produce Dealer license if they purchase more than $500 per month of farmers’ produce.

Multi-farm CSAs, farmers’ collaborative marketing arrangements, and farmers’ markets that distribute 
produce are generally not required to have a Wholesale Produce Dealer license if no commission or 
handling fees are charged for the distribution services. These types of arrangements are viewed by 
the Wholesale Produce Dealer licensing unit as partnership agreements rather than sales. 

However, the MDA’s Food & Feed licensing unit defines a “sale” more broadly as any time a food 
item changes hands, or is stored or transported as part of the process of it changing hands, whether 
money is exchanged or not. This means a multi-farm collaborative marketing arrangement may still 
need a food handler license, even if it does not need a Wholesale Produce Dealer license.

If you might need a Wholesale Produce Dealer license, contact MDA Wholesale Produce Dealers 
Licensing: 651-201-6620

https://www.mda.state.mn.us/licensing/licensetypes/wholproddealer.aspx
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Type of 
license

Purpose of  
license

Meaning of  
“Produce”

Meaning of 
“Sale”

Wholesale 
Produce 
Dealer

Protect commerce: 
Ensure that farmers are 
protected  in the event 
of non-payment for their 
produce.

“Produce” is defined in M.S. 
27.01 Subdivision 2* as:

(1) perishable fresh fruits and 
vegetables;
(2) milk and cream and 
products manufactured from 
milk and cream; and
(3) poultry and poultry 
products.

A sale is when money is 
exchanged. A Wholesale 
Produce Dealer license is not 
required for collaborative 
marketing agreements 
in which distribution of 
products is done by an 
entity that doesn’t charge a 
fee for the service.

Food  
handler

Protect food safety: 
Ensure that persons selling 
food are operating with 
approved facilities and 
according to safe food 
handling practices.

“Produce” refers to 
fruits, vegetables, edible 
mushrooms, herbs, and nuts.§

A “sale,” according to 
the definition in M.S. 
34.01 Subdivision 12‡: 
“… keeping, offering, or 
exposing for sale, use, 
transporting, transferring, 
negotiating, soliciting, or 
exchanging food; having in 
possession with intent to sell, 
use, transport, negotiate, 
solicit, or exchange food; 
storing, manufacturing, 
producing, processing, 
packing, and holding of 
food for sale; dispensing or 
giving food; or supplying or 
applying food in the conduct 
of any food operation or 
carrying food in aid of 
traffic in food whether done 
or permitted in person or 
through others.”

* Minnesota Statute 27.01 Subd. 2. https://www.revisor.leg.state.mn.us/statutes/?id=27.01
‡ Minnesota Statute 34A.01 Subd. 12 https://www.revisor.mn.gov/statutes/?id=34A.01  
§ Food Safety Modernization Act – Produce Safety Rule, 21 Code of Federal Regulations 112.

https://www.federalregister.gov/documents/2015/11/27/2015-28159/standards-for-the- 
growing-harvesting-packing-and-holding-of-produce-for-human-consumption#p-2070

Summary of differences between food handler licenses and Wholesale Produce Dealer licenses:
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SELLING MINNESOTA
PRODUCE

Definitions

cGMPs: Current Good 
Manufacturing Practices, described 
in the Food Safety Modernization Act 
(FSMA).

http://www.fda.gov/Food/
GuidanceRegulation/
GuidanceDocumentsRegulatory 
Information/ucm525201.htm 

Food facilities: restaurants, caterers, 
school food service, institutions, day 
cares, community centers, churches, 
hospitals, health care facilities, food 
shelves and food banks, grocery 
stores, food markets, cooperatives, 
bakeries, convenience stores, 
food stands, mobile food units, 
warehouses, and wholesale food 
processors and manufacturers.

Minnesota Rules 4626.0020 Subparts 
35 and 36, https://www.revisor.leg.
state.mn.us/rules/?id=4626.0020

FSMA: Food Safety Modernization 
Act. http://www.fda.gov/Food/
GuidanceRegulation/FSMA/ 

MDA: Minnesota Department of 
Agriculture, http://www.mda.state.
mn.us

Produce: Fruits, vegetables, edible 
mushrooms, herbs, and nuts.

Food Safety Modernization Act 
– Produce Safety Rule, 21 Code 
of Federal Regulations 112.3 
https://www.federalregister.gov/

This fact sheet is for Minnesota farmers who want to sell produce they raise. The fact sheet 
covers regulations for ways for farmers to sell their produce to individual consumers or to food 
facilities in Minnesota.

documents/2015/11/27/2015-28159/
standards-for-the-growing-
harvesting-packing-and-
holding-of-produce-for-human-
consumption#p-2070

Product of the farm: Farm 
products that you grow or raise on 
land that you “occupy and cultivate.”  
Land that you “occupy and cultivate” 
includes land that you rent or lease, 
so long as you have control over the 
production on that land.

Constitution of the State of 
Minnesota, Article 13, Section 
7,  https://www.revisor.mn.gov/
constitution/#article_13 .

Minnesota Statute 28A.15 Subd. 2, 
https://www.revisor.leg.state.mn.us/
statutes/?id=28A.15 

Sell; sale: “Sell” and “sale” mean 
keeping, offering, or exposing for 
sale, use, transporting, transferring, 
negotiating, soliciting, or exchanging 
food; having in possession with 
intent to sell, use, transport, 
negotiate, solicit, or exchange food; 
storing, manufacturing, producing, 
processing, packing, and holding of 
food for sale; dispensing or giving 
food; or supplying or applying food in 
the conduct of any food operation or 
carrying food in aid of traffic in food 
whether done or permitted in person 
or through others. 

Minnesota Statute 34A.01 Subd. 
12 (https://www.revisor.mn.gov/
statutes/?id=34A.01

Approved Source
You are an approved source for 
produce that is product of your 
farm, and you are excluded from 
requirements to have an MDA food 
handlers license to sell that produce 
to either individuals or food facilities.

Minnesota Statute 28A.15 Subd.2, 
https://www.revisor.mn.gov/
statutes/?id=28A.15 

The exclusion from licensing 
applies only to the product of your 
own farm. If you acquire and use off-
farm ingredients in your products, or 
if you acquire and distribute products 
from other farmers, you are not 
excluded and must be licensed for 
those activities. 

See the fact sheet “Aggregation 
of Farmers’ Produce” for more 
information about distributing the 
products of other farms.

http://misadocuments.info/ 
LFAC_aggregation_produce.pdf

Two types of customers

1.	 Individuals:  Consumers who 
will serve the product to mem-
bers of their household and/or 
non-paying guests.

2.	 Food Facilities:  Any entity 
receiving your product that is not 
an individual consumer buying 
food to serve to their household, 
is a food facility. 

Minnesota
Institute for
Sustainable
Agriculture
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What You Can Do with 
Your Produce
You can sell produce that is product 
of your farm to any buyer, either 
food facility or individual. You can 
sell at farmers’ markets or through 
CSAs. You can set up a farm stand 
at the end of your driveway or on 
a city street, provided local zoning 
ordinances allow it. You can put 
ads on social media and take orders 
via the Internet. You can sell your 
produce across state lines.

•	 You can sell fresh, raw, whole 
produce.

·	 You can trim roots, cut off tops, 
wash, husk, sort, package, or 
otherwise make whole, raw 
produce presentable for sale. 
You do not need a license or 
special facilities to do this, but 
your facilities must be sanitary 
and the water you use must be 
potable (drinkable).

·	 Sanitizers used in wash water 
do not count as off-farm 
ingredients.

•	 You can process your own produce 
for sale.  You are not required to 
have an MDA food handlers license 
to process your own produce for 
sale unless you are: 1) adding 
off-farm ingredients;  or 2) using 
produce that you acquired from 
other farmers.  

·	 Processing of produce may 
include peeling, slicing, 
shredding, bagging or wrapping 
of cut pieces, dehydrating, 
freezing, or canning.

Licenses
•	 If you acquire products from other 

farmers to distribute or to use as 
ingredients in a product that you 
sell, you must have an MDA food 
handlers license. 

If you want to distribute products 
from other farmers, see the fact 
sheet, “Aggregation of Farmers’ 
Produce.”http://misadocuments.info/
LFAC_aggregation_produce.pdf

•	 If you add any ingredients that 
you acquire from off-farm; even 
minor ingredients like salt, pepper, 
or vinegar; you must have an 
MDA food manufacturer’s license 
in order to make and sell the 
products.*

*   Unless you make and sell 
products under the Cottage 
Food exemption. See “Cottage 
Food Exemption” sidebar.

If you want to do processing of your 
own produce for sale, and add no off-
farm ingredients, you are excluded 
from MDA food handlers licensing 
– BUT – you are still obligated to 
ensure food safety and to follow 
requirements that relate to food 
safety. You must follow Current Good 
Manufacturing Practices (cGMPs), 
and in most cases you must have 
an inspection of your processing 
facilities by a Minnesota Department 
of Agriculture (MDA) inspector.  

Get in touch with your local 
MDA inspector by contacting 
the Minnesota Department of 
Agriculture, Food and Feed 
Inspection Division. 651-201-6027  

Inspection

Usually licensing and inspection go 
together. In the case of product of the 
farm, you are not required to have a 
license -- BUT you may still need an 
inspection of your facilities. Contact 
the MDA to ask about inspection of 
your facilities if you want to:

•	 Process produce for sale

Cottage Food Exemption

This exemption allows you to make 
non-potentially hazardous foods 
in your home kitchen and sell to 
individual customers in face-to-face 
transactions, up to $18,000 per 
year in gross sales. You can use 
off-farm ingredients to produce 
products under the Cottage Food 
exemption. You cannot sell products 
to food facilities under the Cottage 
Food exemption.  

More information:
Cottage Food Exemption, 
Minnesota Statute 28A.152, 
https://www.revisor.mn.gov/
statutes/?id=28A.152

Cottage Food Law Resources, 
Minnesota Farmers’ 
Market Association: 
http://mfma.org/pages/
MNCottageFoodsLawResources/

Cottage Food Producer Registration, 
MDA: http://www.mda.state.
mn.us/licensing/licensetypes/
cottagefood.aspx 

Cottage Food Producer Training 
and Frequently Asked Questions, 
University of Minnesota Extension: 
http://www.extension.umn.edu/
food/food-safety/courses/cottage-
foods/index.html

Sales Tax

Food isn’t taxed, right?  Actually, 
sometimes it is. If a person both 
makes and sells a multi-ingredient 
product, other than baked goods, 
that product is subject to Minnesota 
sales tax. This affects Cottage 
Food operators or licensed food 
manufacturers who both make and 
sell products like jam, jelly, salsa, 
and pickles.

Prepared Food – Taxable 
Subcategory of Food. Minnesota 
Department of Revenue.
http://www.revenue.state.mn.us/
businesses/sut/factsheets/FS102D.
pdf
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•	 Store and/or transport processed 
produce for sale

Be aware that it may take longer 
to get a voluntary inspection than 
it would for a mandatory licensing 
inspection, due to inspector 
workloads. 

Contact the MDA Food and Feed 
Safety Division: 651-201-6027

Processing of 
Produce

Peeling, Cutting, Slicing, 
Shredding, Wrapping, 
Bagging
These processes must be done in 
a clean and adequately equipped 
facility and according to Current 
Good Manufacturing Practices 
(cGMPs). Contact your local MDA 
inspector to get inspection and 
approval of your facilities for the 
processing of produce, and for the 
holding of product prior to delivery to 
a buyer. If you do the transport and 
delivery of the product, your delivery 
equipment must be inspected as well.  

Freezing or Drying
Washing, cutting, blanching 
and freezing, or dehydrating 
processes must be done in a clean 
and adequately equipped facility 
and according to Current Good 
Manufacturing Practices (cGMPs).  
Contact your local MDA inspector to 
get inspection and approval of your 
facilities both for preparation of the 
produce for freezing or drying, and 
for storage of frozen or dried product. 

•	 Freezing of fresh berries is a 
low-risk activity that requires only 
cleaning and bagging of the berries.

•	 Freezing of certain other fruits 

    such as apples or rhubarb requires 
cutting and/or peeling of the fruit 
before bagging and freezing.

•	 Freezing of most vegetables 
requires blanching and cooling 
before bagging and freezing. 
Depending on the vegetable, 
peeling and cutting may be needed 
before blanching. 

•	Dehydrating of any produce 
requires equipment and a process 
that prevents microbial or mold 
growth on the produce being 
dehydrated.

Canning
Canning is a process that is complex, 
requires specialized equipment, and 
can result in serious or fatal food-
borne illness if not done properly. If 
you want to can produce for sale to 
food facilities, you will need:

•	Equipment and facilities approved 
by your MDA inspector.  

•	 Registration of your facility and 
filing of your canning process 
information with the federal Food 

and Drug Administration (FDA). 
Your MDA inspector can provide 
more information about this 
requirement.

·	 You must work with a Process 
Authority who will review 
your ingredients and canning 
procedures, analyze critical 
control points in your process, 
thoroughly explain how to 
maintain food safety throughout 
your process, and recommend 
a testing procedure to verify 
product safety.

·	 The Process Authority will write 
a letter describing your process 
in detail. This Process Authority 
letter is what you must file with 
the FDA.

•	 A certificate of passing a Better 
Process Control School appropriate 
for the kind of canned product you 
want to produce.

·	 Online Better Process Control 
School: http://ucfoodsafety.
ucdavis.edu/Better_Process_
Control_School_Online/

·	 In-person Better Process 
Control School programs: 
http://www.gmaonline.org/
file-manager/Events/Bro_BPCS-
011411.pdf 

Customers: 
Individuals or Food 
Facilities?
Sales to Individual 
Consumers
Sales of fresh, whole, raw, or 
processed produce that is product of 
your farm can be made to individual 
customers from your farm, a farm 
stand, at farmers’ markets, by 
delivery, in a CSA box, by online 
order, or in any other venue where 
you can make a transaction with an 
individual.  

Current Good Manufacturing 

Practices are described in the Food 
Safety Modernization Act (FSMA) 
Preventive Controls Rule. On-farm 
food processing may be exempt 
from other provisions of FSMA, but 
the cGMPs are food safety practices 
that are applicable to any food 
processing or manufacturing. Find 
the cGMPs on pages 27-38 of:

Guidance for Industry: What 
You Need to Know About the 
FDA Regulation: Current Good 
Manufacturing Practice, Hazard 
Analysis, and Risk-Based Preventive 
Controls for Human Food; Small 
Entity Compliance Guide. 
http://www.fda.gov/
Food/GuidanceRegulation/
GuidanceDocumentsRegulatory 
Information/ucm525201.htm
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If you are selling processed produce 
that are potentially hazardous (for 
instance, cut cantaloupe or shredded 
bagged lettuce), you must have 
refrigeration equipment that is 
inspected and approved by the MDA.

Sales to Food Facilities
Sales to food facilities may require 
some extra work on your part to 
document:

•	 you have safe on-farm food 
production and handling practices

•	 you have approved facilities for any 
processing

•	 you follow Current Good 
Manufacturing Practices if you 
process produce

•	 your storage of product is in 
approved facilities 

•	 your transport of the product is 
done in a sanitary manner

Buyers might not be aware that you 
as a farmer are not legally required to 
have a license to sell produce grown 
on your farm. You can copy and use 
this fact sheet to educate potential 
buyers. You can also download and 
copy this MDA fact sheet to show to 
buyers:

Selling or Serving Locally-Grown 
Produce in Food Facilities. 
2016. Minnesota Department of 
Agriculture.

http://www.mda.state.mn.us/food/
safety/~/media/Files/food/foodsafety/
fs-produce.ashx

Some buyers may be uncomfortable 
with purchasing produce, especially 
processed items, from an unlicensed 
individual. If you are selling produce 
that is product of your farm, you are 
excluded from licensing. You can 
undergo a voluntary inspection by 
the MDA and request a copy of the 
inspection report. You can show the 
inspection report to a buyer to verify 

that you are operating in a manner 

approved by the MDA.

Food Safety 
Modernization Act 
(FSMA)
The federal Food Safety 
Modernization Act has two segments 
that may apply to produce farmers in 
Minnesota:

1)	FSMA Produce Rule applies to raw 
produce.

2)	FSMA Preventive Controls Rule 
applies to processing of produce or 
making food products containing 
produce.

The FSMA requirements and 
exemptions for farmers are very 
complex. Resources from the federal 
Food and Drug Administration 
(FDA) are available to explain FSMA 
rules:

FSMA Final Rule on Produce Safety.

http://www.fda.gov/Food/
GuidanceRegulation/FSMA/
ucm334114.htm 

FSMA Final Rule for Preventive 
Controls for Human Food. 

http://www.fda.gov/Food/
GuidanceRegulation/FSMA/
ucm334115.htm 

The categories that determine 
whether a farm is subject to FSMA 
are different from Minnesota 
categories for licensing. A farm or 
enterprise could be excluded or 
exempt from licensing in Minnesota, 
but yet be subject to FSMA.

Four possible regulatory 
configurations for Minnesota produce 
farms or enterprises:

•	 No Minnesota food license required: 
Not subject to FSMA	

•	No Minnesota food license 
required: Subject to FSMA

•	Minnesota food license required: 
Not subject to FSMA	

•	Minnesota food license required: 
Subject to FSMA

The Minnesota Department of 
Agriculture administers FSMA in 
Minnesota. If you have a food license 
from the MDA, your inspector will 
determine whether you are subject 
to FSMA requirements. If you are 
exempt or excluded from an MDA 
food license, you can contact MDA to 
find out if you are subject to FSMA.

 

Search the MDA website for 
fact sheets:

•	 Go to http://www.mda.state.
mn.us

•	 Find the “Search” button in the 
upper left corner of the web 
page, right underneath the MDA 
logo.

•	 Type a few words of the fact 
sheet title into the box to the left 
of the “Search” button.

•	 Click on the “Search” button. 
•	 The fact sheet you want should 

be near the top of the list of items 
that comes up on the web page.
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Resources for More Information and Help
Minnesota Department of Agriculture; Food & Feed Inspection. Call this number to request an 
inspection, obtain contact information for the inspector who serves your area, or begin a conversation about 
on-farm processing: 651-201-6027.

Minnesota Department of Agriculture Website. http://www.mda.state.mn.us. All fact sheets and other 
documents are searchable using titles; see sidebar on page 4 for instructions on searching the site.

Minnesota Farmers Market Association. http://www.mfma.org, (320) 250-5087. Contact MFMA for help 
with any questions relating to sale of produce at farmers’ markets.

Minnesota Institute for Sustainable Agriculture. http://www.misa.umn.edu, 612-625-8235, misamail@
umn.edu. Contact MISA for help with finding information and resources relating to local or regional produce 
production, processing, marketing and sales.

This fact sheet was created with input and oversight from the Local Food Advisory Committee (LFAC). 
LFAC is a forum where issues relating to local food are raised and discussed, information is shared 
and problem-solving between Minnesota Department of Agriculture, Minnesota Department of Health, 
and the local food community takes place. Contact: misamail@umn.edu, 612-625-8235. 
https://www.misa.umn.edu/resources/local-food-advisory-committee 

Minnesota
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Summary Table of Produce Sale Scenarios
Whole, raw 
produce 
grown on your 
own farm

Processed 
produce 
grown on your 
own farm; 
no off-farm 
ingredients

Processed 
produce grown 
on your own 
farm; off-farm 
ingredients 
added

Purchase and 
re-sale of 
whole, raw 
produce from 
other farms

Processed 
produce from 
other farms

Food Handlers 
License

NO NO YES
Unless Cottage Food

YES YES
Unless Cottage Food

MDA 
Inspection

NO  
Unless subject to FSMA

YES
Unless Cottage Food

YES
Unless Cottage Food

YES YES
Unless Cottage Food

Sell at farmers’ 
market or 
community 
event

YES YES YES YES 
(if farmers’ market rules 
allow)

YES
(if farmers’ market rules 
allow)

Sell via Internet Orders may be taken over the Internet but delivery or customer pick-up must be
in accordance with the regulations for the type of product.

Sell from farm 
premises

YES YES YES YES YES

Sell to food 
businesses

YES YES
Unless Cottage Food

YES
Unless Cottage Food

YES YES
Unless Cottage Food

Donate YES YES
Unless Cottage Food

YES
Unless Cottage Food

YES YES
Unless Cottage Food

Sell across state 
lines

YES YES
Unless Cottage Food

YES
FDA registration 
required

YES YES
FDA registration 
required

Label required MAYBE  
(if subject to FSMA)

YES YES MAYBE  
(if subject to FSMA)

YES

Note: Buyers may require labeling of raw produce to meet their traceability 
requirements.

Package MAY YES YES MAY YES
Charge sales tax NO MAYBE MAYBE NO MAYBE
Sampling & 
demo

YES. See the sampling exemption, M.S. 28A.151. 
https://www.revisor.leg.state.mn.us/statutes/?id=28A.151 You must have an adequate 
system for cooking and sanitation in order to protect public health.

MDA 
jurisdiction

YES YES YES YES YES

FSMA Produce 
Rule

MAYBE NO NO MAYBE NO

FSMA 
Preventive 
Controls Rule

NO MAYBE MAYBE NO MAYBE

Wholesale 
Produce Dealer 
license

NO NO NO MAYBE MAYBE
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Wholesale Produce 
Dealer License
The Wholesale Produce Dealer license is handled by the Minnesota Department of Agriculture, but 
is a separate license from the food handler licenses.  Wholesale Produce Dealer licenses provide 
protection to farmers in the event they go unpaid for their produce. 

M.S. 27. Wholesale Produce Dealers. https://www.revisor.leg.state.mn.us/statutes/?id=27.01

“Produce” in the context of a Wholesale Produce Dealer license means fresh fruits and vegetables, 
milk, cream, perishable products made with milk or cream, poultry, and poultry products including 
eggs.

Certain businesses dealing with local food may need both a food handler license and a Wholesale 
Produce Dealer license. 

•	 Generally, wholesale businesses that buy produce directly from farmers and re-sell it, 
or that distribute farmers’ produce for a fee or commission, need a Wholesale Produce 
Dealer license if they handle more than $1,000 per month of farmers’ produce.

•	 Retail grocery stores that buy produce directly from farmers and re-sell it need a Wholesale 
Produce Dealer license if they purchase more than $500 per month of farmers’ produce.

Multi-farm CSAs, farmers’ collaborative marketing arrangements, and farmers’ markets that distribute 
produce are generally not required to have a Wholesale Produce Dealer license if no commission or 
handling fees are charged for the distribution services. These types of arrangements are viewed by 
the Wholesale Produce Dealer licensing unit as partnership agreements rather than sales. 

However, the MDA’s Food & Feed licensing unit defines a “sale” more broadly as any time a food 
item changes hands, or is stored or transported as part of the process of it changing hands, whether 
money is exchanged or not. This means a multi-farm collaborative marketing arrangement may still 
need a food handler license, even if it does not need a Wholesale Produce Dealer license.

If you might need a Wholesale Produce Dealer license, contact MDA Wholesale Produce Dealers 
Licensing: 651-201-6620

https://www.mda.state.mn.us/licensing/licensetypes/wholproddealer.aspx



8	 SELLING PRODUCE IN MINNESOTA  I  Local Foods Advisory Committee  I  March 2017

Type of 
license

Purpose of  
license

Meaning of  
“Produce”

Meaning of 
“Sale”

Wholesale 
Produce 
Dealer

Protect commerce: 
Ensure that farmers are 
protected  in the event 
of non-payment for their 
produce.

“Produce” is defined in M.S. 
27.01 Subdivision 2* as:

(1) perishable fresh fruits and 
vegetables;
(2) milk and cream and 
products manufactured from 
milk and cream; and
(3) poultry and poultry 
products.

A sale is when money is 
exchanged. A Wholesale 
Produce Dealer license is not 
required for collaborative 
marketing agreements 
in which distribution of 
products is done by an 
entity that doesn’t charge a 
fee for the service.

Food  
handler

Protect food safety: 
Ensure that persons selling 
food are operating with 
approved facilities and 
according to safe food 
handling practices.

“Produce” refers to 
fruits, vegetables, edible 
mushrooms, herbs, and nuts.§

A “sale,” according to 
the definition in M.S. 
34.01 Subdivision 12‡: 
“… keeping, offering, or 
exposing for sale, use, 
transporting, transferring, 
negotiating, soliciting, or 
exchanging food; having in 
possession with intent to sell, 
use, transport, negotiate, 
solicit, or exchange food; 
storing, manufacturing, 
producing, processing, 
packing, and holding of 
food for sale; dispensing or 
giving food; or supplying or 
applying food in the conduct 
of any food operation or 
carrying food in aid of 
traffic in food whether done 
or permitted in person or 
through others.”

* Minnesota Statute 27.01 Subd. 2. https://www.revisor.leg.state.mn.us/statutes/?id=27.01
‡ Minnesota Statute 34A.01 Subd. 12 https://www.revisor.mn.gov/statutes/?id=34A.01  
§ Food Safety Modernization Act – Produce Safety Rule, 21 Code of Federal Regulations 112.

https://www.federalregister.gov/documents/2015/11/27/2015-28159/standards-for-the- 
growing-harvesting-packing-and-holding-of-produce-for-human-consumption#p-2070

Summary of differences between food handler licenses and Wholesale Produce Dealer licenses:
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One-Page Summary of Written On-Farm Food Safety Plan for Fruit & Vegetable 
Production:  Briefly describe how you address each of the following food safety 
practices on your farm. 
 

1. Handwashing station(s) in the field and/or packing area. 

 

 

 

2. Clean and stocked restroom facilities available to workers. 

 

 

 

3. Hygiene, illness, injury and safety training for workers. 

 

 

 

4. Regular cleaning/sanitizing for equipment, tools, storage, and transport 

containers. 

 

 

5. Manure and/or compost management plan. 

 

 

 

6. Measures to keep wild and domestic animals out of fields and packing areas. 

 

 

 

7. Annual well water testing for generic E. coli and nitrites/nitrates. 
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SELLING MINNESOTA
MEAT PRODUCTS

Definitions

Food facilities: restaurants, caterers, 
school food service, institutions, day 
cares, community centers, churches, 
hospitals, health care facilities, food 
shelves and food banks, grocery 
stores, food markets, cooperatives, 
bakeries, convenience stores, 
food stands, mobile food units, 
warehouses, and wholesale food 
processors and manufacturers.

Minnesota Rules 4626.0020 Subparts 
35 and 36, https://www.revisor.leg.
state.mn.us/rules/?id=4626.0020

MDA: Minnesota Department of 
Agriculture, http://www.mda.state.
mn.us 

Meat: Tissue from animals other 
than poultry, fish or wild game. 
In Minnesota, this includes 
domesticated livestock such as cattle, 
sheep, swine, goat, ostrich, emu, 
and rhea; and also farm-raised game 
species such as bison, elk, deer, water 
buffalo, antelope, and rabbit.

Minnesota Rules 4626.0020 Subpart 
50, https://www.revisor.leg.state.
mn.us/rules/?id=4626.0020

Product of the farm: Farm 
products that you grow or raise on 
land that you “occupy and cultivate.”  
Land that you “occupy and cultivate” 
includes land that you rent or lease, 
so long as you have control over the 
production on that land.

This fact sheet is for Minnesota farmers who want to sell meat they raise on their own farm. 
The fact sheet covers regulations for all of the ways for farmers to sell their meat to individual 
consumers or to food facilities in Minnesota.

Constitution of the State of 
Minnesota, Article 13, Section 
7,  https://www.revisor.mn.gov/
constitution/#article_13 .

Minnesota Statute 28A.15 Subd. 2, 
https://www.revisor.leg.state.mn.us/
statutes/?id=28A.15 

Sell; sale: “Sell” and “sale” mean 
keeping, offering, or exposing for 
sale, use, transporting, transferring, 
negotiating, soliciting, or exchanging 
food; having in possession with 
intent to sell, use, transport, 
negotiate, solicit, or exchange food; 
storing, manufacturing, producing, 
processing, packing, and holding of 
food for sale; dispensing or giving 
food; or supplying or applying food in 
the conduct of any food operation or 
carrying food in aid of traffic in food 
whether done or permitted in person 
or through others. 

Minnesota Statute 34A.01 Subd. 
12 (https://www.revisor.mn.gov/
statutes/?id=34A.01

Wild game: Animals shot or trapped 
in the wild; not farm-raised. These 
animals or parts from them cannot 
legally be sold as food in Minnesota.

Minnesota Rules 4626.0020 Subpart 
37, https://www.revisor.leg.state.
mn.us/rules/?id=4626.0020

Two Types of 
Customers

1.	Individuals. These are consumers 
who will serve the product to 
members of their household and/or 
non-paying guests.

2.	Food Facilities. (see definition, 
above)

Regulations for sale of your own 
farm-raised meats depend mainly on 
who your customers are.

Three Types of Meat 
Processing Plants

Custom-Exempt
These plants may be routinely 
inspected by an MDA inspector up 
to four times per year, but there is no 
routine inspection of animals at the 
point of slaughter. 

•	 Some Custom-Exempt plants have 
a kill floor, so that animals may be 
brought in live to the plant. Some 
Custom-Exempt plants do not 
have a kill floor, and receive only 
carcasses of animals killed on the 
farm.

•	 Animals can be killed, skinned, and 
eviscerated on-farm and brought 
in to Custom-Exempt plants for 
processing – whether or not the 

Minnesota
Institute for
Sustainable
Agriculture
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plant has a kill floor. Carcasses 
must be clean and free of hide, dirt, 
manure, hair, etc., for acceptance at 
a custom plant.

•	 Packages of meat processed at 
Custom-Exempt plants will be 
marked “Not for Sale.”

Find custom-exempt processing 
plants in Minnesota: http://www.mda.
state.mn.us/en/licensing/inspections/
meatpoultryegg/custom-meat-
processing/customplants.aspx

Minnesota Equal-To
These plants are 
under “continuous” 
(meaning “daily”) 
inspection by an 
MDA inspector. 

•	 Animals must 
be brought 
in live to these plants. The only 
exception is for dangerous, un-
transportable animals such as some 
bison or beef bulls. In that case, 
an MDA inspector may conduct 
a pre-slaughter inspection on the 
farm. Then the animal must be 
killed and bled out on the farm and 
immediately transported whole to 
the Equal-To plant.

•	 Animals brought in for inspected 
processing are inspected both 
before slaughter (ante-mortem 
inspection) and after slaughter 
(post-mortem inspection).  

•	 Animals that pass inspection can be 
processed for wholesale and retail 
sale only within Minnesota, and the 
packages will be marked with an 
inspection symbol indicating State 
of Minnesota inspection.  

•	Many Equal-To plants also offer 
custom-exempt processing. In 
that case, the animal need not be 
inspected by the MDA inspector 
assigned to that plant. Packages of 
meat will be marked “Not for Sale.”

 

Find Minnesota Equal-To processing 
plants: http://www.mda.state.mn.us/
licensing/inspections/meatpoultryegg/
state-inspection/equal2plants.aspx

USDA
These plants are 
under continuous 
inspection by a 
USDA inspector. 
Other procedures 
are the same as for Equal-To plants, 
except that meat packages will be 
marked with a USDA inspection 
symbol and can be sold either within 
the state or across state lines. 

•	USDA defines farm-raised game 
species as “non-amenable” to 
inspection. USDA plants will 
offer inspected slaughter and 
processing of these animals, but 
it is a voluntary inspection that 
the farmer must pay for. The 
USDA mark of 
inspection for 
“non-amenable” 
species is a 
triangle rather 
than a circle. 

•	 Some USDA 
plants also offer custom-exempt 
processing. In that case, the animal 
need not be inspected by the 
USDA inspector assigned to that 
plant. Packages of meat will be 
marked “Not for Sale.”

Licensing

Usually licensing and inspection go 
together. In the case of product of 
the farm, you are excluded from the 
requirement to have a license -- BUT 
you may still need an inspection of 
your facilities.

•	 Product of the farm is excluded 
from licensing.  If you raise the 
animals yourself on land that you 
control (through ownership or 
rental or lease agreement), and 
no off-farm ingredients are added 

to the meat, you are not required 
to have an MDA food handlers 
license in order to sell it. However, 
inspection may be required in some 
cases—see Inspection section.

•	 If off-farm ingredients (salt, cure, 
spice blends, sauces, etc.) are 
added to the meat products, you 
must have an MDA food handlers 
license in order to sell it.

•	 If you buy or obtain meat products 
from other farmers to sell or 
offer to customers – even if you 
are donating your distribution 
efforts – you must have an MDA 
food handlers license. Minnesota’s 
definition of “sell” includes any 
time a product changes hands in 
any way.

•	 Some potential buyers may not be 
aware of what the regulations are 
for farmers selling meat, and may 
just assume that you need a license 
to sell meat from your farm. You 
can copy and use this fact sheet 
to help educate your buyers. You 
can also download and copy the 
following fact sheet from the MDA:

Approved Sources of Meat and 
Poultry for Food Facilities. Minnesota 
Department of Agriculture, Minnesota 
Department of Health, University of 
Minnesota Extension. http://www.mda.
state.mn.us/licensing/inspections/~/
media/Files/food/foodsafety/
meatpoultry.ashx

•	 Some food facilities are not 
comfortable with buying from 
an unlicensed individual. If you 
are selling product of your farm 
that has been processed under 
inspection, you are excluded from 
licensing. You can request an 
inspection and inspection report 
from the MDA to verify that your 
operation is approved, and show 
that report to the buyer. 

Call the MDA Dairy & Meat 
Inspection Program to find your 
MDA inspector:  651-201-6300
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Inspection

Usually licensing and inspection go 
together. In the case of product of the 
farm, you are not required to have a 
license -- BUT you may still need an 
inspection of your facilities. Contact 
the MDA to ask about inspection of 
your facilities if you want to:

•	 Store meat for sale in freezers on 
your farm.

•	 Transport meat in freezers or 
refrigerators for sale at farmers’ 
markets or to restaurants, grocery 
stores, or other buyers.

Call the MDA Dairy & Meat 
Inspection Program to find your 
MDA inspector:  651-201-6300

Ways to get meat 
animals processed 
to be marketed

Custom-Exempt 
Processing
•	 You must sell animals to individuals 

before the animals are slaughtered, 
and then have the processing 
done at either a custom-exempt 
processing plant or at an inspected 
(Minnesota Equal-To or USDA) 
plant that offers the option of 
custom-exempt processing. 

•	 Typically the sale of animals prior 
to slaughter is done as quarters, 
halves, or whole animals; but other 
quantities are possible. You must 
have a way to track and verify 
that the entire animal is sold to 
individual customers before it goes 
to slaughter.

•	 The individual customer owns their 
portion of the animal before the 
animal goes to the processing plant, 
and their portion is processed for 
that individual.

•	 There is no limit on the number of 
animals a farmer can sell per year 
in this way.

•	 Farmers can sell animals in this 
way only to individuals, not to food 
facilities. 

•	 The direct relationship between 
farmer and customer substitutes for 
the official inspection of the animal 
at the time of slaughter. Your 
customer has the right to visit your 
farm and select their own animal, 
although they are not required to 
do this if they choose not to. There 
is a form available to ensure that 
customers understand their rights 
in selection of the animal:

http://misadocuments.info/Custom_
Processed_Meat_Sales_Sample_
Form.docx  

This is not a required form. It is 
merely an example. You can choose 
different means to communicate with 
your customers.

Minnesota Statute 31.02A Subd. 5, 
https://www.revisor.leg.state.mn.us/
statutes/?id=31A.02

Minnesota Statute 31A.15, https://

www.revisor.leg.state.mn.us/
statutes/?id=31A.15

Find custom-exempt processing 
plants in Minnesota: http://www.mda.
state.mn.us/en/licensing/inspections/
meatpoultryegg/custom-meat-
processing/customplants.aspx 

Inspected Slaughter & 
Processing
•	 You can have animals slaughtered 

and processed under inspection at 
a USDA-inspected or Minnesota 
Equal-To inspected processing 
plant, and then sell the processed 
meat to any individual or food 
facility in Minnesota.

•	 If your meat is processed at a 
USDA-inspected plant, you can 
also ship it across state lines to sell 
to individuals or food facilities in 
other states.

•	 If these animals are product of your 
farm and no off-farm ingredients 
are added, you are not required 
to have an MDA food handlers 
license. 

•	 If off-farm ingredients are added; 
for example, spice blends added 
to sausage or jerky; then you must 
have an MDA food handlers license 
in order to sell the product.

•	 If you are storing and/or 
transporting the processed 
meat, you need to have an MDA 
inspection of your cold storage and 
transport facilities.

•	 You can request an inspection and 
inspection report from the MDA to 
verify to buyers that your operation 
is approved.

•	 There is no limit to the amount of 
meat or the number of animals that 
you can sell per year in this way.

Minnesota Statute 31A, https://
www.revisor.leg.state.mn.us/
statutes/?id=31A

Search the MDA website 
for fact sheets:

•	 Go to http://www.mda.state.
mn.us

•	 Find the “Search” button in the 
upper left corner of the web 
page, right underneath the MDA 
logo.

•	 Type a few words of the fact 
sheet title into the box to the left 
of the “Search” button.

•	 Click on the “Search” button. 

•	 The fact sheet you want should 
be near the top of the list of items 
that comes up on the web page.
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Minnesota Statute 28A.15 Subd. 2, 
https://www.revisor.leg.state.mn.us/
statutes/?id=28A.15

Find Minnesota Equal-To processing 
plants: http://www.mda.state.mn.us/
licensing/inspections/meatpoultryegg/
state-inspection/equal2plants.aspx

Find USDA processing plants: http://
www.fsis.usda.gov/wps/portal/fsis/
topics/inspection/mpi-directory 

Your Responsibility 
to Monitor Your 
Sales

If individual customers are buying 
meat from you for their personal 
and household use, you as the seller 
bear responsibility to notice if sales 
seem too large or too frequent to 
truly represent household use; or 
if it appears that a buyer might be 
re-selling meat products improperly. 
It is illegal to participate in the sale 
of meat products within Minnesota 
if those meat products don’t 
meet Minnesota inspection and 
licensing requirements. It is illegal 
to participate in the sale of meat 
products across state lines if those 
meat products don’t meet Minnesota 
and USDA inspection requirements.

Minnesota Statute 31A.10, 
Prohibitions. https://www.revisor.leg.
state.mn.us/statutes/?id=31A.10 

United States Code Title 21, Chapter 
12, Section 610; Prohibited Acts.

https://www.gpo.gov/fdsys/pkg/
USCODE-2011-title21/html/
USCODE-2011-title21-chap12-
subchapI-sec610.htm 

•	 You can sell quarters and halves of 
animals to individuals from other 
states, have the meat processed as 
custom-exempt, and have those 
individuals come pick it up from 
the processing plant.  Then the 

buyer is free to take it where they 
choose, so long as it is solely for 
their personal and household use 
and they are not re-selling it.

•	 You can sell packages of inspected 
meat to individuals who come to 
your farm, farmers’ market booth, 
or other sales venue. It is fine if a 
customer lives in another state and 
intends to take the meat back home 
with them for their own personal or 
household use.  

•	 Ask questions if individuals are 
purchasing custom-exempt meat 
in quantities or frequencies that 
seem impossible for a household to 
use.  Re-selling of custom-exempt 
meat is illegal. If you have reason 
to believe a customer is re-selling 
custom-exempt meat, you can 
refuse to sell to that customer and 
contact your MDA inspector.

•	 Ask questions if an individual 
is purchasing large or frequent 
quantities of packages of inspected 
meat. Re-selling of inspected meat 
is legal if the seller has the proper 
MDA food handlers license, but 
Equal-To inspected meat cannot be 
sold across state lines. If you have 
reason to believe that a customer 
is improperly re-selling inspected 
meat without a license, or is selling 
Equal-To inspected meat across 
state lines, you can refuse to sell 
to that customer and contact your 
MDA inspector.

Amenable and 
Non-Amenable 
Species

The USDA defines animals that have 
historically been wild game animals 
as “non-amenable,” which means 
they are not subject to the USDA-
enforced federal regulations on meat. 
“Non-amenable” species as defined 
by USDA include bison, elk, deer, 
water buffalo, antelope, guinea pig, 

and rabbit.  The cut-up parts of these 
species are not technically considered 
“meat” by the USDA. They are 
considered “animal tissue,” and are 
subject to regulation by the Food and 
Drug Administration (FDA) rather 
than USDA.

States can have stricter regulations 
than USDA if they choose. Minnesota 
recognizes that many of these 
historically wild species are now 
raised on farms, and Minnesota 
law specifies that farm-raised game 
animals are “amenable” to Minnesota 
regulations on meat. That means that 
Minnesota has the same inspection 
requirements for farm-raised bison, 
elk, deer, etc. as it does for farm-
raised beef, pork, and lamb. In 
Minnesota, beef is “meat” and bison 
is also “meat.”

All of these species can be sold to 
individuals with custom-exempt 
processing.

For sale of packages of meat, 
farmers can use Minnesota Equal-
To plants to get inspected slaughter 
and processing of farm-raised game 
species. Packages of meat from 
animals that pass inspection will 
be marked with the same State 
of Minnesota inspection symbol 
that is used on packages of meat 
from domestic livestock species. 
At this time, Minnesota does not 
charge a fee for inspection of 
non-amenable species. However, 
additional charges may apply from 
the slaughter facility; including 
but not limited to fees for longer 
plant work-days for the addition 
of non-amenable animals, or extra 
processing steps needed to produce 
clean carcasses (for example, more 
time trimming bison carcasses 
due to bison’s long hair). Also, if 
an Equal-To plant deals with a 
situation of on-farm slaughter for 
an animal that is too dangerous to 
transport, then there needs to be an 
on-farm, pre-slaughter inspection 
of the animal and there may be an 
extra charge for that.    
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Farmers can also 
choose to get their 
“non-amenable” 
species processed 
at USDA plants. 
The USDA calls 
this “voluntary 
inspection” 
because federal law does not require 
it. Farmers pay an inspection fee for 
voluntary inspection of non-amenable 
species at USDA plants.  Packages 
of animal tissue from non-amenable 
species processed at USDA plants are 
marked with the voluntary inspection 
symbol, which has a triangle shape. 

Selling across  
state lines 

You, the farmer, can only ship or 
transport meat across state lines if 
it has the proper inspection. For 
“amenable” meats, this must be 
USDA inspection. For parts of what 
the USDA calls “non-amenable” 
animals, there may be other options 
depending on the state you want to 
ship or transport into. 

•	 Some states do not require 
inspection of non-amenable 
species. In that case, you could 
ship Minnesota Equal-To inspected 
parts or USDA-inspected parts 
from Minnesota into that state.

o	 Note: You cannot ship non-
amenable animal parts that 
were not processed under 
inspection out of Minnesota. 

That is because under 
Minnesota law, these species 
are defined as “amenable” 
and require inspection if parts 
will be sold.  Even if the other 
state would accept uninspected 
parts, Minnesota’s laws will 
not allow the uninspected 
processing to happen in 
Minnesota.

•	 Some states may accept the 
Equal-To inspection of another 
state for non-amenable species. 
Note that this would only apply to 
species deemed “non-amenable” 
by both the USDA and that other 
state.  See the text box titled 
Cross-Border Shipping of “Non-
Amenable” Animal Tissue.

 

Cross-Border Shipping of “Non-
Amenable” Animal Tissue

Here is what the USDA’s Food Safety and Inspection Service (FSIS) 
says about cross-border shipping of “non-amenable” products (http://
askfsis.custhelp.com/app/answers/detail/a_id/1446/~/state-inspected-
non-amenable-species-crossing-state-lines):

ASKFSIS
Question: Can State-inspected products that are not amenable to the 
Federal Meat Inspection Act (FMIA) or the Poultry Product Inspection 
Act (PPIA) be transported in interstate commerce?

Answer: Perhaps, if in compliance with FDA and State laws and 
requirements. Food products from non-amenable species (e.g., bison, 
quail) fall under the jurisdiction of the Food and Drug Administration 
(FDA). FDA-regulated products may move in interstate commerce 
in accordance with FDA regulations. States can require that non-
amenable species receive State inspection. However, State or voluntary 
FSIS inspection does not alter the species amenability as it relates to 
the FMIA, PPIA or FSIS regulations. Thus, interstate movement of 
State-inspected or voluntary FSIS-inspected non-amenable product will 
be dictated by FDA and State laws and requirements.

FDA’s Center for Food Safety and Applied Nutrition (CFSAN) is the 
agency that regulates food from non-amenable species, and its website 
provides contact information for phone or e-mail. The CFSAN website 
is at: http://www.fda.gov/Food/default.htm
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Resources for More Information and Help

Minnesota Department of Agriculture; Meat, Poultry & Egg Inspection. http://www.mda.state.mn.us/licensing/
inspections/meatpoultryegg.aspx, 651-201-6300. Call this number to request an inspection, obtain contact information 
for the inspector who serves your area, request copies of forms, or begin a conversation about on-farm processing.

Minnesota Department of Agriculture Website. http://www.mda.state.mn.us. All fact sheets and other documents 
are searchable using titles; see sidebar on page 2 for instructions on searching the site.

Minnesota Farmers Market Association. http://www.mfma.org, (320) 250-5087. Contact MFMA for help with any 
questions relating to sale of meat at farmers’ markets.

Minnesota Institute for Sustainable Agriculture. http://www.misa.umn.edu, 612-625-8235, misamail@umn.edu. 
Contact MISA for help with questions relating to local or regional meat production, processing, marketing and sales.

University of Minnesota Extension; Alternative Livestock Systems. http://www.extension.umn.edu/food/small-
farms/livestock/poultry/. Contact Wayne Martin (612-625-6224, marti067@umn.edu) with questions about production 
and marketing of meat animals.

USDA-FSIS District Office in Des Moines, IA: 515-727-8960 or 1-800-990-9834. Call this office with questions 
about cross-border shipping of processed parts from animals deemed “non-amenable” by the USDA.

This fact sheet was created with input and oversight from the Local Food Advisory Committee (LFAC). 
LFAC is a forum where issues relating to local food are raised and discussed, information is shared 
and problem-solving between Minnesota Department of Agriculture, Minnesota Department of Health, 
and the local food community takes place. Contact: misamail@umn.edu, 612-625-8235. 
https://www.misa.umn.edu/resources/local-food-advisory-committee 

Minnesota
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Custom-exempt 
processing of animals 
sold to individual 
customers

Inspected processing + 
storage/transport; NO 
off-farm ingredients 
added

Inspected processing 
+ storage/transport; 
off-farm ingredients 
added

License NO NO YES
Inspection NO YES YES
Sell at farmers’ market or 
community event

NO YES YES

Sell via Internet Orders may be taken over the Internet but delivery or customer pick-up must be 
in accordance with the regulations for the type of processing.

Sell from farm premises NO YES YES
Sell to restaurants NO YES YES
Sell to grocery stores NO YES YES
Sell to other than end 
consumer

NO YES YES

Donate NO YES YES
Ship across state lines NO (but out-of-state 

customer can pick up 
from processor)

YES IF USDA 
processing (possible 
exception for non-
amenable species)

YES IF USDA 
processing (possible 
exception for non-
amenable species)

Label Marked “Not For Sale” YES YES
Package YES YES YES
Charge sales tax NO NO NO
Sampling & demo NO YES. See the sampling exemption, M.S. 

28A.151. https://www.revisor.leg.state.mn.us/
statutes/?id=28A.151 You must have an adequate 
system for cooking and sanitation in order to protect 
public health.

MDA jurisdiction YES YES YES

Summary Table of Meat Slaughter and Processing Scenarios
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SELLING MINNESOTA
POULTRY PRODUCTS

Definitions

Food facilities: restaurants, caterers, 
school food service, institutions, day 
cares, community centers, churches, 
hospitals, health care facilities, food 
shelves and food banks, grocery 
stores, food markets, cooperatives, 
bakeries, convenience stores, 
food stands, mobile food units, 
warehouses, and wholesale food 
processors and manufacturers. 

Minnesota Rules 4626.0020 Subparts 
35 and 36, https://www.revisor.leg.
state.mn.us/rules/?id=4626.0020

MDA: Minnesota Department of 
Agriculture; https://www.mda.state.mn.us

Poultry: “Poultry” means 
domesticated fowl, including 
chickens, waterfowl, and game birds, 
except doves and pigeons, which 
are bred for the primary purpose of 
producing eggs or meat. 

Minnesota Rules 1520.5200 Subpart 
21, https://www.revisor.leg.state.
mn.us/rules/?id=1520.5200

Product of the farm: Farm 
products that you grow or raise on 
land that you “occupy and cultivate.” 
Land you “occupy and cultivate” 
includes land you rent or lease, so 
long as you have control over the 
production on that land. 

This fact sheet is for Minnesota farmers who want to sell poultry they raise on their own farm. 
The fact sheet covers regulations for all of the ways for farmers to sell their poultry to individual 
consumers or to food facilities in Minnesota.

Constitution of the State of 
Minnesota, Article 13, Section 
7, https://www.revisor.mn.gov/
constitution/#article_13 . Minnesota 
Statute 28A.15 Subd. 2, https://
www.revisor.leg.state.mn.us/
statutes/?id=28A.15

Sell; sale: “Sell” and “sale” mean 
keeping, offering, or exposing for 
sale, use, transporting, transferring, 
negotiating, soliciting, or exchanging 
food; having in possession with intent 
to sell, use, transport, negotiate, 
solicit, or exchange food; storing, 
manufacturing, producing, processing, 
packing, and holding of food for sale; 
dispensing or giving food; or supplying 
or applying food in the conduct of 
any food operation or carrying food in 
aid of traffic in food whether done or 
permitted in person or through others. 

Minnesota Statute 34A.01 Subd. 
12 (https://www.revisor.mn.gov/
statutes/?id=34A.01

Types of Sales 
Locations and 
Customers

Regulations for sale of your own 
farm-raised poultry depend mainly on 
who your customers are, where your 
sales take place, and how many birds 
you sell per year.

Two types of locations 
for sale of poultry:
Your farm premises

Anywhere else

Two types of customers:
Individuals: These are consumers 
who will serve the product to 
members of their household and/or 
non-paying guests.

Food Facilities: Any entity receiving 
your product that is not an individual 
consumer buying food to serve to 
their household, is a food facility.

Licensing

Usually, licensing and inspection go 
together. In the case of product of 
the farm, you are excluded from the 
requirement to have a license -- BUT 
you may still need an inspection of 
your facilities.

• Product of the farm is excluded 

In the context of poultry 
marketing and sales:

“Farm Premises” refers to your own 
acreage that you farm. Any booth, 
stand, or vehicle set up away from 
your farm acreage is not your farm 
premises.

Minnesota
Institute for
Sustainable
Agriculture
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from licensing. If you raise the 
poultry yourself on land that you 
control (through ownership or 
rental or lease agreement), and 
you add no off-farm ingredients to 
it, you are not required to have a 
license in order to sell it. However, 
inspection may be required in some 
cases—see Inspection section.

• If off-farm ingredients (salt, spice 
blends, sauces, etc.) are added to 
the poultry products, you must 
have an MDA food handlers license 
in order to sell it.

• If you buy or obtain poultry from 
other farmers to sell or offer 
to customers – even if you are 
donating your distribution efforts 
– you must have an MDA food 
handlers license. Minnesota’s 
definition of “sell” includes any 
time a product changes hands in 
any way.

Call the MDA Dairy & Meat 
Inspection Program to find your 
MDA inspector: 651-201-6300

• Some potential buyers may not be 
aware of what the regulations are 
for farmers selling poultry, and may 
just assume that you need a license 
to sell poultry raised on your farm. 
You can copy and use this fact sheet 
to help educate your buyers. Here 
are two additional fact sheets that 
you can download from the MDA 
website and copy to help educate 
buyers: 

Approved Sources of Meat and 
Poultry for Food Facilities. 
Minnesota Department of 
Agriculture, Minnesota Department 
of Health, University of Minnesota 
Extension. http://www.mda.state.
mn.us/licensing/inspections/~/media/
Files/food/foodsafety/meatpoultry.
ashx

Sale of Locally Home or Farm 
Raised Poultry. Minnesota 
Department of Agriculture, 
University of Minnesota Extension. 
http://www.mda.state.mn.us/

licensing/inspections/~/media/Files/
food/foodsafety/poultrysales.ashx

• Some food facilities are not 
comfortable with buying from 
an unlicensed individual. If you 
are selling product of your farm 
that has been processed under 
inspection, you are excluded 
from licensing. You can request 
an inspection and inspection 
report from the MDA to verify 
that your operation is approved, 
and show that report to the buyer 

Inspection

Usually, licensing and inspection go 
together. In the case of product of 
the farm, you are excluded from the 
requirement to have a license -- BUT 
you may still need an inspection of 
your facilities. Contact the MDA to 
ask about inspection of your facilities 
if you want to do any of the following:

• Slaughter and process more than 
1,000 birds per year on your farm.

• Slaughter and process any number 
of birds on your farm, up to 20,000 
per year, that you then transport 
away from the farm premises to 
sell; for example, at a farmers’ 
market.

• Get birds processed under 
inspection at a USDA or Equal-
To plant, and then transport and/
or hold the birds in cold storage 
before selling them to customers.

Call the MDA Dairy & Meat 
Inspection Program to find your 
MDA inspector: 651-201-6300

Three Types of 
Poultry Processing 
Plants

Custom-Exempt
These plants may be routinely 
inspected by an MDA inspector up 
to four times per year, but there is no 
routine inspection of animals at the 
point of slaughter.

• Poultry must be brought in live to 
these plants.

• Poultry processed at custom-
exempt plants will be marked “Not 
for Sale” on the packages.

Find custom-exempt processing 
plants in Minnesota: http://www.
mda.state.mn.us/en/licensing/
inspections/meatpoultryegg/custom-
meat-processing/
customplants.aspx

Equal-To
These plants are 
under “continuous” 
(meaning “daily”) 
inspection by an MDA inspector.

• Poultry must be brought in live to 
these plants.

• Poultry brought in for inspected 
processing are inspected both 
before slaughter (ante-mortem 
inspection) and after slaughter 
(post-mortem inspection).

• Poultry that pass inspection can be 

Search the MDA website 
for fact sheets:

•	 Go to http://www.mda.state.
mn.us

•	 Find the “Search” button in the 
upper left corner of the web 
page, right underneath the MDA 
logo.

•	 Type a few words of the fact 
sheet title into the box to the left 
of the “Search” button.

•	 Click on the “Search” button. 

•	 The fact sheet you want should 
be near the top of the list of items 
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processed for wholesale and retail 
sale only within Minnesota, and the 
packages will be marked with an 
inspection symbol indicating State 
of Minnesota inspection.

• Many Equal-To plants also offer 
custom-exempt processing. In 
that case, the poultry need not be 
inspected by the MDA inspector 
assigned to that plant. Packages of 
poultry will be marked “Not for 
Sale.”

Find Minnesota Equal-To processing 
plants: http://www.mda.state.mn.us/
licensing/inspections/meatpoultryegg/
state-inspection/
equal2plants.aspx

USDA
These plants are 
under continuous 
inspection by a 
USDA inspector. Other procedures 
are the same as for Equal-To plants, 
except that meat packages will be 
marked with a USDA inspection 
symbol that includes a letter “P” for 
poultry, and can be sold either within 
the state or across state lines.

• USDA defines 
farm-raised 
game species as 
“non-amenable” 
to inspection. 
This includes 
pheasant and 
other farm-raised game birds. 
USDA plants will offer inspected 
slaughter and processing of these 
animals, but it is a voluntary 
inspection that the farmer must pay 
for. The USDA mark of inspection 
for “non-amenable” species is a 
triangle rather than a circle.

• Some USDA plants also offer 
custom-exempt processing. In 
that case, the poultry need not be 
inspected by the USDA inspector 
assigned to that plant. Packages of 
poultry will be marked “Not for 
Sale.”

Find USDA processing plants: http://
www.fsis.usda.gov/wps/portal/fsis/
topics/inspection/mpi-directory

Ways to get birds 
processed to be 
marketed and sold

Custom-Exempt 
Processing
• You must sell birds to individuals 

before the birds are slaughtered. 
Then have the slaughter and 
processing done at a custom-
exempt processing plant, or at an 
inspected plant that also offers 
custom-exempt processing.

• The individual customer owns the 
live birds before the birds go to the 
processing plant, and the birds are 
processed for that individual.

• There is no limit on the number of 
live birds a farmer can sell per year 
in this way.

• Farmers can sell live birds in 
this way only to individuals, not 
to food facilities. Food facilities 
cannot buy live birds that will be 
processed at a custom-exempt 
plant. Food facilities in Minnesota 
must only buy poultry that has 
been processed under inspection at 
either a Minnesota Equal-To plant 
or a USDA plant.

Minnesota Statute 31.02A Subd. 5, 
https://www.revisor.leg.state.mn.us/
statutes/?id=31A.02

Minnesota Statute 31A.15, https://
www.revisor.leg.state.mn.us/
statutes/?id=31A.15

Inspected Slaughter & 
Processing
• Have birds slaughtered and 

processed under inspection at a 

USDA-inspected or Minnesota 
Equal-To inspected processing 
plant, and then sell the processed 
birds to any individual or food 
facility in Minnesota.

• If these birds are product of your 
farm and no off-farm ingredients 
are added, you are excluded from 
the requirement to have an MDA 
food handlers license.

• If your processor is USDA-
inspected, you can also sell to 
individuals or food facilities in 
other states.

• If you are storing or transporting 
the processed birds, you must have 
an MDA inspection of your cold 
storage and transport facilities.

• You can request an inspection and 
inspection report from the MDA to 
verify to buyers that your operation 
is approved.

• There is no limit on the number of 
birds a farmer can sell per year in 
this way. 

Minnesota Statute 31A, https://
www.revisor.leg.state.mn.us/
statutes/?id=31A

Minnesota Statute 28A.15 Subd. 2, 
https://www.revisor.leg.state.mn.us/
statutes/?id=28A.15

On-Farm Slaughter and 
Processing
You can slaughter and process poultry 
on your farm for sale to individual 
customers. This is allowed by 
specific exemptions in USDA poultry 
regulations and Minnesota statutes. 
The exemptions have very narrow 
boundaries. If you change anything 
about your processing and sales, 
you may move out of an exemption 
category. Check with your MDA 
inspector before making any changes.
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Producer/Grower 1,000-
bird Per Year Exemption
• You can slaughter and process up 

to 1,000 birds/year on your farm, 
in sanitary conditions that prevent 
contamination of the processed 
poultry.

• This exemption does not require a 
license, an inspection, or labeling 
of the processed poultry.

• You can cut up or de-bone the birds 
as part of your processing.

• Your customers must come to your 
farm premises to pick up their 
birds.

• This exemption from licensing and 
inspection does not allow you to 
sell poultry at a farmers’ market or 
any other off-farm locations.

• You can sell poultry under this 
exemption to individuals only, not 
to food facilities.

• The Minnesota Department of 
Agriculture still has the right to 
inspect your farm if they receive a 
complaint or have reason to believe 
that you are processing birds in 
unsanitary conditions.

• The Minnesota Department of 
Agriculture requests that you 
register as an exempt poultry 
producer. There is no fee for 
this registration. The one-page 
registration form: http://www.mda.
state.mn.us/~/media/Files/licensing/
forms/ag02433eggx.pdf

Producer/Grower-20,000 
Bird Exemption
• You can slaughter and process up 

to 20,000 birds/year on your farm, 
in sanitary conditions that prevent 
contamination of the processed 
poultry.

• This exemption does not require 
a license, but you must have your 

processing set-up inspected and 
approved by an MDA inspector.

• You can cut up or de-bone birds as 
part of your processing.

• You must label the processed 
poultry as “Exempt P.L. 90-492” 
and include your name and address 
on the label. You must also include 
the safe handling statement on the 
label. See example label:

• If you will hold or transport 
processed poultry, the MDA must 
inspect and approve your cold 
storage and transport facilities.

• You can sell poultry processed and 
labeled under this exemption at 
locations away from your farm 
premises, including farmers’ 
markets.

• You cannot sell, ship, or deliver the 
processed poultry across state lines.

• You can sell poultry processed 
under this exemption to individuals 
only, not to food facilities.

• The Minnesota Department of 
Agriculture requests that you 
register as an exempt poultry 
producer. There is no fee for 
this registration. The one-page 
registration form: http://www.mda.
state.mn.us/~/media/Files/licensing/
forms/ag02433eggx.pdf

The 1,000-bird exemption and the 
20,000-bird exemption are authorized 
in the Poultry and Poultry Products 
Inspection Act, United States Code 
Title 21, Chapter 10, part 464: https://
www.gpo.gov/fdsys/pkg/USCODE-
2014-title21/html/USCODE-2014-
title21-chap10-sec464.htm

Further described in the Code of 
Federal Regulations, Title 9, part 
381.10: http://www.ecfr.gov/cgi-bin/
text-idx?SID=920305e6ffa00f646d16 
0a9290f5a554&mc=true&node=se9.2 
.381_110&rgn=div8

Adopted by the State of Minnesota 
in M.S. 31.101 Subdivision 10, 
https://www.revisor.leg.state.mn.us/
statutes/?id=31.101

And limited by the State of Minnesota 
in M.S. 31A.15 Subdivision 1, 
https://www.revisor.leg.state.mn.us/
statutes/?id=31A.15

Inspected On-Farm 
Processing
If you want to slaughter and process 
poultry on your farm for sale to food 
facilities, you will need to construct 
a USDA or Minnesota Equal-To 
inspected facility on your farm. 
Contact the MDA Dairy & Meat 
Inspection Program for Equal-To 
plants; or the USDA Food Safety 
Inspection Service (USDA-FSIS) 
for USDA plants; to begin the 
conversation about an on-farm 
inspected processing plant.

Your Responsibility 
to Monitor Your 
Sales

If individual customers are buying 
poultry from you for their personal 
and household use, you as the seller 
bear responsibility to notice if sales 
seem too large or too frequent to 
truly represent household use; or if 
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it appears that a buyer might be re-
selling poultry products improperly. 
It is illegal to participate in the 
sale of poultry products within 
Minnesota if those poultry products 
don’t meet Minnesota inspection 
and licensing requirements. It is 
illegal to participate in the sale of 
poultry products across state lines if 
those poultry products don’t meet 
Minnesota and USDA inspection 
requirements.

Minnesota Statute 31A.10, 
Prohibitions. https://www.revisor.leg.
state.mn.us/statutes/?id=31A.10

United States Code Title 21, 
Chapter 12, Section 610; Prohibited 
Acts. https://www.gpo.gov/fdsys/
pkg/USCODE-2011-title21/html/
USCODE-2011-title21-chap12-
subchapI-sec610.htm

• You can sell poultry to individuals 
from other states, have the 

meat processed on the farm or 
as custom-exempt, and have 
those individuals come pick it up 
themselves from your farm or the 
custom-exempt processing plant. 
Then the buyer is free to take it 
where they choose, so long as it 
is solely for their personal and 
household use and they are not re-
selling it.

• You can sell packages of inspected 
poultry to individuals who come to 
your farm, farmers’ market booth, 
or other sales venue. It is fine if a 
customer lives in another state and 
intends to take the poultry back 
home with them for their own 
personal or household use.

• Ask questions if individuals are 
purchasing farm-processed 
or custom-exempt poultry in 
quantities or frequencies that seem 
impossible for a household to use. 
Re-selling of farm-processed or 

custom-exempt poultry is illegal. 
If you have reason to believe 
a customer is re-selling farm-
processed or custom-exempt 
poultry, refuse to sell to that 
customer and contact your MDA 
inspector.

• Ask questions if an individual 
is purchasing large or frequent 
quantities of packages of inspected 
poultry. Re-selling of inspected 
poultry is legal if the seller has the 
proper MDA food handlers license, 
but Equal-To inspected poultry 
cannot be sold across state lines. 
If you have reason to believe a 
customer is improperly re-selling 
inspected poultry without a license, 
or is selling Equal-To inspected 
poultry across state lines; refuse to 
sell to that customer and contact 
your MDA inspector.

Resources for More Information and Help

Minnesota Department of Agriculture; Meat, Poultry & Egg Inspection. http://www.mda.state.mn.us/licensing/
inspections/meatpoultryegg.aspx, 651-201-6300. Call this number to request an inspection, obtain contact information 
for the inspector who serves your area, request copies of forms, or begin a conversation about on-farm processing.

Minnesota Department of Agriculture Website. http:// www.mda.state.mn.us. All fact sheets and other documents 
are searchable using titles; see sidebar on page 2 for instructions on searching the site.

Minnesota Farmers Market Association. http:// www.mfma.org, (320) 250-5087. Contact MFMA for help with any 
questions relating to sale of poultry at farmers’ markets.

Minnesota Institute for Sustainable Agriculture. http:// www.misa.umn.edu, 612-625-8235, misamail@umn.edu. 
Contact MISA for help with questions relating to local or regional poultry production, processing, marketing and sales.

University of Minnesota Extension; Alternative Livestock Systems. http://www.extension.umn.edu/food/small-
farms/livestock/poultry/. Contact Wayne Martin (612-625-6224, marti067@umn.edu) with questions about production 
and marketing of poultry.

USDA-FSIS District Office in Des Moines, IA: 515-727-8960 or 1-800-990-9834. Call this office to begin a 
conversation about constructing an on-farm USDA-inspected processing plant.

This fact sheet was created with input and oversight from the Local Food Advisory Committee (LFAC). 
LFAC is a forum where issues relating to local food are raised and discussed, information is shared 
and problem-solving between Minnesota Department of Agriculture, Minnesota Department of Health, 
and the local food community takes place. Contact: misamail@umn.edu, 612-625-8235. 
https://www.misa.umn.edu/resources/local-food-advisory-committee 

Minnesota
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Summary Table of Poultry Slaughter and Processing Scenarios

Custom-
exempt 
processing of 
birds sold live

Inspected 
processing + 
storage/ 
transport; no 
off-farm  
ingredients

Inspected  
processing + 
storage/ 
transport;  
off-farm  
ingredients 
added

On-farm  
processing; 
1,000-bird  
Producer/ 
Grower  
exemption

On-farm  
processing; 
20,000-bird  
Producer/ 
Grower  
exemption

License NO NO YES NO NO
Inspection NO YES YES NO YES
Register NO NO NO YES YES
Sell at farmers’ 
market or  
community 
event

NO YES YES NO YES

Sell via Internet Orders may be taken over the Internet but delivery or customer pick-up of birds must be 
in accordance with the regulations for the type of processing.

Sell from farm 
premises

NO YES YES YES YES

Sell to  
restaurants

NO YES YES NO NO

Sell to grocery 
stores

NO YES YES NO NO

Sell to other 
than end 
consumer

NO YES YES NO NO

Donate NO YES YES NO NO
Sell across state 
lines

NO (but out-of-
state customer 
can pick up 
from processor)

YES **ONLY 
IF USDA 
processing

YES**ONLY 
IF USDA 
processing

NO (but out-of-
state customer 
can pick up 
at farm & 
transport)

NO (but out-of-
state customer 
can purchase & 
transport)

Label required marked “Not for 
Sale”

YES YES NO YES

Package YES YES YES YES YES
Charge sales tax NO NO NO NO NO
Sampling & 
demo

NO YES. See the sampling exemption, M.S. 28A.151.
https://www.revisor.leg.state.mn.us/statutes/?id=28A.151
You must have an adequate system for cooking and sanitation in order 
to protect public health.

MDA  
jurisdiction

YES YES YES YES YES
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Wholesale Produce 
Dealer License
The Wholesale Produce Dealer license is handled by the Minnesota Department of Agriculture, but 
is a separate license from the food handler licenses.  Wholesale Produce Dealer licenses provide 
protection to farmers in the event they go unpaid for their produce. 

M.S. 27. Wholesale Produce Dealers. https://www.revisor.leg.state.mn.us/statutes/?id=27.01

“Produce” in the context of a Wholesale Produce Dealer license means fresh fruits and vegetables, 
milk, cream, perishable products made with milk or cream, poultry, and poultry products including 
eggs.

Certain businesses dealing with local food may need both a food handler license and a Wholesale 
Produce Dealer license. 

•	 Generally, wholesale businesses that buy produce directly from farmers and re-sell it, 
or that distribute farmers’ produce for a fee or commission, need a Wholesale Produce 
Dealer license if they handle more than $1,000 per month of farmers’ produce.

•	 Retail grocery stores that buy produce directly from farmers and re-sell it need a Wholesale 
Produce Dealer license if they purchase more than $500 per month of farmers’ produce.

Multi-farm CSAs, farmers’ collaborative marketing arrangements, and farmers’ markets that distribute 
produce are generally not required to have a Wholesale Produce Dealer license if no commission or 
handling fees are charged for the distribution services. These types of arrangements are viewed by 
the Wholesale Produce Dealer licensing unit as partnership agreements rather than sales. 

However, the MDA’s Food & Feed licensing unit defines a “sale” more broadly as any time a food 
item changes hands, or is stored or transported as part of the process of it changing hands, whether 
money is exchanged or not. This means a multi-farm collaborative marketing arrangement may still 
need a food handler license, even if it does not need a Wholesale Produce Dealer license.

If you might need a Wholesale Produce Dealer license, contact MDA Wholesale Produce Dealers 
Licensing: 651-201-6620

https://www.mda.state.mn.us/licensing/licensetypes/wholproddealer.aspx
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Type of 
license

Purpose of  
license

Meaning of  
“Produce”

Meaning of 
“Sale”

Wholesale 
Produce 
Dealer

Protect commerce: 
Ensure that farmers are 
protected in the event 
of non-payment for their 
produce.

“Produce” is defined in M.S. 
27.01 Subdivision 2* as:

(1) perishable fresh fruits and 
vegetables;
(2) milk and cream and 
products manufactured from 
milk and cream; and
(3) poultry and poultry 
products.

A sale is when money is 
exchanged. A Wholesale 
Produce Dealer license is not 
required for collaborative 
marketing agreements 
in which distribution of 
products is done by an 
entity that doesn’t charge a 
fee for the service.

Food  
handler

Protect food safety: 
Ensure that persons selling 
food are operating with 
approved facilities and 
according to safe food 
handling practices.

“Produce” refers to 
fruits, vegetables, edible 
mushrooms, herbs, and nuts.§

A “sale,” according to 
the definition in M.S. 
34.01 Subdivision 12‡: 
“… keeping, offering, or 
exposing for sale, use, 
transporting, transferring, 
negotiating, soliciting, or 
exchanging food; having in 
possession with intent to sell, 
use, transport, negotiate, 
solicit, or exchange food; 
storing, manufacturing, 
producing, processing, 
packing, and holding of 
food for sale; dispensing or 
giving food; or supplying or 
applying food in the conduct 
of any food operation or 
carrying food in aid of 
traffic in food whether done 
or permitted in person or 
through others.”

* Minnesota Statute 27.01 Subd. 2. https://www.revisor.leg.state.mn.us/statutes/?id=27.01
‡ Minnesota Statute 34A.01 Subd. 12 https://www.revisor.mn.gov/statutes/?id=34A.01  
§ Food Safety Modernization Act – Produce Safety Rule, 21 Code of Federal Regulations 112.

https://www.federalregister.gov/documents/2015/11/27/2015-28159/standards-for-the- 
growing-harvesting-packing-and-holding-of-produce-for-human-consumption#p-2070

Summary of differences between food handler licenses and Wholesale Produce Dealer licenses:
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&kk
&k�	l���������������������������'�./>6�>=2�6/2�7539246705�=2m87=2n2563�o0=�n2>6�6/>6�73�p08q/6�0=�30?1�>6�>�=26>7?�o001�o>47?76r:�(�����"���������������������������s26>7?tuv2n96�w=042330=x�(������ ����������"������"�� "������������ ���"����� ���������������� ��������������� ��������"��,������,�����HIJKLMNO������������� ���������������������������� ������������������������������"'�, ������������������������������������������"�����*���D��������D����,����"�����������������������������������������������'�(��"�� ��������������! ����������������*���������D����i������������ ���#�����'�(����y�������� ������������������������"�������������l����������������#�������������y�����#��"'�

z0{�4>5�@�62??�6/>6�n2>6�9=018463�/>|2�p225�753924621:������������������������������y�#��������������� ������ �������������"�������������������������������#�����E���������F�����������*�������,��'�(�����������#�����������#��������y��������������������� � ��"�������������������������������"��������������������������������
������������'� ���,������������������������������&����������������������� ��������y����������'�*��������������"����������#��&��������,���������������������������&����������������������� �������������������! �������������������������� �������������������������������������������������'�(��������#������������������������������������������C�����������&����������������������������������� ���� �������� ����"�����������'�(���*���������}! ��&(�����#���� �������"�������#�������������������������� ���'���./>6�>=2�~n25>p?2�>51��05t~n25>p?2�G924723:�~n25>p?2�G924723������������������������#������� ��������������������E�������������������������������� F'�������������������������������������������������"������������������������ ������������������� ���"'��G�~��05t~n25>p?2�G924723����������������������y���������������� ����������������������������E�������������������������������������� �����*�����������# �������F'��./>6�06/2=�75o0=n>6705�n836�p2�05�6/2�?>p2?:�(�����������#������������������� �������������������������� ����������"������ ���#���������������������������� ������i������������������#�������������� �&��#���������������������#���������������������������������#������ ������E�'#'��y����������F����,�����������#������ ������E����������������"����y������� �������"F��



���������	
��
�
��������������������������������������������������������������������������������������������������������������������� ��������� ������! �����"�������#�$%�&�
�&$


'�(()� ������������������*���������+���"�,����������-��'�(���*����������! ��������� ���"������"���������������'��

.�/������#��������������
	���������������0������.�/������������������1����������������������������� ���� ��������������� ���'�2345�674�8694�365:;<5=�<58>7?@><A58�74B?<74:�>A�C4�;6C4;4:�A5�>34�D7A:?@>8E�,�����������#������ �������������! ���������������������� ���"�������������������� ���������������������"����F���������������������������������������"&��&����G+(HI'�(��������������������������! ���������������� ����������#���������������� ����������� ������������� ������� ������ ����������� ���������������������������� ����#������'�J������������������! ����������������������������������������F�#������� ����������������������������������#����������'�K��������������������� ���������� �������������� ������������������ ���������������������������� ����������&��������������� ����'�
�L65�M�C?N�O46>�6>�ON�;A@6;�74>6<;�O67P4>�65:�?84�<>�<5�ON�9AA:�96@<;<>NE����"� �����������F��������Q������&�R����S��������"�G������������������I��"� ���"����"�� "�� ���������������F�#���������������������������������������������#���'�J���������R����������������������������� ���������������#�����������������"���������������������� ��������������������&����'�(���������������R������������������ ��'�(������R����������������� ��������������R���������������������������'�T�������"�����"� ���������� "������������������ ���"����� ��������"� ��������������"������F����������������������#��������������F�#�'�

U5:47�V36>�@A5:<><A58�@65�M�C?N�O46>�A7�DA?;>7N�9A7�ON�9AA:�96@<;<>N�97AO�6�74>6<;W4X4OD>�O67P4>E����������������#�����"������������F��������������������� ���������������������"����"���������� ������������,����������������������'���������&�R�������������������������76V����� ����� ����������F����������#�� ������������ �������"����K�������+���� ����������������� ������GK+�I0�65:��'�(���������&�R��������������Y�����������������������������������������������������R���������� ������Z,�,���� ��������������������������������������0�65:�	'�(���������&�R��������������Y��������������������������������������R������%[������������������� ��������0�65:�\'�(���������&�R������������������"�������������� �� ����� ����F������� ����F������� ���'�]�����������*������������������������#��� �� ����*����]����������̂����������$%�&�
�&$	

������ ����������������������#�����#�������#������� ���,�����������'�_74�>3474�65N�O46>�<>4O8�>36>�M�@65�O6P4�65:�V3A;486;4�97AO�ON�74>6<;W4X4OD>�96@<;<>N�V<>3A?>�O44><5=�>34�@A5><5?A?8�<58D4@><A5�74B?<74O45>8E�)��'������������ ���������� ����������������� ���]�//̂ (����� ������������ ����������������������� ���������������� ��������������������������������������������������� ����������������������	[���������[����F�������'�̀3474�674�>VA�94:476;�4X4OD><A58a�b<cc6a�K��������"&��&������������11������������������������� �������������������� �������������������&������������� ���������������"�� ������������������������"&��&����'�(�����11����"����"��������������������������������������� ���'�(�����11��� �����������������"������ ����������"���������������������������&������#�������������� ���������������������#��������� ��'�(�����11��� �������������������������"���������������������������������������������"��������������������������� ���������������'�Z����R�������������������11�����#�����������������������������11������� �������������������� ��&������������� �������������������#������'�,�������Z�������# ����������������	
	�



���������	
��
�
��������������������������������������������������������������������������������������������������������������������� ��������� ������! �����"�������#�$%�&�
�&$


'�(()� ������������������*���������+���"�,����������-��'�(���*����������! ��������� ���"������"���������������'��

./012345678�,����������������������������������������������������������������"�����������������������'�(��"�� �������������"�����������������������������������������'�9����:�������� ���������������������������������������� ������� ��������������������������������� ��������'�;"����������������������������������#�������������������������������������������������'�'��������������������������'�(���������������������� �������������������������"��� ������������������:�������'�<�����������*������������������������#��� �� ������$%�&�
�&$	

�����"� �����������������9���
=������������������������������������������������������#������������������� ���������������#���! ��������'�>/0�4?7@ABCDEA467761�B6/@�F6�?761�30�/�GAA1�G/43H3@IJ�KAL�*�������������������� ����&�:���������������������M����NOP(�9P+�,�QR'S������"�������������������"�������� ���������"���"������������������"'�R���������������������"�����N�����"��#�# �����S�� ����&�:��������� ������������� ��������������������������������������������"'�T5/@�37�/�>?7@AB�U6/@�VEA4677AEJ���� ����������������������������������������:���������������� � ����������������� ������"����"�����������������������������������������������������'�(������������������������������������������������ #������'�; ���������������������� �����������:����������������������! ������"��"�����,����������������W��#���������"�9,�,
�,��'�(������������� ���"�����������������������������������������������������"�������� �����"���������������������X�����������������"���������&��"��#�# ������

Y7�/�G/EB6E�E6Z?3E61�@A�5/[6�/�GAA1�H346076�@A�76HH�@563E�B6/@�@A�/�GAA1�G/43H3@IJ�<�������*������$%�&�
�&$	

����"� ������! ����������#�����#������������ ��������������:����������������������#���! ��������'�+�#����������������������� ����������� �������������������������������������������������� ��������"����������������"������������# �������'�T5/@�/E6�7AB6�A@56E�D?E45/730\�/01�E6463[30\�\?316H3067�GAE�HA4/HHI�DEA1?461�B6/@�/01�DA?H@EIJ�<�������������������������������"��������'�����������"����������������������������#���������������������]�̂9�����������������_�'���M������������������� �����������M����#�����������'��̀���������M�����#���������� ����"��������������������������������a �"���� ����������������������������������������� ������M��������� ������'�T5/@�2A?H1�5/DD60�3G�Y�?76�AE�5/[6�DE6760@�?0/DDEA[61�B6/@�AE�DA?H@EI�30�BI�GAA1�G/43H3@IJ�(��� ������������������ ������������������� �������"� ���������"�������������������������������������������������'����"� ��������������������"� ������������������� ���� ���#�������������������������#�������"� ��� ���������������������������"���������� ������������������ ���#����������#��������� ����������������������#��'�(������������� ����������������"���������������������� ��'��������������# �����"������������ ���#������#�����������������#����������������������������������� �����������������#����������������"������M��'�(������������� ���"� ��� �����������������
��
bcddefghi�jekilhmedh�gn�oplcqrshrle�jiclt�u�beih�vdfkeqhcgd�jcwcfcgd��$%�&�
�&$	

��&�

&x$-&�̀+��ydcwelfcht�gn�bcddefghi�zgg{�|ineht�}~hedfcgd�$��&$�]&�����



�

���������	
��

��	���������������������������������
��������� �!"#$!���%�&'� ()**+,����$-.$&,/����
��0�1� ��2� ����3� �45�2�6.��%�&'5�!3�������
��7�8.��99� ��.9��:6�4��4��#-� 69�.,�:6�4�"6,�16'6�6�,�#9�5��46,�6.;� -��6�.�6,��<�6'�1'��6.��'�� .��6<��;� -,��;�9�--&.69��6�.�&��.� �=&�,��1(�9�''6.*�����
�������$�>>?�&,� ,�9�.�9�''��4��!6..�,����0�'�(�2� <69�����	��$�>4��!"#�6,��.��=&�'����� �&.6�(��-�'�(� ��.��� �<6�� $�

@��A����B�C���D�E��A���������F��GA��H�I���D�!6..�,����"��� �-�.���;�#* 69&'�& �J��.6<� ,6�(��;�!6..�,����)K��.,6�.�������IC�����>4���& ��,���;��46,�;�9�,4����6,������,9 61��4�:�!6..�,���.,�-�(�,�;�'(��.��'�*�''(�,�''��4�6 �4� <�,������&'� (��.������ �<6����.��<� <6�:��;� �*&'��� (�6,,&�,� �'����������&'� ($��"�-�.��;� �� �9�,,�����&'� (�; �-�'�9�'�,�& 9�,�4�,�6.9 ��,����.��-� ���.��-� ��6.�6<6�&�',�� �� �6,6.*���&'� (����-�����46,���-�.�$�>46,���9&-�.��:6''�� �<6���(�&���;�&.���6�.��.�� �,�& 9�,� �*� �6.*�=&�,�6�.,��4���(�&�-�(�4�<�� �*� �6.*��4��,�'���;�'�9�''(�4�-��� �;� -� �6,�����&'� (�6.�!6..�,���$�?�&�:6''�;6.��'6.L,��.��9�.��9��6.;� -��6�.�:6�46.��4����K���;��4��;�9�,4����;� ����6�6�.�'�6.;� -��6�.$��MA��������G�����A�N�#��� ,�.�:4�� �6,�,�;�����6�4� ����46,
4� �4�-��� ��� �(5�;� -5�� �*� ��.��4����4�(� �.��� ��:.$�E��OAG�N��#'�� .������ -�;� �,'�&*4�� $�H�I���DN��"�-�,�69�����;�:'�6.9'&�6.*�9469L�.,5�:��� ;�:'��.��*�-��16 �,5��K9������<�,��.���6*��.,5�:4694�� ��1 ���;� ��4��� 6-� (��& ��,���;�� ��&96.*��**,�� �-���$�PQ��� ;�:'R�-��.,���-�,�69�����;�:'��4���.� -�''(�,:6-5�,&94��,��&9L,��.��*��,�$�PS�-��16 �,R�-��.,���-�,�69�����;�:'�,&94��,��4��,�.�,5��� � 6�*�5�=&�6'5�* �&,�5��.��*&6.��,5�1&��.�����<�,��.���6*��.,�T!3�0&'�,���
�$�
���2&1�$��U5�
���.����V$��FA�����G��AGN��2�'�,�����4��;6.�'�9�.,&-� $�@A��W�G��AN��8.9'&��,�L���6.*5��;;� 6.*5�� ��K��,6.*�;� �,�'�5�&,�5�� �.,�� �6.*5�� �.,;�  6.*5�.�*��6��6.*5�,�'696�6.*5�� ��K94�.*���;�;����T!3�2���&��,5�X4���� �
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SELLING MINNESOTA
SHELL EGGS

Definitions

Eggs: Eggs from any species defined 
as “poultry” in Minnesota. “Poultry” 
means domesticated fowl, including 
chickens, waterfowl, and game birds, 
except doves and pigeons, which 
are bred for the primary purpose of 
producing eggs or meat.

Minnesota Rules 1520.5200 Subpart 
21, https://www.revisor.leg.state.
mn.us/rules/?id=1520.5200 

Food facilities: restaurants, caterers, 
school food service, institutions, day 
cares, community centers, churches, 
hospitals, health care facilities, food 
shelves and food banks, grocery 
stores, food markets, cooperatives, 
bakeries, convenience stores, 
food stands, mobile food units, 
warehouses, and wholesale food 
processors and manufacturers.

Minnesota Rules 4626.0020 Subparts 
35 and 36, https://www.revisor.leg.
state.mn.us/rules/?id=4626.0020 

MDA: Minnesota Department of 
Agriculture, http;//www.mda.state.
mn.us

Product of the farm: Farm 
products that you grow or raise on 
land that you “occupy and cultivate.”  
Land that you “occupy and cultivate” 
includes land that you rent or lease, 
so long as you have control over the 
production on that land.

This fact sheet is for Minnesota farmers, small-flock owners, and local food entrepreneurs who 
want to sell eggs. The fact sheet covers regulations for sales of eggs from your own flock of any 
size, as well as for sales or distribution of eggs collected from other flocks than your own.

Constitution of the State of Minnesota, 
Article 13, Section 7,  https://www.
revisor.mn.gov/constitution/#article_13 
Minnesota Statute 28A.15 Subd. 2, 
https://www.revisor.leg.state.mn.us/
statutes/?id=28A.15 

Sell; sale: “Sell” and “sale” mean 
keeping, offering, or exposing for 
sale, use, transporting, transferring, 
negotiating, soliciting, or exchanging 
food; having in possession with 
intent to sell, use, transport, 
negotiate, solicit, or exchange food; 
storing, manufacturing, producing, 
processing, packing, and holding of 
food for sale; dispensing or giving 
food; or supplying or applying food in 
the conduct of any food operation or 
carrying food in aid of traffic in food 
whether done or permitted in person 
or through others. 

Minnesota Statute 34A.01 Subd. 
12 (https://www.revisor.mn.gov/
statutes/?id=34A.01

USDA-AMS: United States 
Department of Agriculture, 
Agricultural Marketing Service

What Regulations? 
It Depends.

Regulations for sale of eggs from your 
farm depend on how many laying 
hens you have, who your customers 
are, and where your sales will take 
place.

Two types of locations 
for sale of eggs
1. Your farm premises 

2. Anywhere else 

Two types of customers
Individuals: These are consumers 
who will serve the product to 
members of their household and/or 
non-paying guests.

Food Facilities: Any entity receiving 
your product that is not an individual 
consumer buying food to serve to 
their household, is a food facility. 

Four operation types
Your farm might have more than one 
of these types of operations. You must 
follow the registration or licensing 
requirements that apply to each type 
of operation that you have. 

Fewer than 3,000 laying hens 
that you own: Operations of this 
type are exempt from registering with 
USDA-AMS, but are requested to 
register with MDA as an exempt egg 
producer. 

“Farm Premises” refers to your own 
acreage that you farm. Any booth, 
stand, or vehicle set up away from 
your farm acreage is not your farm 
premises.

Minnesota
Institute for
Sustainable
Agriculture
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More than 3,000 laying hens that 
you own: Operations of this type are 
subject to USDA-AMSrequirements 
and must register with USDA-AMS 
as a Producer/Packer.  

You collect, grade, pack, label and 
distribute eggs from other farms.: 
An operation of this type is subject 
to USDA-AMS requirements and 
must register with the USDA-AMS 
as a Grading Station. This type of 
operation must also be licensed by 
the MDA as a food handler, and will 
be charged the additional egg handler 
inspection fee. 

You distribute eggs from other 
farms that have been graded, 
packed and labeled by those other 
farms: An operation of this type 
must be licensed by the MDA as a 
food handler, and will be charged the 
additional egg handler inspection fee. 

Registration
•	 If you sell eggs that were produced 

on your farm only to individuals 
and only from your farm premises, 
you do not need to register with 
either the MDA or the USDA.

•	 If you sell eggs that were produced 
on your farm to food facilities, OR 
if you sell only to individuals but 
at locations other than your farm 
premises (such as at a farmers’ 
market), the MDA requests 
registration by egg producers 
with fewer than 3,000 laying hens. 
There is no fee for this registration. 

	 Form to register with the MDA 
as an exempt egg producer: 
http://www.mda.state.mn.us/~/
media/Files/licensing/forms/
ag02433eggx.pdf

•	 If you sell eggs from your own flock 
of more than 3,000 hens; OR if you 
sell eggs from other farmers that 
you grade and pack; then you must 
register with the USDA. 

	 Complying with Shell Egg 
Surveillance. USDA-AMS. 
https://www.ams.usda.gov/rules-
regulations/eggs/complying

	 USDA Shell Egg Handlers 
Registration Form: https://www.
ams.usda.gov/sites/default/files/
media/ShellEggHandlersForm.pdf 

 

Licensing
Usually, licensing and inspection go 
together. In the case of product of 
the farm, you are excluded from the 
requirement to have a license -- BUT 
you may still need an inspection of 
your facilities.

•	 Product of the farm is excluded 
from licensing.  If you raise the 
hens yourself on land that you 
control (through ownership or 
rental or lease agreement), you are 
not required to have an MDA food 
handlers license in order to sell eggs.

•	 If you purchase or obtain eggs 
from other farmers to sell or offer 
to customers – even if you are 
donating your distribution efforts 
– you must have an MDA food 
handlers license.  Minnesota’s 
definition of “sell” includes any 
time a product changes hands in 
any way.

o	 If you candle, grade, package and 
label eggs from other farmers, 
you must have an MDA food 
handlers license AND you must 
also register with USDA-AMS as 
an egg grading station (see the 
Registration section).

o	 If you sell eggs from other 
farmers that the other farmers 
have already candled, graded, 
packaged and labeled; then you 
need an MDA food handlers 
license but you do not need to 
register with USDA-AMS.

	 Minnesota Statute 28A.04, License 
Required. https://www.revisor.leg.
state.mn.us/statutes/?id=28A.04 

	 Minnesota Statutes 29.235, https://
www.revisor.leg.state.mn.us/
statutes/?id=29.235 

	 Minnesota Statutes 29.26, https://
www.revisor.leg.state.mn.us/
statutes/?id=29.26

•	 The license required for egg 
collection and distribution is an 
MDA food handlers license plus an 
extra fee for inspection as an egg 
handler.  

	 Minnesota Statute 28A.05, 
Classification [of licenses]https://
www.revisor.leg.state.mn.us/
statutes/?id=28A.05  

	 Minnesota Statute 29.22, Egg 
Handlers Annual Inspection 
Fee; Disposition of Fees. https://
www.revisor.leg.state.mn.us/
statutes/?id=29.22 

•	 Some potential buyers may not be 
aware of what the regulations are 
for farmers selling eggs, and may 
just assume that you need a license 
to sell eggs from your farm. You 
can download and print this fact 
sheet from the MDA website, and 
use it to help educate your buyers: 

Sale of Locally Raised Eggs to Food 
Facilities. 

2016. Minnesota Department 
of Agriculture and University of 
Minnesota Extension. 

http://www.mda.state.mn.us/
licensing/inspections/~/media/Files/
food/foodsafety/eggsales.ashx  

•	 Some food facilities are not 
comfortable with buying from an 
unlicensed individual. If you are 
selling eggs that are product of 
your farm, you are excluded from 
licensing. 

o	 You can show the buyer a copy of 
your registration with the MDA 
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as an exempt egg producer if you 
have fewer than 3,000 hens, or 
a copy of your registration with 
USDA-AMS if you have more 
than 3,000 hens. 

o	 You can request an inspection 
and inspection report from 
the MDA to verify that your 
operation is approved, and show 
that report to the buyer. 

	 Call the MDA Dairy & Meat 
Inspection Program to find your 
MDA inspector:  651-201-6300

Sale of Eggs at 
Locations Away 
from the Farm 
Premises

•	 The MDA requests that you 
register with them as an exempt 
egg producer if you have fewer 
than 3,000 hens. You must register 
with the USDA-AMS if you 
have more than 3,000 hens (see 
“Registration” section above).

•	 If you are using any location away 
from your farm premises as a point 
of sale for eggs from your own 
farm, then you must follow the 
safe egg handling regulations. Eggs 
must be cleaned by an approved 
method, candled, graded, packed, 
labeled, stored, and transported 
according to the requirements in 
Minnesota Rules chapter 1520, 

	 https://www.revisor.mn.gov/
rules/?id=1520&view=chapter  
(See “Safe Egg Handling 
Requirements,” below.)

•	Get an MDA food handlers license 
if you want to sell eggs from other 
farms than your own, and follow 
the safe egg handling regulations as 
well as other regulations that may 
apply to your license (check with 
your MDA inspector). 

	 Minnesota Statutes 29.235, https://
www.revisor.leg.state.mn.us/
statutes/?id=29.235 

	 Minnesota Statutes 29.26, https://
www.revisor.leg.state.mn.us/
statutes/?id=29.26 

•	 If you have an MDA retail food 
handlers license, you must hold 
eggs for sale at 41°F.

	 Minnesota Statutes 29.23, https://
www.revisor.leg.state.mn.us/
statutes/?id=29.23

Selling Eggs Across 
State Lines

You can sell eggs across state lines 
if you meet all of the egg handling, 
licensing and/or registration require-
ments that apply to your operation in 
the state where you sell the eggs. 

•	Egg producers from other states 
selling into Minnesota must follow 
Minnesota’s requirements for egg 
sales. 

•	 If you are an egg producer in 
Minnesota and want to sell eggs 
into a different state, check with 
the Department of Agriculture in 
that state for their requirements.

Safe Egg Handling 
Requirements:

•	 If you are only selling eggs that 
were produced on your own farm, 
to individuals, and from your farm 
premises; then you are exempt 
from the egg handling regulations 
listed below. HOWEVER, 
following these safe egg handling 
regulations voluntarily is a good 
food safety practice that will reduce 
your risk of selling unsafe eggs to 
your customers.

•	 You must follow the egg handling 
regulations in Minnesota Rules 
chapter 1520 for any sale of eggs 
to food facilities, or for any sale of 
eggs at locations other than your 
own farm premises. 

•	 If you are buying and selling 
eggs from other farmers, there 
are additional documentation 
requirements listed in Minnesota 
Rules chapter 1520. 

The requirements for safe handling of 
eggs are described in Minnesota Rules 
chapter 1520: https://www.revisor.
mn.gov/rules/?id=1520&view=chapter

If you are subject to these 
requirements, you must follow all of 
the requirements in Minnesota Rules 
chapter 1520; not just the excerpts 
shown below. 

1520.0300 CANDLING.
Egg handlers must have equipment, 
adequate space, and a sanitary 
room darkened sufficiently to make 
accurate quality determinations of 
candled eggs. Processing operations, 
except when candling, must be well 

Search the MDA website 
for fact sheets:

•	 Go to http://www.mda.state.
mn.us

•	 Find the “Search” button in the 
upper left corner of the web 
page, right underneath the MDA 
logo.

•	 Type a few words of the fact 
sheet title into the box to the left 
of the “Search” button.

•	 Click on the “Search” button. 

•	 The fact sheet you want should 
be near the top of the list of items 
that comes up on the web page.
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lighted to detect dirties, stains, and 
the condition of packing material.

1520.0400 
STORAGE AND 
REFRIGERATION.
Egg handlers must have adequate 
space and storage facilities capable 
of maintaining processed eggs 
at a temperature of 45 degrees 
Fahrenheit (seven degrees 
centigrade) or less; or 50 degrees 
Fahrenheit (ten degrees centigrade) 
or less for unprocessed eggs. All 
storage and transportation facilities 
must be maintained in a sanitary 
condition. Egg handlers must 
transport eggs in enclosed trucks 
that are sanitary and capable of 
maintaining eggs at an ambient 
air temperature of 45 degrees 
Fahrenheit (seven degrees 
centigrade) or less.

1520.0500 EGG 
CLEANING.
Subpart 1. Protection of eggs. 

Eggs must be protected from 
contamination through all stages 
of production, transportation, and 

processing.

Subp. 2. Wet cleaning. 

Wet cleaning of eggs using rags, 
sponges, or other devices to scrub or 
wipe the eggs by hand is prohibited.

Subp. 3. Dry cleaning. 

Dry cleaning with abrasive material 

reasonably free of bacterial 
contamination is permitted.

Subp. 4. Washing equipment and 
procedures. 

Egg washing is subject to items A to J.

A.	Egg equipment and the 
surrounding area must be 
constructed so as to permit 
thorough cleaning.

B.Egg equipment and the 
surrounding area must be 
maintained in a sanitary condition.

C.Water used for washing eggs must 
be potable (drinkable) and contain 
less than two parts per million of 
iron.

D.Water temperature for both 
washing and rinsing must be 
thermostatically controlled.

E.The temperature of the wash water 
must be maintained at 90 degrees 
Fahrenheit (32 degrees centigrade) 
or above and must be at least 20 
degrees Fahrenheit (11 degrees 
centigrade) warmer than the 
temperature of the eggs. The rinse 
water temperature must exceed 
the wash water temperature by at 
least ten degrees Fahrenheit (six 
degrees centigrade). Prewetting 
must be accomplished by spraying 
a continuous flow of water over the 
eggs in a manner that permits the 
water to drain away.

F.	Cleaning and sanitizing compounds 
or chemicals must be guaranteed 
in writing by the manufacturer 
as acceptable for egg washing or 
sanitizing.

G.Washed eggs must be spray-rinsed 
with a sanitizing agent. The rinse 
must contain not less than 50 parts 
per million and not more than 
200 parts per million of available 
chlorine or its equivalent.

H.Washed eggs must be dry prior to 
cartoning or casing.

I.	Immersion type washers may not 
be used.

J.	Eggs must be removed from the 
washing and rinsing area of the egg 
washer and the scanning area when 
there is a buildup of heat.

1520.0900 
CONTAINERS 
AND PACKAGING 
MATERIAL USED IN 
MARKETING EGGS.
Containers, including packaging 
material inside the containers, must 
be maintained in a clean, sanitary 
condition.

1520.1300 QUALITY 
STANDARDS.
Standards of quality for shell eggs 
must be in accordance with the 
United States Department of 
Agriculture Standards for Quality of 
Individual Shell Eggs and Weight 
Classes for Shell Eggs, Agricultural 
Marketing Service (AMS 56.200 et 
seq.) effective April 6, 1995.

What are “Processed” 
Eggs?

“Processed” in this context means 
unbroken shell eggs that have been 
cleaned, candled, graded, packed 
and labeled.
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1520.1400 WEIGHT 
CLASSES FOR SHELL 
EGG GRADES.

Weight classes for shell egg grades 
are set by the following table:

A lot average tolerance of 3.3 percent 
for individual eggs in the next lower 
weight class is permitted as long as no 
individual case within the lot exceeds 
five percent.

1520.1500 INVOICES.
Every egg handler selling eggs to 
a retailer must give the retailer an 
invoice showing the grade of the eggs 
under part 1520.1200. A copy of each 
invoice must be maintained on file 
by the seller and the retailer at their 
places of business for 30 days and 
must be available for official review 
upon request by the commissioner.

1520.1600 LABELING.
Egg handlers offering eggs for sale 
to a consumer must give the grade of 
eggs in a manner complying with this 
part.

A.	Eggs offered for sale in cartons, 
bags, containers, or other 
package form must be plainly and 
conspicuously labeled in printed 
letters not smaller than one-quarter 
inch in height or plainly and 
conspicuously stamped and marked 

in letters not smaller than one-half 
inch in height with the product 
identity; the grade and size; the 
name and address of the producer, 
processor, or distributor; the 
words “packed for” or “distributed 
by” or equivalent; the statement 
“Perishable. Keep Refrigerated”; 
and the pack date and quality 
assurance date.

B.Eggs offered for sale in bulk must 
be sold under a placard which 
states all the information in item A.

C.Grade and size designations may 
not be abbreviated.

1520.1700 
ADVERTISING.
Any advertisement of eggs for a 
price must plainly and conspicuously 
indicate the grade and size. Grade 
and size designations may not be 
abbreviated.

All reference to grades of eggs in 
advertising or in any other manner, 
either for procurement or sale of 
eggs, must conform to the grade 
and size terminology for purchase 
and consumer grades set in parts 
1520.1100 to1520.1400.

1520.1800 
MISLEADING 
STATEMENTS.
No egg handler may sell, offer 
for sale, or advertise for sale eggs 
for human consumption if the 
package containing them, the label 
on the package, or any advertising 
accompanying them bears any 
statement or device which is in any 
way false or misleading.

1520.1900 PACK AND 
QUALITY ASSURANCE 
DATE.
Subpart 1. Pack date. 

Consumer grades of eggs must be 
pack dated in type not smaller than 
one-quarter inch capitals to indicate 
the date of pack. All cartons and 
cases must bear a pack date. Retailers 
who carton eggs delivered in bulk 
cases must label the cartons with the 
identical pack date on the bulk case.

Subp. 2. Quality assurance date. 

All consumer grade eggs must carry a 
“quality assurance date” in addition to 
the pack date. The pack date must be 
a Julian date to not confuse it with the 
quality assurance date. The quality 
assurance date must be spelled out as 
the month or number of the month 
and day, for example, “2-1” or “Feb. 
1.” The quality assurance date must 
have an explanatory clause, such 
as “Sell by” or “Use by,” the word 
“Expires,” or the abbreviation “Exp.”

1520.2000 USE OF 
WORD “FRESH.”
The use of the word “Fresh” is 
limited to eggs of grades AA, A, and 
B quality which are not older than 
30 days from the date of candling 
and grading. The term “Fresh” or a 
similar term is not a substitute for 
grade designation. 

Size or  
Weight Class	
 
 

 
Jumbo

Extra Large

Large

Medium

Small

Minimum 
Net Weight 
per dozen, in 
ounces	

30

27

24

21

18

Minimum Net 
Weight per 
30 dozen, in 
pounds	

56

501/2

45

391/2

34

Minimum 
Weight for 
Individual 
Eggs at Rate 
per dozen, in 
ounces

29

26

23

20

17
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Sales of eggs 
from own farm 
with <3,000 
hens,  to 
individuals from 
farm premises

Sales of 
eggs from 
own farm 
with <3,000 
hens, to food 
facilities or 
to individuals 
at off-farm 
location

Sales of eggs 
from own farm 
with >3,000 
hens 

Sale or 
distribution 
of eggs from 
other farms; 
you grade, 
pack & label

Sale or 
distribution 
of eggs from 
other farms; 
they grade, 
pack & label

MDA License NO NO NO YES YES
Inspection NO NO YES YES YES
Register with 
MDA

NO REQUESTED NO NO NO

Register with 
USDA-AMS

NO NO YES YES NO

Candle SHOULD YES YES YES YES
Grade SHOULD YES YES YES YES
Pack SHOULD YES YES YES YES
Label SHOULD YES YES YES YES
Refrigerate at 
50o F before 
processing

SHOULD YES YES YES YES

Refrigerate 
at 45o F after 
processing 

SHOULD YES YES YES YES

Refrigerate at 
41o F for retail 
sales

NO NO NO YES, if MDA 
retail food han-
dlers license

YES, if MDA 
retail food han-
dlers license

Charge sales 
tax

NO NO NO NO NO

Sampling & 
demo

NO YES. 
See the sampling exemption, M.S. 28A.151. https://www.revisor.leg.
state.mn.us/stautes/?id=28A.151 You must have an adequate system 
for cooking and sanitation in order to protect public health.

MDA  
jurisdiction

YES YES YES**  
(**USDA AMS)

YES**  
(**USDA 
AMS)

YES

MDH  
jurisdiction

NO NO NO NO NO

Summary Table for Egg Sales Scenarios
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Resources for More Information and Help
Minnesota Department of Agriculture; Meat, Poultry & Egg Inspection. http://www.mda.state.mn.us/licensing/
inspections/meatpoultryegg.aspx,  651-201-6300. Contact MDA for help with any regulatory questions about eggs sales, 
to request registration as an exempt egg producer, or to request inspection and licensing.

Minnesota Department of Agriculture Website.  http://www.mda.state.mn.us. All fact sheets and other documents 
are searchable using titles; see sidebar on page 3 for instructions on searching the site.

Minnesota Farmers Market Association.  http://www.mfma.org, (320) 250-5087. Contact MFMA for help with 
questions relating to sale of eggs at farmers’ markets.

Minnesota Institute for Sustainable Agriculture.  http://www.misa.umn.edu, 612-625-8235, misamail@umn.edu. 
Contact MISA for help with questions relating to local or regional food systems.

University of Minnesota Extension; Alternative Livestock Systems. http://www.extension.umn.edu/food/small-farms/
livestock/poultry/. Contact Wayne Martin (612-625-6224, marti067@umn.edu)  with questions about production and 
marketing of eggs.

This fact sheet was created with input and oversight from the Local Food Advisory Committee (LFAC). 
LFAC is a forum where issues relating to local food are raised and discussed, information is shared 
and problem-solving between Minnesota Department of Agriculture, Minnesota Department of Health, 
and the local food community takes place. Contact: misamail@umn.edu, 612-625-8235. 
https://www.misa.umn.edu/resources/local-food-advisory-committee 

Minnesota
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Wholesale Produce 
Dealer License
The Wholesale Produce Dealer license is handled by the Minnesota Department of Agriculture, but 
is a separate license from the food handler licenses.  Wholesale Produce Dealer licenses provide 
protection to farmers in the event they go unpaid for their produce. 

M.S. 27. Wholesale Produce Dealers. https://www.revisor.leg.state.mn.us/statutes/?id=27.01

“Produce” in the context of a Wholesale Produce Dealer license means fresh fruits and vegetables, 
milk, cream, perishable products made with milk or cream, poultry, and poultry products including 
eggs.

Certain businesses dealing with local food may need both a food handler license and a Wholesale 
Produce Dealer license. 

•	 Generally, wholesale businesses that buy produce directly from farmers and re-sell it, 
or that distribute farmers’ produce for a fee or commission, need a Wholesale Produce 
Dealer license if they handle more than $1,000 per month of farmers’ produce.

•	 Retail grocery stores that buy produce directly from farmers and re-sell it need a Wholesale 
Produce Dealer license if they purchase more than $500 per month of farmers’ produce.

Multi-farm CSAs, farmers’ collaborative marketing arrangements, and farmers’ markets that distribute 
produce are generally not required to have a Wholesale Produce Dealer license if no commission or 
handling fees are charged for the distribution services. These types of arrangements are viewed by 
the Wholesale Produce Dealer licensing unit as partnership agreements rather than sales. 

However, the MDA’s Food & Feed licensing unit defines a “sale” more broadly as any time a food 
item changes hands, or is stored or transported as part of the process of it changing hands, whether 
money is exchanged or not. This means a multi-farm collaborative marketing arrangement may still 
need a food handler license, even if it does not need a Wholesale Produce Dealer license.

If you might need a Wholesale Produce Dealer license, contact MDA Wholesale Produce Dealers 
Licensing: 651-201-6620

https://www.mda.state.mn.us/licensing/licensetypes/wholproddealer.aspx
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Type of 
license

Purpose of  
license

Meaning of  
“Produce”

Meaning of 
“Sale”

Wholesale 
Produce 
Dealer

Protect commerce: 
Ensure that farmers are 
protected  in the event 
of non-payment for their 
produce.

“Produce” is defined in M.S. 
27.01 Subdivision 2* as:

(1) perishable fresh fruits and 
vegetables;
(2) milk and cream and 
products manufactured from 
milk and cream; and
(3) poultry and poultry 
products.

A sale is when money is 
exchanged. A Wholesale 
Produce Dealer license is not 
required for collaborative 
marketing agreements 
in which distribution of 
products is done by an 
entity that doesn’t charge a 
fee for the service.

Food  
handler

Protect food safety: 
Ensure that persons selling 
food are operating with 
approved facilities and 
according to safe food 
handling practices.

“Produce” refers to 
fruits, vegetables, edible 
mushrooms, herbs, and nuts.§

A “sale,” according to 
the definition in M.S. 
34.01 Subdivision 12‡: 
“… keeping, offering, or 
exposing for sale, use, 
transporting, transferring, 
negotiating, soliciting, or 
exchanging food; having in 
possession with intent to sell, 
use, transport, negotiate, 
solicit, or exchange food; 
storing, manufacturing, 
producing, processing, 
packing, and holding of 
food for sale; dispensing or 
giving food; or supplying or 
applying food in the conduct 
of any food operation or 
carrying food in aid of 
traffic in food whether done 
or permitted in person or 
through others.”

* Minnesota Statute 27.01 Subd. 2. https://www.revisor.leg.state.mn.us/statutes/?id=27.01
‡ Minnesota Statute 34A.01 Subd. 12 https://www.revisor.mn.gov/statutes/?id=34A.01  
§ Food Safety Modernization Act – Produce Safety Rule, 21 Code of Federal Regulations 112.

https://www.federalregister.gov/documents/2015/11/27/2015-28159/standards-for-the- 
growing-harvesting-packing-and-holding-of-produce-for-human-consumption#p-2070

Summary of differences between food handler licenses and Wholesale Produce Dealer licenses:
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In accordance with the Americans with Disabilities Act, this information is available in alternative forms of communication upon request by 
calling 651-201-6000. TTY users can call the Minnesota Relay Service at 711. The MDA is an equal opportunity employer and provider.

Date of Application: Establishment E-mail:

Name of Applicant:

Address:

City: State: Zip:

Establishment Phone: Establishment Fax:

Name / Title Present Home Address

Exemption Requested
I (we) are applying for an exemption to slaughter and process poultry for direct sales to consumers. I (we) understand 
that we are limited to the number of poultry we can sell and that the poultry products must only be sold from our farm. 
Type an “X” in the appropriate box.

Agreement and Certification
When an exemption is granted by the Minnesota Department of Agriculture to sell eggs without a food handler license, 
I (we) agree to conform to Minnesota Statutes Section 29 and Minnesota Rules 1520 in regard to the candling, grading 
and handling of eggs. We have a copy of the appropriate rules and regulations and will strictly adhere to them. I (we) 
are aware that any violations of state requirements may cancel this exemption.

To Be Completed by MDA

Applicant’s Signature

Signature of Area Supervisor

Printed Name Date

Title

Date

Date Received

Signature and Title of Owner, Partner, or Authorized Officer making this application:

Selling less than or equal to 1,000 poultry per calendar year
Selling between 1,000 and 5,000 poultry per calendar year
Selling between 5,000 and 20,000 poultry per calendar year
Candling and grading shell eggs for sales to restaurants, grocery stores, or farmer’s markets.

625 ROBERT STREET NORTH, SAINT PAUL, MN 55155-2538 
WWW.MDA.STATE.MN.US

DAIRY AND MEAT INSPECTION DIVISION, PHONE: 651-201-6300, FAX: 651-201-6116

Egg Grading and Sales for Small Producers Exempt from Licensing Poultry 
Slaughter and Sales Direct to Consumers Exemption
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WHAT IS RAW MILK 
 
Raw milk, also known as unpasteurized milk, is milk that has not been pasteurized.  Because of 
safety issues associated with drinking raw milk or consuming some dairy products made from 
raw milk, all milk used for human consumption in Minnesota must be pasteurized unless it meets 
specific requirements. 

What is Pasteurization? 
Pasteurization is the process of heating milk for a set period of time to a set temperature to kill 
bacteria. By heating the milk, bacteria that can cause human illnesses are killed or inactivated. 
Pasteurization has been used for many decades to assure dairy safety before milk bottling 
or production of other dairy products. 

What is Minnesota’s law regarding raw milk? 
Minnesota law, found in Minnesota Statutes 32D.20, restricts the sale of raw milk for human 
consumption; however, it does provide an alternative for people who want to consume raw milk. 
On an occasional basis, consumers may go directly to dairy farms to purchase raw milk directly 
from the farmer.  Farmers are not allowed to bottle raw milk for sale, so consumers must also 
bring their own container to the farm if they are buying raw milk.  Any sales that take place off 
the farm are a violation of State law. 

Minnesota Statutes 32D.20 Limitation on Sale of Milk: 
"No milk or fluid milk products shall be sold, offered or exposed for sale…for the purpose of 
human consumption in fluid form in this state unless the milk or fluid milk product has been 
pasteurized… and cooled, provided that this section shall not apply to milk, cream or skim milk 
occasionally secured or purchased for personal use by a consumer at the place or farm where the 
milk is produced.” 

Is There A Greater Risk In Consuming Raw Milk? 
Yes.  Raw milk is more likely to contain harmful bacteria and other pathogens that may cause 
people who consume the milk to become sick.  Severe illness may occur, especially in young 
children, older adults, people who have compromised immune systems, and pregnant women. 
The bacteria naturally occur in cattle and can contaminate milk during the harvesting process, 
even on the cleanest farms. 



Outbreaks have been reported in many states including Minnesota, California, Pennsylvania, 
Missouri, Washington, and Oregon.  This has prompted a long list of respected public health 
organizations to warn consumers against consuming raw milk. That list includes: 

• Centers for Disease Control and Prevention (CDC) 
• U.S. Food and Drug Administration (FDA) 
• Minnesota Department of Health 
• American Academy of Pediatrics 
• American Veterinary Medical Association 
• National Association of State Public Health Veterinarians 

If you are interested in consuming raw milk, do your homework on the potential health risks by 
collecting information from multiple, respected sources of public health information. 
 

Find this and related documents online: 

https://www.mda.state.mn.us/food-feed/what-raw-milk  

https://www.mda.state.mn.us/food-feed/what-raw-milk


 
WILD MUSHROOM FORAGING 

 
Online version: https://www.mda.state.mn.us/food-feed/wild-mushroom-foraging  
 
To sell wild mushrooms to food establishments in Minnesota, the Minnesota Food Code requires 
an approved (safe) source of wild mushrooms. A mushroom identification expert is someone 
who is qualified to forage and sell wild mushrooms to food establishments. Mushroom 
identification experts must: 

• Complete a mushroom identification course at an accredited college, university, or 
mycological society. The identification course must cover the species of the mushroom the 
individual intends to forage and sell. 

o Currently mushroom identification courses are only being offered in Minnesota by 
the Minnesota Mycological Society, please visit their website to see upcoming 
trainings and events. 

• Obtain a letter from an accredited college, university, or mycological society certifying 
successful completion of a wild mushroom identification course. 

• The letter must be on file with the Minnesota Department of Agriculture (MDA). A copy of 
the letter can be emailed to ProduceSafety.MDA@state.mn.us. 

If you plan on selling mushrooms that you forage, please contact the licensing liaison, they will 
be able to determine if a license will be required call 651-201-6081 or 
email MDA.FoodLicensingLiaison@state.mn.us.   

 
Funding for this statement, publication, press release, etc. was made possible, in part, by the 
Food and Drug Administration through grant PAR-16-137. The views expressed in written 

materials or publications and by speakers and moderators do not necessarily reflect the official 
policies of the Department of Health and Human Services; nor does any mention of trade names, 

commercial practices, or organization imply endorsement by the United States Government. 

https://www.mda.state.mn.us/food-feed/wild-mushroom-foraging
http://www.revisor.mn.gov/rules/?id=4626.0020
http://www.revisor.mn.gov/rules/?id=4626.0155
http://minnesotamycologicalsociety.org/about-the-mms/#classes
mailto:ProduceSafety.MDA@state.mn.us
mailto:MDA.FoodLicensingLiaison@state.mn.us
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Cottage Food Law Guidance  
accessed 02/18/2019 

 

The Cottage Food Law allows for individuals to make and sell certain non-potentially hazardous 
food and canned goods in Minnesota without a license. This law, Minnesota Statute 28A.152 - 
Licensing Food Handlers: Cottage Food Exemption (EXT), went into effect in 2015 and includes 
details on the prior training and registration, types of food allowed, food labeling, types of sales 
locations, and amount of sales allowed by a cottage food producer.  

Here are answers to some frequently asked questions about the Cottage Food Law. 

Table of Contents 
• Registration - Before you Register 
• Registration - How to Register 
• Amount of Sales 
• Training 
• Types of Food Allowed 
• Labeling and Displaying a Sign 
• Sales Locations 
• Inspection and Compliance with the Law 
• Examples of Signs to be Displayed 

  

Registration – Before you Register 
Q: Who needs to register? 

A: All individuals who want to make and sell foods described in the Cottage Food Law need to 
register with the Minnesota Department of Agriculture (MDA) before selling food. 

Q: Do I need to register if I’m only selling food at a bake sale for an educational, charitable 
or religious organization? 

A: If you’re not regularly engaged in selling food, as defined in Minnesota Statute 
28A.03 (EXT), then you don’t need to register. However, if you regularly sell cottage food at 
these types of venues or directly from your home, then you do need to register. 

Q: Is there a cost to registration? 

https://www.revisor.mn.gov/statutes/?id=28A.152
https://www.revisor.mn.gov/statutes/?id=28A.152
https://www.mda.state.mn.us/food-feed/cottage-food-law-guidance#reg-before
https://www.mda.state.mn.us/food-feed/cottage-food-law-guidance#reg-how
https://www.mda.state.mn.us/food-feed/cottage-food-law-guidance#sales
https://www.mda.state.mn.us/food-feed/cottage-food-law-guidance#train
https://www.mda.state.mn.us/food-feed/cottage-food-law-guidance#food-types
https://www.mda.state.mn.us/food-feed/cottage-food-law-guidance#label
https://www.mda.state.mn.us/food-feed/cottage-food-law-guidance#locations
https://www.mda.state.mn.us/food-feed/cottage-food-law-guidance#inspection
https://www.mda.state.mn.us/food-feed/cottage-food-law-guidance#signs
https://www.revisor.mn.gov/statutes/?id=28A.03#stat.28A.03.11
https://www.revisor.mn.gov/statutes/?id=28A.03#stat.28A.03.11
https://www.mda.state.mn.us/


A: The cost of registration is determined by annual sales within the calendar year, which begins 
on January 1 and ends on December 31. The registration fee is $50 if you sell more than $5,000. 
If you sell less than $5,000 in a year there is no fee. 

Q: How do I calculate my food sales? 

A: See answer in the Amount of Sales section below. Note that the maximum amount of annual 
sales allowed under the Cottage Food Law is $18,000 for an individual. 

Q: How long is my registration good for? 

A: Your registration expires on December 31 of the year it was issued. If you want to continue to 
sell food under the Cottage Food Law, you will need to re-register for each year that you are 
selling food. 

Q: Are there requirements I need to meet before registration? 

A: Yes, you must complete training prior to registering and selling cottage food. There are two 
types of training, one for each sales category: Tier 1 for less than $5000 annual sales, and Tier 2 
for annual sales $5000 and above. Each training is good for three (3) years, but you must take 
Tier 2 training prior to selling above $5000 even if you took Tier 1 training within the past three 
years. For more information on training, see the Training section below. 

Q: What happens if the city or county has an ordinance restricting me from making or 
selling food in my home?  

A: You must comply with the ordinance and cannot produce and sell food from your home. 
Depending on the ordinance, it may be possible to make and sell food as a registered cottage 
food producer at an acceptable location such as a commercial kitchen. If you have a question 
about this, check with your city or county. 

Q: Can I register as a cottage food producer as an LLC (limited liability company)?  

A: No. The cottage food producer registration is limited to individuals and sole 
proprietorships (EXT) and excludes businesses such as firms, partnerships, cooperatives, 
societies, associations, companies and corporations. 

Q: Can I register as a sole proprietorship?  

A: Yes. Individuals can register using their legal name as either an individual or a sole 
proprietorship. If you are registered as a sole proprietorship with the Minnesota Secretary of 
State (EXT) you can also register a ‘doing business as’ (DBA) name. Both the legal name of the 
sole proprietorship and the DBA name are required on the cottage food producer registration 
form. 

Q: If I register as a Sole Proprietorship, can I have employees that sell food on my behalf? 

A: You may register as a sole proprietorship and may have employees that sell food on your 
behalf. Registration limits of $5,000 (for no registration fee) and $18,000 (total sales cap) apply 
to the registered sole proprietorship as a whole and not to individual employees. The sole 
proprietorship is responsible for ensuring that sales by employees fall within the allowed limits. 
If registering as a sole proprietorship, the individual registering is responsible for completing the 
training and paying the registration fee associated with the registration. Additional information 

https://www.mda.state.mn.us/food-feed/cottage-food-law-guidance#sales
https://www.mda.state.mn.us/food-feed/cottage-food-law-guidance#train
http://www.sos.state.mn.us/business-liens/start-a-business/types-of-minnesota-businesses/
http://www.sos.state.mn.us/business-liens/start-a-business/types-of-minnesota-businesses/
http://www.sos.state.mn.us/
http://www.sos.state.mn.us/


on tax reporting requirements for sole proprietorships is available from the Department of 
Employment and Economic Development (EXT). Sole proprietorships that have employees must 
use a Minnesota Tax Identification Number on their Cottage Food Producer Registration. 

Q: Is there anything that would prevent me from registering? 

A: Yes. You can only register and sell food under the Cottage Food Law if you are selling a type 
of food allowed under law, have taken the proper training, are properly labeling the food and 
displaying a sign, are selling and delivering the food directly to consumers in places allowed by 
the law, are not exceeding the $18,000 annual sales cap, and your local jurisdiction (city or 
county) does not have an ordinance restricting you to make and sell food from your home. Each 
of these topics are further explained in the sections below. 

Q: What do I do if I want to sell food not allowed under the Cottage Food Law, don't want 
to be restricted to direct sales to consumers, or plan to have sales in excess of $18,000 a 
year? 

A: You can apply for a food license. Food licenses do not have restrictions on the amount of 
annual sales, allow for a wide variety of foods to be sold, and allow for several types of sales. To 
find out more, go to the MDA Food Licensing Wizard. 

  

Registration – How to Register 
Q: How do I register? 

A: Go to the MDA cottage food producer registration page and click on the link for the 
registration form. Or you can access the form directly here: Cottage Food Producer Registration 
Form (PDF: 248 KB / 2 Pages). 

Complete the form by entering the required information. You must sign and date the form. 
Submit the signed form by mail or electronically to the address given on the form. If a 
registration fee is required, you must mail payment with the completed registration form. 

MDA will send you your registration certificate by mail or e-mail. Please allow up to 2 weeks to 
receive your registration if you are using a Social Security Number (SSN) to register. Please 
allow up to 6 weeks if you are registering with a Minnesota Tax ID number. 

Q: What information will I need to provide to become registered? 

A: You will need to provide your name, address, and contact information. You will also need to 
provide your social security number or a Minnesota Tax ID number. Finally, you will need to 
sign and date the registration form attesting that you have taken the training and understand and 
will follow the Cottage Food Law. 

Q: What should I do with my registration card once I receive it?  

A: Keep your registration with you when selling food. An inspector or market manager may ask 
to see it and you need to show your registration when asked. If the registration cannot be 
verified, you may be asked to stop selling food. 

https://mn.gov/deed/business/starting-business/organizing/sole-proprietorship.jsp
https://mn.gov/deed/business/starting-business/organizing/sole-proprietorship.jsp
http://www2.mda.state.mn.us/webapp/foodlicensingwizard/licensingwizard.html
http://www.mda.state.mn.us/food-feed/cottage-food-producer-registration
https://www.mda.state.mn.us/sites/default/files/2018-06/cfltraining.pdf
https://www.mda.state.mn.us/sites/default/files/2018-06/cfltraining.pdf


Q: How do I check if someone is registered as a Cottage Food Producer?  

A: All current cottage food registrations can be found on our MDA license lookup page. Fill in 
the desired search terms (registration number, name, city, or county) and select COTTAGE 
FOOD PRODUCER REGISTRATION in the License Type list. 

Q: I have a current registration and I would like to re-register for next year. How do I do 
that?  

A: All cottage food producers with a current registration will receive a re-registration reminder in 
the mail at the end of December. You have two options for re-registration: (1) you can complete 
a paper registration form or (2) you can re-register online following the instructions and using 
the PIN provided in the re-registration notice. The online re-registration portal also accepts 
payment of any registration fees that are owed. Note that there is a $2.50 processing fee for the 
$50 registration fee paid online. 

Q: I have moved or changed my name since the last time I registered. What do I need to 
do? Can I use the online portal to re-register?  

A: If your name or your address has changed, you will need to complete a new registration form 
to re-register and provide the updated information. At this time, you cannot use the online portal 
to re-register if you have moved or changed your name. 

  

Amount of Sales 
Q: How do I calculate my food sales? 

A: Food sales are based on the anticipated amount of cottage food sales during the calendar year 
for which you are registering. This is the amount of gross annual receipts, not just profits, 
meaning the total amount for all sales as measured by the sales price. 

Q: Is there a limit to the amount of food I can sell?  

A: You are limited to $18,000 dollars in food sales in any calendar year. If you sell more than 
$18,000, you need a food license and meet applicable laws for making and selling food under 
that license. For more information about food licenses, see the MDA food licenses page or go to 
the MDA Food Licensing Wizard. 

  

Training 
Q: Do I need to complete the training before I register? 

A: Yes, you must complete the training appropriate for the amount of sales expected during the 
calendar year before you register. You will be asked to provide the most recent date that you 
completed the training when you register. 

Q: What training do I need and where do I get it? 

http://www2.mda.state.mn.us/webapp/lis/default.jsp
https://www.mda.state.mn.us/node/1351
http://www2.mda.state.mn.us/webapp/foodlicensingwizard/licensingwizard.html


A: There are two types of training, one for each sales category: Tier 1 for less than $5000 annual 
sales, and Tier 2 for annual sales $5000 and above. For annual food sales up to $5,000, you must 
complete a free online course and exam. This course can be found here: Cottage Food Producer 
Registration Training (PDF: 603 KB / 34 Pages). 

For annual food sales between $5,000 and $18,000, you must complete a safe food handling 
training course that is approved by the commissioner. Refer to the University of Minnesota 
Extension Food Safety Program (EXT) for more information. This Tier 2 training is currently 
offered as an in-person course or as an online course and there are training fees for both courses. 

Q: I am a certified food manager. Is this training acceptable? 

A: No, you must take training that is specific to the Cottage Food Law. The required training 
covers specific considerations about preparing food safely in a home kitchen and covers the 
Cottage Food Law requirements. 

Q: When do I need to re-take the training? 

A: You need to re-take training every three (3) years or if you switch from Tier 1 to Tier 2, 
meaning you go from selling less than $5000 to selling $5000 and above. You will be asked to 
provide the most recent date that you completed the training when you register. 

  

Types of Food Allowed 
Q: What food can I sell as a registered cottage food producer? 

A: You can only sell non-potentially hazardous foods and home-processed and home-canned 
pickles, vegetables, or fruit with a pH of 4.6 or below. Foods that are non-potentially hazardous 
do not support the rapid growth of microorganisms that can make you sick. Non-potentially 
hazardous foods have a pH of 4.6 or below, meaning they are acidic, or have a water activity of 
0.85 or less, meaning they are relatively dry or have a high sugar or salt content that binds up the 
water making it hard for bacteria to grow. 

Q: What if I’m not sure if my food is allowed to be sold under the Cottage Food Law? 

A: Many university web sites provide recipes that have been laboratory tested and shown to be 
considered non-potentially hazardous. If you’re unsure if the food you want to sell meets the 
definition of a non-potentially hazardous food, there are laboratories that can test your food for 
pH and water activity and can be found through a web search for “food testing laboratories in 
Minnesota”. 

Q: What if I want to sell a food that is not allowed under the Cottage Food Law? 

A: You can apply for a food license. To find out more, go to the MDA Food Licensing Wizard. 

[Back to top] 

Labeling and Displaying a Sign 

https://www.mda.state.mn.us/sites/default/files/2018-06/cfltraining.pdf
https://www.mda.state.mn.us/sites/default/files/2018-06/cfltraining.pdf
https://extension.umn.edu/courses/cottage-food-producer-food-safety-training
https://extension.umn.edu/courses/cottage-food-producer-food-safety-training
http://www2.mda.state.mn.us/webapp/foodlicensingwizard/licensingwizard.html
http://www.mda.state.mn.us/licensing/licensetypes/cottagefood/cflfaqs.aspx#top


Q: Does the food need to be labeled? 

A: Yes, you must label the food with (1) the name and address, including city, state, and ZIP 
code, of the individual who made the food, (2) the date that the food was made, and (3) a list of 
ingredients contained in the product, including any allergens. The allergens of concern are: milk, 
eggs, wheat, soy, peanuts, tree nuts, fish, and shellfish. More information on labeling is provided 
in the cottage food training course (see Training section). 

Q: I’m concerned about someone knowing where I live. Can I use a post office box as an 
address on my label? 

A: Yes, as long as it is a contact address of the person who made the food. However, when you 
register as a cottage food producer, you do need to provide the physical address of where the 
food is made. In addition to the contact address on the label, you may provide additional contact 
information, if you choose. 

Q: What other information must I provide to the customer? 

A: You must display a sign at the point of sale that states: “These foods are homemade and not 
subject to state inspection.” Examples of signs can be found at the bottom of this page and in the 
cottage food training (see Training section). If you are conducting Internet sales, this same 
statement must be posted on your web site. 

  

Sales Locations 
Q: Where can I sell the food that I make? 

A: Food made by a registered cottage food producer can be sold from your home, over the 
Internet, and at a farmers’ market (EXT) or community event. A public gathering sponsored or 
hosted by a town, county, city or municipality (for example, a county fair); or by a religious, 
charitable, or educational organization where food is sold (for example, a school, fire, police, or 
parent/teacher association). The event must be open to the public and not intended for profit. 

For all sales, including those over the Internet, the individual who prepared the food product 
must be the person who delivers the food product to the ultimate consumer. This means food 
cannot be shipped or delivered through the mail or a third-party shipping service. 

Food that is home-processed and home-canned, like pickles and salsa, cannot be sold outside of 
the state of Minnesota. For sales of other homemade food, like baked goods, outside of the state, 
you should review those states' laws to ensure the sale of homemade food is allowed. 

Q: Can I donate my cottage food? 

A: Yes. Food made by a registered cottage food producer can be provided through donation to a 
community event with the purpose of fund-raising for an individual or for an educational, 
charitable, or religious organization. The cottage food producer does not need to be present for 
the fundraising event. 

Q: Can I use the post office or a shipping company to deliver my products? 

https://www.mda.state.mn.us/food-feed/cottage-food-law-guidance#train
https://www.mda.state.mn.us/food-feed/cottage-food-law-guidance#signs
https://www.mda.state.mn.us/food-feed/cottage-food-law-guidance#train
https://www.revisor.mn.gov/statutes/?id=28A.151#stat.28A.151.1


A: No. All food must be delivered directly from the producer to the end consumer, not through 
an intermediary. 

Q: Can I have a Community Supported Agriculture model of distribution for products 
under the Cottage Food Producer Registration? 

A: Yes. Customers must come to your place of residence to pick up products or you, as the 
producer, must deliver them directly to customers. You may not leave products for customer pick 
up at a location other than their or your residence. 

  

Inspection and Compliance with the Law 
Q: Will I be inspected if I am registered to sell cottage foods? 

A: Local agencies often conduct inspections at venues like farmers' markets and community 
events to verify registration and that food is being sold in a manner consistent with Minnesota 
laws. In addition, if food sold by a cottage food producer is suspected or confirmed to have 
caused illness or injury, the MDA will conduct an investigation which may include an inspection 
of the location where the food was produced. Under Minnesota law, the MDA has the authority 
to enter at reasonable times any establishment where food is manufactured, processed, packed or 
held. Inspection and investigation activities would be limited to areas of the location where food 
is manufactured, processed, packed or held. 

Q: What happens if MDA receives a complaint about a cottage food producer? 

A: The MDA investigates complaints to ensure people selling cottage food are complying with 
the law, including all the topics covered in this guidance document: registration, training, sales 
amounts, sales locations, food types, and labeling and placarding. Actions depend on the severity 
of the violation and may include inspection, written notice, registration revocation, penalties, or 
prosecution. 

Q: Where can I make cottage food? 

A: Cottage food can be produced in a home kitchen or in a commercial kitchen as long as you 
are in compliance with local ordinances. Commercial kitchens are licensed by the Minnesota 
Department of Health, Minnesota Department of Agriculture, or one of their delegated agencies. 

  

Examples of Signs to be Displayed 
For more information on these signs, see the Labeling and Displaying a Sign section above. 

https://www.mda.state.mn.us/food-feed/cottage-food-law-guidance#label
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STUVWXYWXZ�[X\]̂XY�_̀ [�T\]Za�T\]Z]_]XZa�_X[bXcWXZ�_̀ Z̀Y��defgf�hgf�ijklmnlo�pq�rhstufvufw�gfxyzfv�h{hyrhsrf�qpg�uef�xh||fw�h|w�qfg}f|ufw�zgpw~xuv�y|�ueyv�ryvu���rfhvf�vff�uef��zzf|wy��hu�uef�f|w�pq�ueyv�qhxu�veffu���wwyuyp|hrr���yq��p~�eh{f�h�gfxyzf�uehu�yv�|pu�vuh|whgwy�fw�up�h�ufvufw�gfxyzf��uefgf�hgf�rhsv�uehu�xh|�ufvu��p~g�zgpw~xu���|xf�ufvufw���p~�xh|�v~s}yu�uef�gfxyzf�h|w�rhstufvufw�z��h|w�pg��hufg�hxuy{yu��gfv~ruv�up�uef�����qpg�y|xr~vyp|�~|wfg�ueyv�f�f}zuyp|���rfhvf�vff�uef��zzf|wy��hu�uef�f|w�pq�ueyv�qhxu�veffu��� ���T\]Za�T\]Z]_]XZa�� b̀XV\TccXZ�TcZ�� b̀XV̂[̀ \XYYXZ��_����W����� TSS̀ �XZ� c̀ WVTSS̀ �XZ� X�\X̂ W]̀ cY��g~yuv� �g~yuv�uehu�eh{f�h|�f�~yrysgy~}�z��{hr~f�pq�����pg�rp�fg�h|w�efhutugfhufw�up��yrr�{f�fuhuy{f�xfrrv������h}zrfv��y|xr~wy|��s~u�|pu�ry}yufw�up����zzrfv��zzrfvh~xf��zgyxpuv��fggyfv� efggyfv� gh|sfgg��vh~xf��g~yu�shvfw�xe~u|f�v��g~yu�xywfgv��g~yu�¡~yxfv��g~yu�z~gff��g~yu�vhrvhv��h|�pfv��y�fw�qg~yu�xpx�uhyr��fhxefv��fhgv��r~}v�¢e~shgs��

�h|h|hv�� h|uhrp~zfv� pxp|~uv��y�v�£|p|�hxywyqyfw¤��h|�pfv�£�gff|�x~u��|p|�hxywyqyfw¤��frp|v�¥hufg}frp|v���
_¦§̈©�ª̈��¦�a�«¦§̈©�¬§̈ª��a�̈­ª®§�̈­̄ �©�°±©�²�³q�qy|hr�zgpw~xuv�}ffu�uef�z��xgyufgyh�h|w�hgf�ep}ftxh||fw��uef��hgf�h|�hrrp�fw�xpuuh�f�qppw�zgpw~xu���¢h���~|xh||fw�h|w�~|zhvuf~gy�fw�¡~yxf�yv�|pu�hrrp�fw�sfxh~vf�yu�gf�~ygfv�gfqgy�fghuyp|�qpg�vhqfu��gf�~ygy|��h�ryxf|vf�� p|uhxu�����hu�}wh�xpuuh�fqppẃ vuhuf�}|�~v�pg��µ¶t·̧¶t�̧·¹��

_����W����� TSS̀ �XZ� c̀ WVTSS̀ �XZ� X�\X̂ W]̀ cY��yx�rfw��gpw~xuv� �yx�rfw�zgpw~xuv�uehu�eh{f�h|�f�~yrysgy~}�z��{hr~f�pq�����pg�rp�fg�h|w�efhutugfhufw�up��yrr�{f�fuhuy{f�xfrrv������h}zrfv��y|xr~wy|��s~u�|pu�ry}yufw�up����yx�rfw�hvzhgh�~v��yx�rfw�sffuv��yx�rfw�xh|uhrp~zf��yx�rfw�xhggpuv���yx�rfw�xep��xep���yx�rfw�xpg|�gfryve��yx�rfw��gff|�sfh|v�£�yrr���fh|v¤��yx�rfw��gff|�up}hupfv��yx�rfw�p�gh��yx�rfw�gfryve��yx�rfw�v~}}fg��frrp��v�~hve��yx�rfw�uegfftsfh|�vhrhw��yx�rfw��hufg}frp|�gy|wv��yx�rfv��v�ffu�pg�wyrr���
�yx�rfw�f��v��yx�rfw�qyve��yx�rfw�}fhuv��yx�rfw�vfhqppw���y|hr�zgpw~xu�z��º����� �
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� TU�VWXYZ�VWXYX[X\YZ�] _̂\̀WVaa\Y�VaY�] _̂\̀bĉ W\dd\Y��[eef�ghijk� Vll̂ m\Y� â g̀Vll̂ m\Y� \nW\bgX̂ ad�opqprstupv� opqprstupv�swxyxzxpy�s{y�|s}p�s{�p~�xuxt�x������}su�p��z��������u��p��s{y�|psr�r�psrpy�r���xuu�}pqprsrx}p�wpuuv�����s��upv��x{wu�yx{q�t�r�{�r�ux�xrpy�r�����u��y���s����x���x{{pv�rs����sr���x�r��p����sr�pv��swxyxzxpy����sr����xwp��swxyxzxpy��
��x{su����y�wr��������������������pvr�����p�ws{{py�u���swxy�z��yv��}pqprstupv���psr��zxv|��v���v��tps{v��prw���� ��

[eef�ghijk� Vll̂ m\Y� â g̀Vll̂ m\Y� \nW\bgX̂ ad��p��p{rpy����yv� �p��p{rpy�z��xr��}pqprstupv���xw�upv��vs�p���s�r���|xw|�|s}p�s{�p~�xuxt�x������}su�p��z����������x���|x���xw�upv��s�p���s�r��pzx��v�ys�����t�w|s��xr|�suw�|�u�w�{rp{r����������upvv���
�p��p{rpy����y�wrv��p~�x�x{q��pz�xqp�srx�{�z���z��y�vszpr����p��p{rpy����y�wrv��xr|�suw�|�u�w�{rp{r��������� �

[eef�ghijk� Vll̂ m\Y� â g̀Vll̂ m\Y� \nW\bgX̂ ad�ox{pqs�� ox{pqs��s{y�zus}��py�}x{pqs�v��r|sr�|s}p�s{�p~�xuxt�x������}su�p��z������� ��vrs�y�zus}��py�}x{pqs�v��xr|�u���swxy�x{q�pyxp{rv�� �[eef�ghijk� Vll̂ m\Y� â g̀Vll̂ m\Y� \nW\bgX̂ ad���{yx�p{rv� ��{yx�p{rv���|xw|�|s}p�s{�p~�xuxt�x������}su�p��z������s{y�|psr�r�psrpy�r���xuu�}pqprsrx}p�wpuuv���s�tp~�p�vs�wp��|�r{p�v����vp�syxv|��prw|�����vrs�y��p��p��vs�wp��suvs���|xup��suvs��q�pp{�r��sr���suvs��r��sr���suvs�op�yp��r��srxuu�v�q�pp{�vsuvs���sw��vs�wp��� �
���xr�tsvpy�w|�r{p�v��xr|�{�rv�� ��{p����usx{�|�{p��|s�}pvrpy�z���������us{y����us{y������p{r�xv�w�{vxyp�py����y�wr��z�r|p�zs���s{y�v��p�wu�ypy�z����s{��uxwp{vx{q�����p}p���xz�����zus}����xr|�{�{���rp{rxsuu��|s s�y��v�x{q�pyxp{rv�ux�p�wx{{s��{����q���{y�}s{xuus��xr����uy�tp�s�w�rrsqp�z��y���

[eef�ghijk� Vll̂ m\Y� â g̀Vll̂ m\Y� \nW\bgX̂ ad�¡{q�pyxp{rv� ���xr�r���x{qv�ux�p��psw|��v�ppr�w|p������xp�zxuux{q��r|xw�p{py��xr|��ups�¢pu£�����|p��zu�£���s��up��tu�ptp�����w|p������psw|��q�pp{�r��sr���¤p��{����ux�p�w��y� �xp�zxuux{qv��xr|�rs�x�ws��vrs�w|����zu�������up��svrp���x{ps��up������s{qp�w��y� �
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ST�UVWXY�Z[[Y\�Z]]̂ �_̀abc� Vdd[eXY� f[_gVdd[eXY� XhiXj_k[f\��� lmnop�qrrps�tumt�pr�vrt�woxyzwo�woqwz{owmtzrv|�zv}~ypzv{��yt�vrt�~z�ztop�tr��lmws�lzs}yzts|�qwyzt�qz~~op�lzs}rttz�lwomps��mnos��rrnzos��y�}mnos��mstwzos��zos|�qwyzt�qz~~op��wot�o~s��yz}n��womps���oo�o�}o�tzrvs���
�ystmwp�qz~~zv{�sy}u�ms��mvmvm�}wom�|��y��nzv|�sxymsu��zo|�}uooso}mno|�ot}����z~~zv{s��ztu���� lzsrv��� �omt��� �ry~tw���� �zsu��� �omqrrp��� �o{otm�~os����rv��mnop�pmzw����yttow|�}uooso|�}wom��}uooso|��r{ywt����rv��mnop��wrpy}t�}rvtmzvzv{�wm��o{{s���zvm~��wrpy}t�po}rwmtop�rw�{mwvzsuop��ztu�}yt�qwosu�qwyzts|��o{otm�~o�rw��omt���z��m��ztu�tr�mtr�rw�}uooso���mno|��wr�vzos|��womp��mnop�zv�m��mw���wr�ov�pry{us��

��oot�rw�xyz}n��womps��mpo��ztu�qwosu�qwyzt�mvp��o{otm�~os�~zno��mvmvm|��y��nzv|��y}}uzvz��m���o�m��rtovtzm~~��um�mwprys�qrrp���ost�tuoso��wrpy}ts�qrw��mtow�m}tz�zt��mvp����tr��owzq��vrv��rtovtzm~~��um�mwprys�stmtys����m�}r��ow}zm~�~m���

lo�owm{os� � �wo�mwop|�womp��tr�omt��o�owm{os��}rqqoo|�tom|�~o�rvmpo|�ot}��� �� �T�iVfY��VfY�i[fZXi_k[f\�Z]]̂ �_̀abc� Vdd[eXY� f[_gVdd[eXY� XhiXj_k[f\��mvp��mvp��rvqo}tzrvs� �v}~ypzv{��yt�vrt�~z�ztop�tr��lrv��rvs�lwztt~o��mvp���mwm�o~�m��~os��mwm�o~s��ur}r~mto��ur}r~mto|�{wryvp��ur}r~mto�}r�owop|�vrv��owzsum�~o�qrrps|�sy}u�ms�vyts|�pwzop�qwyzts|��mwsu�m~~r�s|��wot�o~s��rttrv�}mvp��
�ur}r~mto�}r�owop�qwosu��owwzos|�qwosu��zvom��~o|�qwosu��o~rv���v�tuzv{�}rvtmzvzv{�wm��yv}rrnop�o{{s����wom���msop�qz~~zv{��� �
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�� ST�UVWXUY�UXZ[UV\]XUY�V̂ \_]XU�̀V̂ Uab]_�cdde�]fghi� \jĵ kXU� l̂ ]m\jĵ kXU� XnbX̀ ]Ŵ l_�opqrst�oruvspwxrst�yzw{xrs�|pzs}~x{� ��~�}sq����}x��zx��q�qxrs�xz���w�q����q�r{��rw�{��z��rr��rw�{��p}qx��p}qx��rwxurp{���pw�z�wt�~rprw�{�w�s�xpwq���q�r{��rp�{��rp����r�s{��}x��q�r{�|w{xw�|z�~zp��|z�~zp��{�w~�{�|zxwxz�~uq�{��rw{z�q���{w�x��rrs{��q�r��}���q�t�{}���z�rp���z}���q�r{��spv���rw��spv���prr��}x{�w�s��r�}�r{t�~zwxrs�zp�}�~zwxrs��r�rxw��r��rwxurp{��q�r��}���q��zp��q�rs��r�rxw��r�w�s�xz�wxz��r�rxw��r�~uq�{��r�rxw��r{��r�rxwpqw���w{rs�{z}���q�r{��spv���

�rp�v���q{ut��rwxt��z}�xpvt�{rw�zzs��yzw{xrs��r�rxw��r{t�r�����r��rp{t�~wppzx{t�rx~�����}x��}xxrp{��
�� �T�WbWl�_Y�cV̂ _]Wl�_Y�_a�\V�\V]�cdde�]fghi� \jĵ kXU� l̂ ]m\jĵ kXU� XnbX̀ ]Ŵ l_��~q��{t��pz{xq��{t��}�wp��px� ��~�}sq����}x��zx��q�qxrs�xz��q~q��{t��pz{xq�����}xxrp~prw����}���w{xr����wx���z�sw�x���}s�r����w�r�yzvw��q~q����qxu��rpq��}r��z�srp��}�wp�wpx�qxr�{����w�r�xz��rp{��prw��~urr{r��q�x{��}�~w�r�xz��rp{��zsr�q���~uz~z�wxr��q�}pq�r{��xurp�sr~zp�qxr�{��}�wp���z�rp{��

 ��{t�~prw�t��q���zp�~prw��~urr{r��w{rs¡�}��r{{��q�w���pzs}~x�}{q���xur{r�q��prsqr�x{�q{�sz~}�r�xrs�w{�w��z���zxr�xqw��v�uw�wpsz}{��zzs�� owqpv�w�s�~prw��~urr{r��w{rs��pz{xq��{t��w��xr{xrst��rrxq���xur��z���zxr�xqw��v�uw�wpsz}{��wpw�rxrp{t�wpr�w��z�rs�����prw��~urr{r��}xxrp~prw���pz��xur�¢�z�r�w�s��w�r��x£��zz��q{�w��z�rs���rr��r{xrs�yr~q�r{�yr{z}p~r{��w{x��w�r���
�

�}s�r��wps�~w�sv�|z�~zp���w��{�� �rwxt��q{ut�{rw�zzst��z}�xpvt��r�rxw��r��q��q����
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ST�UVWXY�UZ[[\ZXY�]̂ ZXẐ _ZXY�̀ â\b�cabbẐ X�d̀de�bfghi� V[[jkZl� mjbnV[[jkZl� ZopZ]b\jmX�qrstu�vsuuwrxy�z{|xy�zw}}twxy�~rwxwr�wx� ���}s�t����su���u�}t|tuw��u���qrstu��suuwrx�z{|x�zw}}twx�~rwxwr�wx�qrstu��{xw���rww�wr��{|x�� ~s|��t�y�x�s{x���suuwrx�����tut������}���{�t��t��rw�tw�ux�}t�w��}��wrxy��}{��rt��x�}t�w�}{�w��wry�wu�����qt�{}��r��s�u��������������������r��{uwr�{�ut�tu���������
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APPROVED WATER SUPPLY
For Rural Food Businesses

Minnesota laws on 
water source:
Minnesota Rules 4626.0980

http:// www.revisor.leg.state.mn.us/
rules/?id=4626.0980

Minnesota Rules 4720

http:// www.revisor.leg.state.mn.us/
rules/?id=4720

Minnesota Rules 4725

http:// www.revisor.leg.state.mn.us/
rules/?id=4725

Minnesota Statutes 31.175

http:// www.revisor.leg.state.mn.us/
statutes/?id=31.175

Water used in food establishments, 
including temporary ones, must be 
from an approved source; but that 
does not necessarily mean a public 
water supply. There are several 
options for sourcing water.

The size and frequency of 
operations of your on-farm or 
rural food business affects the 
requirement for the water source 
to be classified as either private or 
public. If your food business will 
have fewer than 25 people on the 
premises per day, on fewer than 60 
days per year, your private residential 
well may be approved as a private 
(non-public) water source if it can be 
demonstrated that the well met the 

This fact sheet is for Minnesota rural and on-farm food business owners. All water used in food 
service or food manufacturing must come from an approved source.

construction code in place at the time 
the well was installed, and isolation 
distances have been maintained. If 
your days of operation and number of 
people present per day are more than 
25 people on 60 days per year, see the 
sidebar: “What if my on-farm food 
business really takes off and I have a 
lot of people coming around?”

Public water supply. 

If your farm or rural business location 
is already on a municipal or other 
type of public water supply, that 
is considered an approved source. 
Note: While the public water supply 
is considered an approved source, 
there will still be a requirement for 
documentation that the plumbing that 
delivers the water to the food business 
site is up to code.

Haul In Water from 
Approved Source.

If your food operation is not served by 
a public water supply and you do not 
receive approval for use of a private 
well, you may be approved to haul in 
municipal or bottled water. The water 
must be transported in clean, food-
grade containers or vessels.

Your location’s 
private well. 

If your farm or rural business is not 
connected to a public water supply, 
you can, as part of the licensing 
process, request approval of a private 
well on the property as an approved 
source of water. The well must 
meet the Well Code in order to be 
approved. Key components of the 
approval process are onsite inspection, 
review of well construction records, 
submission of water test results, and 
verification of isolation distances.

Onsite Inspection
Onsite inspection to verify code 
compliance is required for approval 
of a water source. The inspector 
will look for a unique well number, 
collect a well construction record or 
other documentation of the well’s 
construction date, locate the well and 
document isolation distances from 
potential sources of contamination 
like a septic system or cattle pen, 
inspect the well head and take 
pictures of the pressure tank and 
pump (if visible).  

Review of Well 
Construction Records. 
When determining compliance 
with the Well Code the most 
definitive documentation is the 
well construction record. Well 

Minnesota
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contractors have been required to 
submit construction records to the 
County or State since 1974, but this 
was not rigorously enforced until the 
early 1990s. The Minnesota Well 
Index at http:// www.health.state.
mn.us/divs/eh/cwi/ contains available 
records. If the well is older than 
the mid-1970s, the contractor who 
constructed it may still have a record; 
or a record or dated invoice may be 
found in your farm’s files. If this is not 
available, other documentation can 
be requested to verify compliance 
with the Well Code.  For a pre-code 
well (a well constructed prior to July 
15, 1974), or a well with an unknown 
construction date, the least stringent 
Well Code requirements from 1974 
to present will be applied.

Water Test Results.
The well owner must submit water 
sample test results for total coliform 
(TC) bacteria and nitrate analyzed 
within the past year.  The results 
must show no presence of total 
coliform and nitrate level less than 10 
milligrams per liter.

Isolation Distances.
New wells are constructed with 
the correct isolation distances from 
potential sources of contamination 

like a septic system or a cattle pen. 
Over time, uses of the area near 
the well can change. If a well meets 
construction standards but isolation 
distances have been violated since it 
was constructed, it cannot serve as an 
approved source of water. Isolation 
distances are shown in the diagram 
from the MDH, and are available 
on the MDH website: http://www.
health.state.mn.us/divs/eh/wells/
construction/isolate.html
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Construction of a 
new well 

Constructing a new well is another 
option. The Minnesota Department 
of Health estimates that a water 
well has a lifetime of 50 to 60 years. 
If your well is approaching that age 
and your business is being held 
back by shortcomings in your well’s 
construction records or by isolation 
distance violations, it may be time 
for a new well. If this is your choice, 
consider the information about size 
and frequency of your business in the 
sidebar: “What if my food business 
really takes off?” 

Is your business likely to grow to 
the point that a public water supply 
will be required? If that is possible, 
you should have your new well 
constructed to those standards so 
that the well is eligible to be used 
as a public water supply once that 
becomes necessary.

What if my rural or on-farm food 
business really takes off and I have a 
lot of people coming around?
Food Service:

If a food establishment (such as a restaurant) serves at least 25 people at 
least 60 days of the year, the business is required to use a public water 
supply under the federal Safe Drinking Water Act. If your location is 
not connected to an existing public water supply, you may be able to use 
your private well as a “transient noncommunity public water source” 
after evaluation for compliance with the current Minnesota Well Code.

Food Manufacturing:

The threshold of fewer than 25 people per day on fewer than 60 days 
per year applies to food manufacturing or food processing businesses, 
but the people present will most likely be employees rather than 
customers. If your business exceeds the threshold and is required to 
use a public water supply, the classification of the well may be “non-
transient noncommunity public water source”, meaning it regularly 
serves the same people for over 6 months per year.

If your business meets the definition requiring either a noncommunity 
transient or noncommunity nontransient public water supply, an 
inspector from the Minnesota Department of Health (MDH) Drinking 
Water Protection Program will review the well’s construction record for 
compliance with the current Minnesota Well Code. The well will be 
evaluated for conversion to a public water supply source. 

MDH will test the water for bacterial and nitrate contamination; and 
possibly other contaminants. You can learn more about the process at 
MDH’s webpage for noncommunity public water supply systems:
http:// www.health.state.mn.us/divs/eh/water/ncom/

This fact sheet was created with input and oversight from the Local Food Advisory Committee (LFAC). 
LFAC is a forum where issues relating to local food are raised and discussed, information is shared and 
problem-solving between Minnesota Department of Agriculture, Minnesota Department of Health, and 
the local food community takes place. Contact: misamail@umn.edu, 612-625-8235. 
https://www.misa.umn.edu/resources/local-food-advisory-committee 

Minnesota
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FOOD LICENSES 
 

https://www.mda.state.mn.us/food-feed/food-licenses  

The Food and Feed Safety Division is responsible for licensing and inspections of permanent and 
mobile retail food establishments, wholesale food handlers, wholesale food processor 
manufacturers and food brokers. Please use the links below to find more information about each 
license type. 

Some food businesses are excluded or exempt from licensing, including cottage food producers. 
Please visit food license exclusions and exemptions for more information. 

If you want to open a new food business and don't know where to start, try the Food Licensing 
and Food Safety Wizard. 

If you currently own a licensed food business and want to expand, remodel, or relocate your 
existing business, want to sell your existing business, or want to begin the licensing process, 
please call 651-201-6062 or email mda.licensing@state.mn.us. 

Food License Types: 
• Retail Food Handler (Seasonal Permanent Food Stand) 
• Retail Mobile Food Handler (Mobile Food Unit, Seasonal Temporary Food Stand, 

Special Event Food Stand, Retail Food Vehicle/Portable Structure/Cart)  
o New! Apply online for a Special Event Food Stand license 

• Wholesale Food Handler  
• Wholesale Food Processor/Manufacturer 
• Food Broker 
• Wholesale Food Processor/Manufacturer- USDA 
• New! Food Licensing and Food Safety Wizard - the first step to starting a new food 

business 

LEARN MORE 
Cottage Food Law 
Food License Exclusions and Exemptions 
Special Event Food Stand License 
 

https://www.mda.state.mn.us/food-feed/food-licenses
http://www2.mda.state.mn.us/webapp/foodlicensingwizard/
http://www2.mda.state.mn.us/webapp/foodlicensingwizard/
mailto:mda.licensing@state.mn.us
https://www.mda.state.mn.us/retail-food-handler
https://www.mda.state.mn.us/retail-mobile-food-handler
https://www.mda.state.mn.us/wholesale-food-handler
https://www.mda.state.mn.us/wholesale-food-processormanufacturer
https://www.mda.state.mn.us/food-broker
https://www.mda.state.mn.us/wholesale-food-processor-manufacturer-usda
http://www2.mda.state.mn.us/webapp/foodlicensingwizard/
https://www.mda.state.mn.us/food-feed/cottage-food-producer-registration
https://www.mda.state.mn.us/food-licensing-exclusions-and-exemptions
https://www.mda.state.mn.us/special-event-food-stand-license
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Regulations about dogs and food 
businesses 

2018 Minnesota Statutes 
https://www.revisor.mn.gov/statutes/cite/157.175 
157.175 DOGS; OUTDOOR FOOD AND BEVERAGE SERVICE ESTABLISHMENTS. 

Subdivision 1.Municipal authorization. 
  

A statutory or home rule charter city may adopt an ordinance to permit food and beverage service 
establishments to allow dogs to accompany persons patronizing designated outdoor areas of food and 
beverage establishments. 

Subd. 2.Dangerous and potentially dangerous dogs. 
  

The ordinance must prohibit dangerous and potentially dangerous dogs, as defined in 
section 347.50, from accompanying patrons to food and beverage establishments. 

Subd. 3.Banning dogs. 
  

The ordinance may not prohibit a food and beverage establishment from banning dogs. A person 
accompanied by a dog who remains at an establishment knowing that the operator of the establishment 
or its agent has posted a sign banning dogs or otherwise informed the person that dogs are not permitted 
in the establishment may be ordered to leave the premises. 

Subd. 4.Permit process. 
  

(a) The ordinance must require participating establishments to apply for and receive a permit from 
the city before allowing patrons' dogs on their premises. The city shall require from the applicant such 
information as the local government deems reasonably necessary, but shall require, at a minimum, the 
following information: 

(1) the name, location, and mailing address of the establishment; 
(2) the name, mailing address, and telephone contact information of the permit applicant; 
(3) a description of the designated outdoor areas in which the permit applicant intends to allow 

dogs; and 
(4) a description of the days of the week and hours of operation that patrons' dogs will be permitted 

in the designated outdoor areas. 
(b) A permit issued pursuant to the authority granted in this section must not be transferred to a 

subsequent owner upon the sale of a food and beverage establishment but must expire automatically 
upon the sale of the establishment. The subsequent owner shall be required to reapply for a permit 
pursuant to this section if the subsequent owner wishes to continue to accommodate patrons' dogs. 

https://www.revisor.mn.gov/statutes/cite/347.50
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(c) A city may incorporate the permit requirements of this section into a permit or license issued 
under an existing ordinance if the city ensures that current and future permit and license holders comply 
with the requirements of this section. A city may exempt current permit and license holders from 
reapplying for a permit, if the current permit or license holder provides the city with the information 
required in paragraph (a) and any other information that the city requests. 

Subd. 5.Minimum requirements. 
  

The ordinance must include such regulations and limitations as the local government deems 
reasonably necessary to protect the health, safety, and general welfare of the public, but must require, at 
a minimum, the following requirements, which must be clearly printed on a sign or signs posted on 
premises in a manner and place that are conspicuous to employees and patrons: 

(1) employees must be prohibited from touching, petting, or otherwise handling dogs; 
(2) employees and patrons must not allow dogs to come into contact with serving dishes, utensils, 

tableware, linens, paper products, or any other items involved in food service operations; 
(3) patrons must keep their dogs on a leash at all times and must keep their dogs under reasonable 

control; 
(4) dogs must not be allowed on chairs, tables, or other furnishings; and 
(5) dog waste must be cleaned immediately and the area sanitized. 
Subd. 6.Service animals. 

  
Nothing in this statute, or an ordinance adopted pursuant to this statute, shall be construed to limit: 
(1) the right of a person with disabilities to access places of public accommodation while 

accompanied by a service animal as provided in sections 256C.02 and 363A.19; or 
(2) the lawful use of a service animal by a licensed peace officer. 
Subd. 7.Designated outdoor area. 

  
The ordinance must include a definition of "designated outdoor area" that is consistent with 

applicable rules adopted by the commissioner of health. 

History:  
2008 c 325 s 1 
 
 

  

https://www.revisor.mn.gov/statutes/cite/256C.02
https://www.revisor.mn.gov/statutes/cite/363A.19
https://www.revisor.mn.gov/laws/?id=325&year=2008&type=0
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Minnesota Food Code, January 2019 
 

 
179.18 4626.1585 PROHIBITING ANIMALS. 6-501.115 

 
179.19 A. Except as specified in items B and C, live animals must not be allowed on the 

179.20 premises of a food establishment.P2 

 
179.21 B. Live animals may be allowed in the following situations if the contamination 

179.22 of food; clean equipment, utensils, and linens; and unwrapped single-service and single-use 

179.23 articles does not result: 
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180.1 (1) edible fish or decorative fish in aquariums, shellfish or 
crustacea on ice 

180.2 or under refrigeration, and shellfish or crustacea in display tank systems; 
 

180.3 (2) patrol dogs accompanying police or security officers in offices 
and dining, 

180.4 sales, and storage areas, and sentry dogs running loose in outside fenced areas; 
 

180.5 (3) service animals that are controlled by the disabled employee or 
person in 

180.6 areas that are not used for food preparation and that are usually open for 
customers, such 

180.7 as dining and service areas, if no health or safety hazard will result from the 
presence or 

180.8 activities of the service animal; 
 

180.9 (4)  pets in the common dining areas of institutional care facilities 
at times 

180.10 other than during meals if: 
 

180.11 (a) effective partitioning and self-closing doors separate the 
common 

180.12 dining areas from food storage or food preparation areas; 
 

180.13 (b) condiments, equipment, and utensils are stored in enclosed 
cabinets 

180.14 or removed from the common dining areas when pets are present; and 
 

180.15 (c) dining areas including tables, countertops, and similar 
surfaces are 

180.16 effectively cleaned before the next meal service; and 
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180.17 (5) in food establishments licensed by either the department, Minnesota 

180.18 Department of Agriculture, or a delegated authority in areas that are not used for food 

180.19 preparation, storage, sales, display, or dining, in which there are caged animals or animals 

180.20 that are similarly confined. 
 
 

180.21 C. Live or dead fish bait must be stored so that contamination of food; 
clean 

180.22 equipment, utensils, and linens; and unwrapped single-use articles cannot result. 
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-�21446:6;63+�/63068�+19*�,-*.@4�7-263-;�*)419*7)4�-85�,-*.�4639-3618<�E19�/6;;�436;;�8))5�31�7183-73�30)�-22*12*6-3)�*)?9;-31*+�-?)87+�-85�42)-D�56*)73;+�/630�-8�6842)731*<�I)2)8568?�18�30)�)>-73�76*79.43-87)4�1,�/0-3�+19�/-83�31�51B�30)�6842)731*�.-+�5)3)*.68)�30-3�-�56,,)*)83�1*�-5563618-;�;67)84)�64�8)7)44-*+<�J����%&�KL����M  ��J�%��N688)413-�O3-393)4���P<��B�O9:5<��Q���RRRSTUVWXYTSZ[S\YV]X̂_̂̀ ÛX]aŴU]bcdSbcN688)413-�O3-393)4���P<�eB�O9:5<�f�g7h�-85�g?h��RRRSTUVWXYTSZ[S\YV]X̂_̂̀ ÛX]aŴU]bcdSbij630�-�O2)76-;�'()83�k115�O3-85�l67)84)�+19�7-8�4)*()�,115�-3�92�31�30*))�4)2-*-3)�)()834B�,1*�18�92�31��m�5-+4�313-;B�7198368?�-;;�)()834<�n4�/630�-;;�,115�4)*(67)�;67)84)4B�30)�O2)76-;�'()83�k115�O3-85�l67)84)�*)G96*)4�+19�31�,1;;1/�06?0�43-85-*54�,1*�,115�4-,)3+<�=0)�O2)76-;�'()83�k115�O3-85�l67)84)�0-4�-�43*)-.;68)5�-22;67-3618�-85�6842)73618�2*17)44B�-85�;)44�43*68?)83�,-76;636)4�-85�)G962.)83�*)G96*).)834�30-8�130)*�;67)84)4<�o1�1,,676-;�2;-8�*)(6)/�64�*)G96*)5�,1*�71843*973618�1*�*).15);68?�1,�-�O2)76-;�'()83�k115�O3-85<pqr�sqtu�vwt�xtyz�{||t}v�vwt�~�t}�{����tyv��qqs�~v{ys���}tyut���q}tuu�=0)�.)89�/6;;�:)�30)�468?;)�.143�6.21*3-83�);).)83�1,�+19*�2*17)44�31�*)7)6()�-�O2)76-;�'()83�k115�O3-85�;67)84)<�'-*;6)*�68�3064�70-23)*�gO))�'>-.2;)���18�2-?)��hB�/)�3-;D)5�-:193�*)?9;-31*4@�).20-464�18�.-8-?68?�*64D�,-731*4�,1*�,115�4-,)3+<�k1154�30-3�-*)�213)836-;;+�0-H-*5194�*)G96*)�.1*)�-33)83618<�A,�+19�-*)�4)*(68?�-�40);,F43-:;)B�2*)2-*)5�,115�63).B�;633;)�64�8))5)5�31�.-683-68�30)�63).@4�4-,)3+<��93B�6,�+19�-*)�0-85;68?�213)836-;;+�0-H-*5194�,1154�30-3�8))5�3).2)*-39*)�.-683)8-87)B�*64D4�*64)B�-;18?�/630�30)�)G962.)83�-85�2*17)44)4�8))5)5�31�.636?-3)�3014)�*64D4<��18465)*��1-;�'>-.2;)���,*1.�30)�:)?68868?�1,�3064�4)73618<�O92214)�+19�-*)�683)*)43)5�68�4)*(68?�29.2D68F30).)5�63).4�-3�+19*�0-*()43�,)436(-;<�=0)�O2)76-;�'()83�k115�O3-85�l67)84)�64�-�?115�123618�,1*�+19�:)7-94)�+19�/6;;�18;+�:)�4)*(68?�,115�,1*�-�,)/�5-+4<�E19�/6;;�8))5�31�D81/�)>-73;+�/0-3�+19�/-83�31�4)*()�31�,9;;+�985)*43-85�+19*�213)836-;�1:;6?-36184<�l)3@4�4-+�+19�/19;5�;6D)�31�?6()�29.2D684�31�+19*�,*6)85�/630�-�71..)*76-;�:-D)*+<�=0)�:-D)*+�43-,,�/6;;�.-D)�29.2D68�26)B�4;67)�30)�26)4B�
�q{����{x��t������A@5�;6D)�31�-55�,115�4)*(67)�31�.+�29.2D68�,)436(-;<�A�518@3�/-83�,9;;F36.)�,115�4)*(67)�-85�A@.�0-22+�/630�-�46.2;)�.)89<�A@5�*)-;;+�;6D)�31�4)*()�30)�,115�.+4);,�*-30)*�30-8�06*)�-�7-3)*)*<�j0-3�;67)84)�4019;5�A�718465)*��yurt����n���UaW_���VU[̂��YY���̂_[��l67)84)�.-+�:)�*6?03�,1*�30)4)�?1-;4<~�x��{��t�{x��tu������������ ���¡���¢�£¤¥��¦��§̈©��¥¢¥§ª�,)436(-;��«¤©¢����¡¬ª¡¬�­¡¢®�®¤¢�̄¤°©��ª̄�¬®¡�©�-,3)*�-�,-*.�319*�����  �©�ª̄­¡¬®�©�̄¥�¡ª°��ª��ªª¥� �±��ª�5-87)



�� �������	�
��
��
�������������������������������������������������

� !�"#$�$%&�'()*&'�) $+�*�,$+ '-�.+#�/)((�')0"(1�'&((�$%&�"�*2�3&!�'()*&'-�4 �$%)'�&5�0"(&6�1+#,�) '"&*$+,�/)((�/� $�$+�2 +/�%+/�1+#�) $& !�$+�2&&"�$%&�'()*&'�*+(!�#"�$+�$%&�"+) $�+7�'�(&6�� !�%+/�$%&�'()*&'�/)((�8&�!)'$,)8#$&!-�476�+ �$%&�+$%&,�%� !6�1+#�/� $�$+�8�2&�$%&�")&'�1+#,'&(76�$%&�) '"&*$+,�%�'�0� 1�0+,&�*+ *&, '-�9+/�)'�$%&�"#0"2) �",&"�,&!�� !�%&(!�",)+,�$+�")&�",&"�,�$)+ ':�;%�$�$1"&�+7�+<& �)'�#'&!:�9+/��,&�$%&�")&'�%&(!�8&7+,&�� !��7$&,�'()*) 3:�;%&,&��,&�$%&�+$%&,�")&�) 3,&!)& $'�*+0) 3�7,+0:�=%&�!&0� !'�+7�+"&,�$) 3�# !&,���>"&*)�(�?<& $�()*& '&�/)((�8&�3,&�$&,�)7�1+#�*%++'&�$+�0�2&�1+#,�+/ �)$&0'-@ABC�DE�CAF�GHIJFEE�KIH�LFCCDML�B�NGFJDBO�PQFMC�RIIS�NCBMS�TDJFMEFUV ()2&�$%&�",+*&''�7+,�,&*&)<) 3�+$%&,�7++!�&'$�8()'%0& $�()*& '&'6�$%&�>"&*)�(�?<& $�W++!�>$� !�()*& '&�!+&'� +$�,&X#),&�1+#�$+�7),'$�'#80)$���7�*)()$)&'�"(� �8&7+,&�'#80)$$) 3�� ��""()*�$)+ -�4 '$&�!6�1+#�*� �3+�'$,�)3%$�$+�'#80)$$) 3�$%&��""()*�$)+ -�=%)'�0#'$�8&�!+ &��$�(&�'$��Y�!�1'�8&7+,&�$%&�&<& $�� !�)$Z'��(/�1'�/)'&�$+��((+/�0+,&�$)0&�$%� �,&X#),&!-�=%&�'$&"'�) <+(<&!��,&�()'$&!�%&,&[\]�� F̂CFH_DMF�CAF�BGGHIGHDBCF�ODJFMEDML�B̀CAIHDCa�KIH�CAF�CaGF�IK�KIIS�EBOF�BMS�OIJBCDIM�bAFHF�CAF�KIIS�GHFGBHBCDIM�bDOO�CBcF�GOBJF]�=%&�()*& ') 3��#$%+,)$1�0�1�8&�$%&�(+*�(�d)  &'+$��e&"�,$0& $�+7�f3,)*#($#,&�) '"&*$+,g�+,�$%&�*)$16�*+# $16�+,�'$�$&�!&"�,$0& $�+7�%&�($%-�>&&�$&5$�8+5&'�+ �"�3&'�h�� !����7+,�0+,&�) 7+,0�$)+ ��8+#$�%+/�$+�(+*�$&�$%&�*+,,&*$�) '"&*$+,-i]�jIMCBJC�CAF�ODJFMEDML�B̀CAIHDCa�KIH�BM�BGGODJBCDIM]�e)77&,& $��3& *)&'�0�1�#'&�!)77&,& $��""()*�$)+ '�� !�$%&1��,&� +$�) $&,*%� 3&�8(&-�k]�jI_GOFCF�CAF�BGGODJBCDIM]�=%&��""()*�$)+ �/)((��'2�0� 1�3& &,�(�X#&'$)+ '��8+#$�/%�$�1+#�"(� �$+�'&,<&6�%+/�1+#�"(� �$+�'&,<&�)$6�/%&,&�$%&�%� !�/�'%) 3�'$�$)+ '�/)((�8&�(+*�$&!6�/%&,&�/�$&,�*+0&'�7,+06�/%&,&�/�'$&�/�$&,�3+&'6�� !�0#*%�0+,&-�l&&"�) �0) !�$%�$�$%&��""()*�$)+ �)'���8)$�()2&���$&'$-�=%&�,&3#(�$+,1��#$%+,)$1�!+&' Z$�m#'$�/� $�$+�2 +/�$%�$�1+#�%�<&���"(� n�$%&1�/� $�$+�2 +/�$%�$�1+#�%�<&���"(� �$%�$�0&&$'�$%&�,&X#),&0& $'�+7�$%&�d)  &'+$��W++!�o+!&-�47�$%&�,&'"+ '&'�!+ Z$�!&0+ '$,�$&�$%�$�$%&�7++!�'$� !�/)((�*+0"(1�/)$%�$%&�W++!�o+!&6�$%&��""()*�$)+ �/)((�8&�,&$#, &!�7+,�0+!)7)*�$)+ -�4$�)'�8&'$�$+�$�(2�/)$%�� �) '"&*$+,�
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FOOD from FARMS
Toolkit for Direct Purchasing of Local Food 

The original version of  this Direct Purchasing Toolkit was developed to facilitate the launch of  the Farm to School program at Rippleside Elemen-
tary School in the Aitkin Public School District, Aitkin, MN. Amy Wyant, then with Aitkin County Public Health and Healthy Northland/SHIP, 
spearheaded the effort. It was a learning experience that involved school administrators, school food service staff, county and regional public health 
staff, Extension educators, and not least, the farmers. Special thanks are due to Wanda Blakesley, head cook at Rippleside Elementary School, for her 
valiant efforts in both assisting with development of  the protocols and getting the food on the trays.

The original development of  this Direct Purchasing Toolkit and the associated protocols and materials was sponsored by Aitkin County Public 
Health, Healthy Northland, and Minnesota’s Statewide Health Improvement Partnership (SHIP). Compilation of  the toolkit was sponsored by Min-
nesota Institute for Sustainable Agriculture. 

Staff members from the Minnesota Department of  Education provided information and assisted with development and review of  this document. 
This document is not an official publication of  the Minnesota Department of  Education.

Fair Use: 
You are welcome to adapt and use these materials as needed; and to download, print, and distribute any portion of  this toolkit. Please do not charge 
recipients more than the cost of  printing and handling. Please give the following credit:

“This publication was developed by Aitkin County Public Health, Healthy Northland, and the Minnesota Statewide Health Improvement Partner-
ship (SHIP), and is published by the Minnesota Institute for Sustainable Agriculture.”

Copy Right: Minnesota Institute for Sustainable Agriculture, 2017

Acknowledgements
Author: Amy Wyant
Editor: Jane Grimsbo Jewett, Minnesota Institute for 
	  Sustainable Agriculture
Design: Brett Olson, Renewing the Countryside

Reviewers: 	
Grace Brogan, Renewing the Countryside
Samantha Burington, Minnesota Department  
	 of  Education
Hannah Colby, Aitkin County Public Health
Annie Harala, Healthy Northland
Stephanie Heim, U of  MN Extension
Annalisa Hultberg, U of  MN Extension
Betsy Johnson, U of  MN Extension
Megan LeClair, Minnesota Department of  Education
Jodi Nordland, U of  MN Extension
Ramona Robinson O’Brien, Renewing  
	 the Countryside

Collaborators:
Wanda Blakesley, Rippleside Elementary School
Sarah Gans, Wellspring Farm
Jane Grimsbo Jewett, WillowSedge Farm
Annie Harala, Healthy Northland
Erik Heimark, Maple Ridge Farm
Kevin Hoge, Aitkin Public Schools,  
	 School Board Member
Michele Leitinger, Aitkin County Environmental Services
Lynn Mizner, Chengwatana Farm
Jodi Nordlund, U of  MN Extension
Jesse Peterson, Principal, Rippleside Elementary School
Markell and Roger Vogt, Gun Lake Potato Farm

Contributors:
Carrie Frank, Dover-Eyota School District
John Peterson, Ferndale Market
Annalisa Hultberg, University of  Minnesota



3FOOD from FARMS  -  THREE

Table of Contents  (Use this as a checklist of steps!)

Acknowledgements    ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     · 2
Fair Use Statement    ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     · 2
Introduction    ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     · 4

Steps to a Local Food Procurement Program    ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·  5
o Determine what procurement procedures are required    ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     · 5
o Establish a Procurement Committee    ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·   7
o Develop Draft Menus    ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     · 8
o Adapt the sample Request for Quotes (RFQ) to your needs     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·    8
o Issue and Advertise your RFQ    ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     11
o Answer farmers’ questions about your RFQ     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·    11
o Receive quotes back from farmers     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·    12
o Hold Procurement Committee Meeting to Discuss and Score Quotes     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·  12
o Meet with food service staff to establish viable menus based on awarded contracts    ·     ·     ·     ·     ·     ·     ·     ·     ·    14
o Have conversation with produce farmers about their on-farm food safety practices and delivery expectations    ·    14
o Send contracts and sample forms to farmers     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·    15
o Monitor deliveries and deal with any issues     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     · 15
o Document and celebrate success    ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·     ·  16

Online Resources
Appendix A:  Menu Planning and Request For Quotes (RFQ)
•	 Example menu spreadsheet
•	 Example RFQ
Appendix B: Sourcing Local Produce & Other Products
Appendix C: Sourcing Local Meat & Eggs
Appendix D:  RFQ Receiving and Scoring Materials
•	 Record of  Farmer Quotes
•	 Meat Production Practices
•	 Procurement Categories Points Criteria
•	 Procurement Scoring Sheet
•	 Informal Procurement Log
Appendix E:  Contract Template and W-9 Form
Appendix F:  Example of Program Data Collection



4FOUR  -  Toolkit for Direct Purchasing of Local Food

Introduction

This toolkit is intended for use by school districts and child 
and adult nutrition programs, as well as other types of  
institutional food service, for procurement of  local food 
directly from farmers. Most of  the materials in this toolkit 
were developed in Aitkin County, Minnesota and tested in 
the Aitkin Public Schools, Hill City School, and Riverwood 
Healthcare Center in 2015 – 2016. Some items have been 
added to address best practices or legal requirements 
that were put in place after the 
original toolkit was developed.

If  you want to start sourcing 
local food from farmers in 
your area but aren’t sure how 
to start, this toolkit offers an 
example and templates to start 
up a community-based local food 
procurement process.  

This Toolkit was developed 
for use by a school, but it is 
adaptable to other situations. 
Elements of  it have been used 
for local food procurement 
by a hospital and a non-profit 
organization. Feel free to use only 
the parts of  it that make sense 
for your situation, and to adapt 
anything that needs adapting.

The Toolkit generally follows United State Department 
of  Agriculture – Food and Nutrition Service (USDA-FNS) 
guidelines for informal procurement by Child and Adult 
Nutrition Programs (CNPs), but it borrows some tools and 
documents from the formal procurement process. Use of  
some formal procurement procedures was a choice made by 

the developers of  the program. It enabled them to have a 
transparent process that involved school administration and 
community members, made sales opportunities available 
to the widest variety of  local farmers possible, and built 
community support. If  those goals resonate with you, this 
toolkit may be valuable. However, be aware that some 
specific procedures documented in it are not required by 
USDA-FNS for informal procurement of  local food by 

school districts. This is noted 
throughout the document.

Food programs run by private 
entities that are not subject to the 
USDA-FNS guidelines for CNPs 
can substitute their own program 
guidelines in place of  any stated 
USDA-FNS requirements. 
 
Templates and sample 
documents are based on actual 
documents created for the Aitkin 
County programs or other school 
districts in Minnesota, but names 
have been changed to protect the 
privacy of  individuals.

This toolkit does not discuss 
the reasons for local food 

procurement. It assumes the decision has already been 
made to source local food. This toolkit also does not provide 
information about how to do publicity and promotion of  
local food programs. Publicity and promotion can be as 
individual as the people involved in the programs and there 
are many resources available for these activities. What this 
toolkit covers are the nuts and bolts of  establishing a legal 
and workable process for local food procurement with 
community involvement and support. 

Adapt This Toolkit!

We really mean it – everything in 
here is open-source, publicly avail-
able material. You are under no 
obligation to use it exactly as it ap-
pears here. Make any adaptations 
you need in order to make it work 
for your situation. You do not 
need to ask anyone’s permission to 
adapt and use these materials.
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If  your food service is not subject to USDA-FNS Child 
and Adult Nutrition Program rules, you can use this 
Toolkit and adapt it to any other types of  guidelines you 
have for your food service. 

The USDA Food and Nutrition Service (USDA-FNS) has 
procurement requirements that must be met when Child 
and Adult Nutrition Programs, such as schools or child 
care providers, are sourcing local foods. Some aspects of  
procurement, such as dollar thresholds or food licensing 
requirements, may be different at the state or local level 
than the federal level. The most-restrictive requirements 
must be followed when there are differences between 
federal, state, and local laws.

Non-governmental organizations in Minnesota are 
not subject to the Minnesota municipal contracting 
requirements shown below.

1.	 If  you are subject to USDA-FNS requirements, 
refer to USDA-FNS’s Decision Tree  to determine 
if  your purchase should follow informal or formal 
procurement based on USDA-FNS requirements.1 

2.	 Minnesota’s Municipal Contracting Law2 sets different 
dollar thresholds than the USDA. Minnesota school 
districts or other governmental units must follow these 
dollar limits to determine which purchasing procedure 
to use. 

Steps to a Local Food Procurement Program

Determine what procurement procedures  
are required

Micro-Purchases under USDA-FNS Rules

Food services subject to USDA-FNS Child and 
Adult Nutrition Program rules can make some local 
purchases without getting multiple quotes, using 
the “micro-purchase” method. This can be used 
for purchases under $3,500 that have a specific 
rationale. You cannot split up larger purchases 
arbitrarily to have them come under the $3,500 
threshold. Micro-purchasing is intended for use in 
special circumstances only. Routine procurement 
of  local foods, even in amounts less than the 
$3,500 threshold, should be done using informal 
procurement procedures.

Make sure you understand the rules for micro-
purchases if  you want to use this option. It will not 
be covered further in this document.

See: Conell, Christina, ed. Procuring Local Foods 
for Child Nutrition Programs. USDA-FNS. August 
2015. https://www.fns.usda.gov/sites/default/files/
f2s/F2S_Procuring_Local_Foods_Child_Nutrition_
Prog_Guide.pdf. Pages 40-41.]

1Decision Tree: How will you bring local foods into the cafeteria with your next food purchase? USDA-FNS. 
https://www.fns.usda.gov/sites/default/files/f2s/FactSheet_Decision_Tree.pdf
2Uniform Municipal Contracting Law. Minnesota Statutes chapter 471.345. 
https://www.revisor.leg.state.mn.us/statutes?id=471.345

Dollar amount of  
purchase in MN

USDA-FNS Purchasing 
procedure

Minnesota municipal 
contracting requirement

$25,000 or less Informal procurement;  
obtain three quotes

Obtain at least two quotes so far as 
practicable

$25,001 to $100,000 Informal procurement;  
obtain three quotes

Request bids or quotes; obtain at least 
two bids or quotes; public notice not 
required

>$100,000 to $150,000 Informal procurement;  
obtain three quotes

Provide public notice of  request for 
sealed bids

>$150,000 Formal procurement; provide public 
notice of  request for sealed bids

Provide public notice of  request for 
sealed bids
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Although Minnesota municipal contracting under $100,000 
requires obtaining a minimum of  two quotes from different 
suppliers, the USDA-FNS Child and Adult Nutrition 
Program rules require a minimum of  three quotes for 
each product3, and that is what you should follow if  your 
program is subject to those rules. 

If  you are subject to the USDA-FNS procurement 
requirements and your purchase amounts go over the limit 
for informal procurement, you will need to pursue a formal 
procurement process. The formal procurement process is 
beyond the scope of  this publication. See Procuring Local 
Foods for Child Nutrition Programs, cited below, for more 
information.

Example 1: You operate a school 
food service using federal funds 
at a privately-owned school. 
You are subject to USDA-FNS 
requirements, but not subject 
to Minnesota’s Municipal 
Contracting Law. Purchases 
up to $150,000 can be done 
with informal procurement 
procedures.

Example 2: You are a city 
government that operates an 
adult day care program using 
federal funds. You are subject to 
both USDA-FNS requirements 
and Minnesota Municipal 
Contracting Law. Purchases 
up to $100,000 can be done 
with informal procurement 
procedures.

Example 3: You operate a food 
service in a hospital that is owned 
by a non-profit organization. You 
are not subject to either USDA-
FNS requirements or Minnesota 
Municipal Contracting Law. 
Your procurement process 
requirements are set by your 
organization’s management team 
or board of  directors.

3 Conell, Christina, ed. Procuring Local Foods for Child Nutrition Programs. USDA-FNS. August 2015.  
https://www.fns.usda.gov/sites/default/files/f2s/F2S_Procuring_Local_Foods_Child_Nutrition_Prog_Guide.pdf

What is Required for the USDA-FNS Informal Procurement Process?

Documentation!
Recordkeeping is essential when using either the informal or formal procurement method. Although issuing 
a written solicitation is not required when using the small-purchase procedures, it is important to write down 
specifications to ensure each potential vendor receives the same information.

With all bids, proposals and solicitation documents, recordkeeping ensures that communication with vendors is 
documented, regardless of  how the communication took place (e.g. in person, via email,or over the phone). Some 
schools may operate completely via email and create an email folder with each offer. Others may prefer hard copies 
and keep physical files of  all specifications and solicitations.

Keep information for each procurement together in one place for easy reference.

Schools must document each stage of  the evaluation process and who conducted the evaluation. Although schools 
may not always be asked to justify their evaluation and awarding of  a contract by providing documentation, they 
must still keep records showing their objective evaluation criteria and selection process. If  a vendor protests the 
awarding of  a contract, the school should be prepared to respond with this information within thirty days. Schools 
must be able to document how their procurement procedures meet procurement requirements during a state 
agency oversight review of  procurement activities.

This text box is an excerpt from Conell, Christina, ed. Procuring Local Foods for Child Nutrition Programs. USDA-FNS. August 2015.  
https://www.fns.usda.gov/sites/default/files/f2s/F2S_Procuring_Local_Foods_Child_Nutrition_Prog_Guide.pdf. Pages 47 & 48.
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The procurement committee 
serves as the advisory committee 
for your local food program. The 
procurement committee should 
consist of  people willing to help 
adapt a Request for Quotes 
(RFQ) to your institution’s needs, 
to assist with making connections 
to farmer groups, and to be 
advocates for the program within 
the institution and within the 
community.  

The procurement committee 
will review, discuss, and score the 
quotes received from farmers.

The procurement committee 
should include representatives 
from your organization as well as 
other stakeholders and members 
of  the community.  Potential 
sources of  committee members:

•	 Board of  directors of  your 
organization

•	 Administration staff
•	 Food service staff
•	 Local and regional public 

health staff

•	 Statewide Health 
Improvement Partnership 
(SHIP) staff

•	 Your institution’s food 
inspector

•	 Clients or consumers of  
food at your institution

•	 U of  MN Extension 
educators

•	 Local food distributors or 
food hubs

•	 Local farm organizations. 
In some cases, statewide 
organizations have local 
chapters and you can 
contact the state-level office 
to obtain local contact 
information.

o	 Farmers’ markets,  
www.mfma.org 

o	 Farmer cooperatives
o	 Sustainable Farming 

Association,  
www.sfa-mn.org 

o	 Minnesota Farm Bureau, 
www.fbmn.org 

o	 Minnesota Farmers 
Union, www.mfu.org 

o	 Minnesota Cattlemen’s 
Association,  
www.mnsca.org

Establish a Procurement Committee

Request for Quotes Document is Not 
Required by USDA-FNS for Informal 
Procurement Process

Sending out a Request for Quotes 
is not required by USDA-FNS 
for Child and Adult Nutrition 
Programs. However, the Request 
for Quotes can be a useful tool for 
local food procurement:

•	 Allows community 
involvement in deciding 
product specifications

•	 Describes product 
specifications for good 
communication with farmers

•	 Gives farmers an opportunity 
to provide information about 
their products

•	 Saves time spent tracking 
down individual farmers 

•	 Provides a system for 
documentation of  information 
required for the USDA-FNS 
informal procurement process.
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The RFQ is a document that describes your program and 
provides farmers with information about what you want 
to purchase locally. It provides the farmers with a way to 
respond with information about their products and pricing. 
It provides you with documentation of  your procurement 
process. The RFQ is a useful document, but it is not 
required under USDA-FNS informal procurement rules 
(see sidebar, page 7.)

Schedule a meeting of  the Procurement Committee at least 
two weeks before you intend to distribute the RFQ. 

Use the sample RFQ provided in Appendix A of  this toolkit as the 
basis for this meeting. Download it here:  http://misadocuments.
info/AppendixA_LocalFood_Purchasing_RFQ.docx  

The committee should go through the sample RFQ and 
decide on changes needed to customize it to your program’s 
needs and timeline. Areas you will need to change are 
highlighted in the sample document. While other changes 
are optional, adaptation is encouraged.

•	 Page 1A – Change the name to your program’s name. 
Change the due date.

•	 Page 2A - Change due dates in the timeline chart. 
Replace names and affiliations of  procurement 
committee members.

•	 Page 3A - Replace sample text with background 
information about your program.

Adapt the sample Request for Quotes (RFQ) to 
your needs

Develop Draft Menus

Menu development should begin 
very early in your process. Having 
an idea of  what foods you want to 
serve will help you create an RFQ 
that brings in quotes for the types 
of  foods your program can really 
use. It will help avoid wasted 
effort in asking for information 
about food types you are not 
likely to use.

You can use the sample menu 
spreadsheet in Appendix A as the 
basis to start your menu planning:

http://misadocuments.info/
AppendixA_LocalFood_Menu_
Example.xlsx 

•	 Consult with the farmer 
members of  your procurement committee to get an 
idea of  what kinds of  products are available locally, and 
roughly their season of  availability. 

•	 Include the food service staff in the menu-drafting 
process. Find out from the food service staff:
o	 which locally-available products they are  

familiar with
o	 which products they are interested in trying

o	 what equipment is 
available to accept and 
prepare local foods

o	 budget and labor time 
available

o	 what skills the 
foodservice staff have in 
preparing or accepting 
local foods 

o	 Will the food safety/
HACCP plan need to be 
updated? 

•	 Create a draft menu for 
every local food meal you 
intend to offer during the 
period covered by your 
procurement process.   
You can change your draft 
as much as you need to  
later on.

Notice that the draft menus often contain a mix of  locally-
sourced and non-local foods. That’s okay. A 100% local 
food meal may be a goal, but it’s something to work toward 
and not necessarily something you should expect to achieve 
every time. This is Minnesota, after all – seasonality 
happens! Starting small is okay.

Help to plan a Farm to School Program
AND
Help to purchase equipment

Schools and childcare providers can 
apply for grants from the Minnesota 
AGRI Farm-to-School fund: http://
www.mda.state.mn.us/grants/
grants/mnfarmtoschool.aspx 

•	 Planning grants can be used to 
develop menus and local food 
procurement plans.

•	 Equipment grants can be used 
to purchase the kitchen and 
cafeteria equipment needed to 
prepare and serve local foods.
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•	 Pages 3A & 4A – Decide whether to keep or alter the six 
considerations for the program:

o	 Availability of  the item in the area
o	 Children’s (or clients’) food preferences
o	 Foods representative of  the local food economy
o	 Foods commonly grown in area gardens
o	 Nutrient-dense foods
o	 Versatility of  the food item

•	 Page 4A – Decide whether to keep or alter the 
specifications for produce.

o	 See the Sourcing Local Produce and Other Products 
section in Appendix B for more information about 
legal requirements for sourcing these products.
Download Appendix B here:
http://misadocuments.info/AppendixB_

LocalFood_Sourcing_Produce_Other.pdf  
o	 Decide on your requirements for on-farm food 

safety practices. Food safety does not depend on 
farm size. Small farms and large farms can produce 
food that is equally safe, but food safety practices 
may look different between farms.  For instance, 
Good Agricultural Practices (GAPs) certification is a 
voluntary food safety verification program, but few 
small farms have it because of  the cost. 

Some produce farms are subject to the “Produce Rule” 
under the Food Safety Modernization Act, and some farms 
are exempt. Figuring out which is which can be very tricky4. 
Requiring FSMA documentation from all farms might limit 
competition for contracts by exempt farms. 

You can set requirements to assure food safety, so long as 
those requirements do not unreasonably exclude some 
farms from supplying local product5. It is okay to specify 
some FSMA-based food safety practices as criteria in the 
RFQ. Recommended practices for all produce farms:

•	 Written on-farm food safety plan
•	 Handwashing station(s) in field and produce packing 

areas; clean and stocked restroom facilities
•	 Employees or volunteers trained on hygiene and food 

safety
•	 Well water tested annually
•	 Harvest tools, totes, and equipment regularly cleaned 

and sanitized
•	 Measures to limit domestic or wild animals in the 

produce fields and packing areas
On-farm food safety plan development information for 
farmers:  http://safety.cfans.umn.edu/ 

Training materials for farm employees or volunteers: 
Pack Shed Rules, https://www.misa.umn.edu/
publications/packshedrules 

Farmers Only? Maybe Not.

This Toolkit is focused on direct procurement from farmers and uses the term “farmer” throughout, but there may 
be other options for sourcing local food.

In some Minnesota communities there are food hubs that aggregate farmers’ products into larger batches for sale 
to schools, hospitals, grocery stores, etc. 

Some communities have farmers who supply produce to larger distributors, and there are options for ordering local 
produce from those distributors.

Work with your procurement committee to decide if  you will make the RFQ available to these intermediaries 
and accept quotes from them. In the informal procurement process, you are allowed to choose whom you ask for 
quotes.   

(Note: In a formal procurement process under USDA-FNS rules, you cannot choose who receives or responds to the RFQ and the bidding process 
must be open to all potential suppliers. Seek more information about USDA-FNS requirements if  you must use a formal procurement process. 
See: Conell, Christina, ed. Procuring Local Foods for Child Nutrition Programs. USDA-FNS. August 2015. https://www.fns.usda.gov/sites/
default/files/f2s/F2S_Procuring_Local_Foods_Child_Nutrition_Prog_Guide.pdf)

4 Food Safety Modernization Act – Produce Safety Rule, 21 Code of  Federal Regulations 112. https://www.federalregister.gov/
documents/2015/11/27/2015-28159/standards-for-thegrowing-harvesting-packing-and-holding-of-produce-for-human-consumption#p-2070
5 Conell, Christina, ed. Procuring Local Foods for Child Nutrition Programs. USDA-FNS. August 2015. https://www.fns.usda.gov/sites/default/
files/f2s/F2S_Procuring_Local_Foods_Child_Nutrition_Prog_Guide.pdf. Full and Open Competition, p. 34.
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•	 Pages 5A & 6A – Do not change the requirements 
for meat. All meat purchased by a food facility must 
be slaughtered and processed under inspection. In 
Minnesota, inspected slaughter and processing is offered 
at USDA plants and at Minnesota Equal-To plants. 

o	 See the Sourcing Local Meat & Eggs section in 
Appendix C for more information about legal 
requirements for sourcing meat. Download 
Appendix C here: 
http://misadocuments.info/AppendixC_

LocalFood_Sourcing_Local_Meat_Eggs.pdf
o	 Update the list of  Minnesota Equal-To plants, 

because it changes over time. The current list can be 
found on the Minnesota Department of  Agriculture 
website, and you can copy and paste it from there:
http://www.mda.state.mn.us/licensing/inspections/

meatpoultryegg/state-inspection/equal2plants.
aspx 

	 You only need to list the Equal-To plants that 
Slaughter & Process.  Processing-only plants do not 
take in live animals from farmers.

•	 Pages 6A & 7A – Do not change the requirements for 
eggs. 

o	 See the Sourcing Local Meat & Eggs section in 
Appendix C for more information about legal 
requirements for sourcing eggs.
http://misadocuments.info/AppendixC_

LocalFood_Sourcing_Local_Meat_Eggs.pdf  

•	 Pages 8A & 9A – Decide whether to keep or alter the 
scoring used to award points to quotes from farmers. 

o	 If  you are a school district or other nutrition 
program subject to USDA-FNS procurement rules, 
consider whether to keep the “Meets Geographic 
Specification” scoring item #2. 

	 If  you are seeking to procure products with multiple 
ingredients or processing that doesn’t allow use 
of  geographic preference, you should remove the 
“Meets Geographic Preference” scoring item.

	 See Appendix B and Appendix C for more information 
about products that do or do not qualify for USDA-FNS 
geographic preference.

Appendix B: http://misadocuments.info/
AppendixB_LocalFood_Sourcing_Produce_
Other.pdf

Appendix C: http://misadocuments.info/
AppendixC_LocalFood_Sourcing_Local_Meat_
Eggs.pdf

•	 You can still procure these processed or multi-
ingredient products locally under USDA-FNS informal 
procurement rules, by targeting only local suppliers with 
your request for quotes6.

o	 Decide whether to include production system 
attributes for produce in scoring category #5. 

o	 Decide whether to include production system 
attributes for livestock in scoring category #5. 

•	 Do not put a “No Hormones” option in the Pork/
Poultry/Rabbit column for meat production practices. 
Growth hormone use is not allowed in any pork or 
poultry raised for meat in the United States. Farmers 
are not permitted to claim “no hormones” in the 
marketing of  their pork or poultry products. That claim 
is considered deceptive and disparaging toward other 
pork and poultry because it falsely implies that other 
pork or poultry may be produced using hormones.

Balance Choices of Production System Attributes 
with Requirements for Fair and Open Competition

USDA-FNS rules allow consideration of  fruit and 
vegetable production system attributes; for example, 
no pesticide use, Integrated Pest Management (IPM), 
and hand-harvesting. Similar consideration of  
livestock production system attributes is allowed. These 
considerations can help you target the local farmers 
you want to reach.

However, specification of  production system attributes 
must avoid unduly restricting competition among 
farmers. If  your criteria for production system 
attributes are so limiting that you cannot obtain at least 
three quotes from different farmers, you may need 
to drop some of  the production system attributes, or 
reduce how much they contribute to the total score, in 
order to open up the opportunity to a big enough pool 
of  local farmers.

Conell, Christina, ed. Procuring Local Foods for Child Nutrition 
Programs. USDA-FNS. August 2015. https://www.fns.usda.
gov/sites/default/files/f2s/F2S_Procuring_Local_Foods_Child_
Nutrition_Prog_Guide.pdf). Full and Open Competition, p. 
34. Product Specifications and Technical Requirements 
that Target Local Products, p. 54.

6 Conell, Christina, ed. Procuring Local Foods for Child Nutrition Programs USDA-FNS. August 2015. https://www.fns.usda.gov/sites/default/files/f2s/
F2S_Procuring_Local_Foods_Child_Nutrition_Prog_Guide.pdf. Page 44, “Approaching Only Local Sources.”
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•	 Page 10A – Adjust the warnings against collusion as 
needed, and change wording to refer to your program.

•	 Page 11A – Adjust contract terms as needed, and 
change wording to refer to your program.

•	 Pages 12A – 16A – Adjust the chart of  requested 
products to meet the needs of  your program. Use the 
draft menus you created with the food service staff, and 
request product types that fit into those menus. The 
Aitkin School District based their RFQ on the quantities 
needed to serve approximately 600 local food meals, 
once per month, to K-6th grade students. 

o	 See the USDA’s Child Nutrition Program Food 
Buying Guide7 for information about quantities 
of  raw product needed to produce serving-ready 

quantities. 
o	 Consider including information about your 

willingness to accept “seconds.” Often, farmers have 
fruits or vegetables that are perfectly edible and 
wholesome; but either too small, too large, or with 
minor flaws that make them difficult to sell at retail. 
If  the fruits and vegetables will be served peeled 
and sliced, or cooked and mashed, you can both 
save money and give the farmers a market for their 
seconds by accepting these cosmetically imperfect 
items.8 

•	 Page 17A – Change the information about where and 
when to submit the application. 

Issue and Advertise your RFQ
Using the connections of  people on your Procurement 
Committee and direct connections with farmer groups, get 
the RFQ distributed out to farmers in your area. The RFQ 
should be issued at least two weeks before the due date. 
Advertising the RFQ can happen in advance of  issuing the 

RFQ. It’s a good idea to communicate with farmer groups 
during the RFQ revision process and keep farmer groups 
updated about the process, so that people are aware of  the 
program and prepared to fill out the RFQ as soon as they 
get it.

7 Food Buying Guide for School Meal Programs. USDA-FNS. 
http://www.fns.usda.gov/tn/food-buying-guide-school-meal-programs
8  Berkenkamp, J. 2016. Beyond Beauty: The Opportunities and Challenges of  Cosmetically Imperfect Produce. National Good Food Network, Wallace Center, 
Winrock International. http://ngfn.org/resources/ngfn-cluster-calls/beyond-beauty 

The RFQ should identify a designated person who will be 
available to answer farmers’ questions in between the time 
the RFQ is issued and the deadline for questions. If  you are 
in an area where there have not been similar projects in the 
past, you should expect to answer a lot of  basic questions 
about the concept and the contractual obligations. 
Common questions from farmers:

•	 What happens if  I have crop failure and can’t deliver on 
my contract?

	 You could set a deadline for notification of  crop failure and cancel 
the contract if  it can’t be filled, or find other local farmers to supply 
the product and require the contracted farmer to pay any difference 
in price.

•	 What happens if  I don’t have my product ready at the 
specified time?

	 You could set a deadline for notification and then cancel the contract 
if  it can’t be filled on time, or change the date of  the local food 
meal, or find other local farmers to supply the product and require 
the contracted farmer to pay any difference in price.

•	 How should I set my price?

	 Resources are available to help farmers figure out their pricing. 
Some resources you could refer them to: 

•	 Marketing Local Food.  
www.misa.umn.edu/publications

•	 Extension enterprise budgets (from Iowa State 
University). www.extension.iastate.edu/agdm/

Answer farmers’ questions about your RFQ 
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crops/html/a1-17.html 
•	 USDA-Agricultural Marketing Service price 

reports. 
www.ams.usda.gov/market-news 

•	 Fearless Farm Finances. Midwest Organic and 
Sustainable Education Service (MOSES). www.
mosesorganic.org 

•	 How can I demonstrate that I’m a good supplier if  I 
haven’t had a contract before?

	 You could allow farmers to submit evidence of  other types of  
contracts fulfilled, or submit references from other buyers, or ask 
them to describe their operation and how they will ensure they can 
fulfill the contract.

•	 What are the regulations for selling my product?
	
	 Refer farmers to the Local Food Sales Resources on the Minnesota 

Institute for Sustainable Agriculture website:  http://www.misa.
umn.edu/resources/local-food-sales-resources 

You may have quotes coming back via mail, email, and 
dropped off in person.  Establish a system for recording 
receipt of  quotes and have a secure place for storing them 
until it is time for scoring. 

Download the Appendix D spreadsheet:  Record of  Quotes
http://misadocuments.info/AppendixD_LocalFood_
record_quotes.xlsx   

Delete the example information from the spreadsheet and 
change column headings as needed for your program. As 
you receive quotes, enter information from them into this 
spreadsheet. Note there are separate tabs for Meat, Fruit & 
Veggies, and Other Products.  You can put all product types 
on a single tab if  you prefer. You will use this spreadsheet 
during the scoring of  quotes, to keep track of  which farms 
offered to supply which product types.

Because the production system attributes are complex, you 
might find it helpful to enter that data from quotes into a 
separate spreadsheet for ease of  scoring:

Download the Appendix D spreadsheet: Production System 
Attributes
http://misadocuments.info/AppendixD_LocalFood_
production_system_attributes.xlsx  

Delete the example information and change column 
headings as needed for your program. Enter all the farms 
into this spreadsheet, and mark the production practices 
they claimed. Note that there are separate tabs labeled 
for Produce, Ruminants (beef, goat, lamb, bison, deer, elk) 
and PoultryPorkRabbit. Ruminant and non-ruminant 
production practices are different, and it may get confusing 
to try to put all livestock practices on one worksheet – 
especially if  one farm submits information about both 
ruminant and non-ruminant meats.

Receive quotes back from farmers 

The school districts that developed this RFQ process chose 
to make it very open and transparent, and the public – 
including all farmers who submitted quotes – were invited 
to attend and observe the committee’s work. Complete 
transparency of  process had the advantage that farmers 
who were not selected understood the reasons why they 
were not. Feedback about the process and individuals’ 
applications is valuable for learning and could help 
potential vendors succeed with an application in future 
procurement rounds. If  you choose to have a closed-door 
process, consider providing written feedback to farmers 
who were not selected.

Prepare for the Scoring of Quotes
For each product type that you will be scoring, create a 
worksheet that shows the farmers who offered to supply it. 

•	 Use your Record of  Farmer Quotes spreadsheet to find 
the information about which farmers can supply which 
product.

•	 Create a worksheet for each product type using the 
template in the “Informal Procurement Log Example”: 

	 http://misadocuments.info/AppendixD_Informal_
Procurement_Log_Example.docx    

Hold Procurement Committee Meeting to Discuss 
and Score Quotes
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This Informal Procurement Log 
will serve as your documentation 
that your program obtained at 
least three quotes for purchasing 
each type of  local product. 

Put as much information as you 
can in the “Discussion” column 
of  the Informal Procurement 
Log. The information provided 
on the Informal Procurement 
Log should match, as much 
as possible, the Procurement 
Categories and Points Criteria.

Revise language in the following 
Appendix D documents so that it 
is specific to your program: 

•	 Procurement Categories and 
Points Criteria

	 http://misadocuments.info/
AppendixD_LocalFood_
procurement_categories_points_criteria.docx   

•	 Product Procurement Scoring Sheet
	 http://misadocuments.info/AppendixD_LocalFood_

product_procurement_scoring_sheet.docx   

At the appointed day and time for 
the procurement committee meeting
•	 Provide each committee member with:

o	 One copy of  Procurement Categories and Points 
Criteria. 

o	 A complete set of  Informal Procurement Log 
worksheets, one sheet for each product type, already 
filled out with information about the farmers who 
offered to supply the product. These are for the 
convenience of  the committee members and can be 
recycled after the meeting.

o	 One copy of  the Production System Attributes 
spreadsheet, including all tabs.

o	 Product Procurement Scoring Sheets: one for each 
product type under consideration.

•	 Bring an additional complete set of  Informal 
Procurement Log worksheets. These will be your official 
set of  Informal Procurement Logs that you will keep 
on file. As contracts are awarded for each product type, 
mark the scores and awardee on this set of  official Logs. 

•	 Have supplemental 
information handy:
o	 The farmers’ 

applications: in case 
there are questions 
about items, such as 
their past performance 
on contracts or their 
use of  approved meat 
processors.

o	 The spreadsheet record 
of  farmers’ applications: 
for cross-checking if  
there’s a discrepancy in 
other paperwork.

•	 Have a whiteboard or flip-
chart and markers, for quick 
compiling and averaging of  
scores.

Score Product Types
Here’s how the Aitkin Public Schools process worked. 
Adapt this to fit your own needs and preferences. 

•	 Announce a product type. Each committee member 
finds their Informal Procurement Log sheet for that 
product type.

•	 Committee members also refer to their copy of  
the Production System Attributes spreadsheet.	
Each committee member takes a Product Procurement 
Scoring Sheet and fills it in for the product under 
consideration. There is space to score three farms on 
each Product Procurement Scoring Sheet. 

•	 Use a whiteboard or a flip chart to quickly tally scores 
from each committee member and calculate averages. 

•	 Discuss the scores and the farms, and award the 
contract for the product.

•	 Mark the chosen farmer on the official Informal 
Procurement Log for that product.

•	 Move on to the next product type and repeat the scoring 
process.

Scoring Meeting is Not Required by USDA-
FNS for Informal Procurement Process.

This particular scoring process is not 
a requirement under the USDA-FNS 
informal procurement process.

The scoring process described in this 
Toolkit is an example that you may 
choose to use to facilitate community 
involvement and support for the 
program, provide documentation 
of  your procurement practices, and 
ensure fairness and transparency in 
the awarding of  contracts. 

See the sidebar on page 6, “What 
is Required for the USDA-
FNS Informal Procurement 
Process?”
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Go back through the draft menus and make adjustments 
based on availability of  product. You might find that 
seasonal availability is different than you anticipated, and 
you’ll need to adjust the timing of  certain meals.

You might find there are more opportunities to use 
local products than you originally thought. For instance, 
sometimes the first monthly local meal is such a success that 
more local meals per month are added to the schedule. In 

some cases, it might be possible to accept more than one 
of  the quotes for the product (e.g. if  the farmer awarded 
the first contract doesn’t have enough product to fill the 
additional demand). 

If  you are subject to USDA-FNS Child and Adult Nutrition 
Program rules, however, you will need to ensure that at 
least three farmers have the opportunity to compete for any 
additional opportunities to supply local product.

Meet with food service staff to establish viable 
menus based on awarded contracts

On the RFQ, farmers supplying 
produce were asked to describe 
their on-farm food safety 
practices. On-farm food safety 
has a lot of  nuances, though, and 
it is really beneficial to have a 
conversation with farmers about 
how they operate. Different 
farmers can take different 
approaches to the same goal 
of  protecting food safety, and 
talking through it can help both 
farmers and food service staff 
understand each other better.

Consider facilitating a meeting 
or conference call between 
farmers selected for produce contracts and the food service 
staff, before contracts are sent out. 

Ask farmers to describe their on-farm food safety practices 
in more detail, using the list of  practices from page 20A 

of  the RFQ as a conversation 
starter. Give food service staff an 
opportunity to ask questions of  
the farmers.

This is also a good time to discuss 
delivery expectations. Simple 
things can make a big difference 
in how smoothly the deliveries 
take place. Farmers need to 
know:

•	 What door to come to
•	 Whether to call ahead 
•	 What hours someone is 

available to take delivery
•	 Preferred packaging
•	 Emailed or printed invoice 

preferred

Have conversation with produce farmers about their  
on-farm food safety practices and delivery expectations

Facilitated conversation between farmers 
and food service staff is not required by 
USDA-FNS.

Following up the awarding of  
contracts with a conversation 
between farmers and food service 
staff is not required for Child and 
Adult Nutrition Programs, but it’s 
a helpful tool for building good 
communication and relieving anxiety 
for both buyers and sellers. 
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Contracts and W-9 
Forms
Download the sample contract 
form in Appendix E: 
http://misadocuments.info/
AppendixE_LocalFood_
Sample_Contract.docx 
 
Download the W-9 form from 
Appendix E:
http://misadocuments.info/
AppendixE_LocalFood_fw9.pdf

Adapt the contract with 
wording, names, logos, etc. for 
your program. 

Fill in a contract form with the 
information for each contract 
awarded. Send the contract 
forms and W-9 forms to the 
farmers, with a request for them 
to complete and return the forms by a chosen date. 
When signed contracts are received from the farmers, file 
those along with your Informal Procurement Logs. The 
farmers’ completed W-9 forms should be provided to the 
person or entity who will make payments to farmers.

Send contracts and sample forms to farmers

Written, Signed Contracts are Not Required by 
USDA-FNS for Informal Procurement Process

As with the RFQ, the written contract 
with farmers is not a requirement 
under the USDA-FNS informal 
procurement process. 

However, contracts are a useful tool for 
good communication with farmers and 
ensuring timely delivery of  product. 
Even if  a signed contract is not 
required and not strictly enforceable, 
having both farmers and buyers put 
their signature on a form typically 
causes both sides to pay close attention 
to delivery dates and requirements. 

See the sidebar on page 6, “What 
is Required for the USDA-FNS 
Informal Procurement Process?”

At this point you can make a 
public announcement about 
contracts awarded.

Letterhead and 
invoice samples for 
farmers
Some of  the farmers involved 
in your program may have little 
prior experience with invoicing 
and delivery of  product. If  
their previous sales experience 
has been as a farmers’ market 
vendor, for instance, their 
transactions have been face-to-
face with customers and cash-
based. 
Appendix E includes an example 
invoice on farm letterhead, 
and instructions on how to 
create letterhead with a word 
processing program. You can 

download these documents and provide them as examples 
to any farmers who have questions about invoicing.

http://misadocuments.info/AppendixE_LocalFood_
Sample_Invoice_Letterhead.docx  

Inevitably, issues will arise. Most farmers will make a good 
faith effort to meet their obligations, but farmers may 
encounter problems; for example, crop failures, delayed 
ripening of  a crop, or insect or hail damage. Livestock 
farmers may have trouble getting processing scheduled 
because butchers are often booked far in advance.
Flexibility on all sides will be helpful. Some options for 
dealing with delays, crop failures, and scheduling problems 
include:

•	 Delay a planned local meal by a week or two
•	 Contact some different farmers to see if  they can make 

up a shortfall in product
•	 Swap a planned local food menu with a different 

planned local food menu
•	 Supplement with non-local product

Have a plan in place to deal with contract performance issues:

•	 Intentional breaking of  contract by the farmer
•	 Poor quality of  delivered product
•	 Required standards are not met 

Meat deliveries require particular monitoring. All meat 
packages must have the USDA or Minnesota Equal-To 
inspection symbol. A good practice is to take photos of  
the package labels to verify the presence of  the inspection 
symbol. In Minnesota, any meat delivered without the 
inspection symbol on the package is not an approved source 
and must be rejected. 

For more information on meat deliveries, see Appendix C: 
Sourcing Local Meat and Eggs. http://misadocuments.info/
AppendixC_LocalFood_Sourcing_Local_Meat_Eggs.pdf  

Monitor deliveries and deal with any issues
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School boards and other 
organization administrators 
want to know if  the extra money 
and effort they have approved 
for local food procurement is 
worthwhile. Starting early to 
collect benchmark data and 
documenting the program as it 
unfolds can be useful activities 
for building a long-term program 
with strong support.

Some types of data 
to collect
•	 Number of  students or clients 

choosing to eat the local 
lunch

•	 Number of  staff choosing to 
eat the local lunch

•	 Other income from the 
local lunch (e.g. community 
members paying the adult 
meal price to eat a local lunch at a school)

•	 Plate waste
•	 Surveys of  eater satisfaction with the meal
•	 Cost of  the meal
•	 Volunteer hours associated with sourcing and preparing 

local food
•	 Grant funds received
•	 Dollars returned to the local economy through payment 

to farmers for local food

See Appendix F for an example 
of  some data collected early 
in the Rippleside Elementary 
Farm2School program in Aitkin, 
MN: http://misadocuments.
info/AppendixF_Farm_to_
School_data.pdf     

Share the story with 
your community

•	 Present the data and ask 
farmers, parents, and other 
advocates to attend and 
speak to their experiences 
with the program. 

•	 Make a video. 
•	 Show a PowerPoint. 
•	 Put up posters and hand out 

brochures. 
•	 Write an article for the local 

paper. 
•	 Perform an interpretive 

dance (Just kidding. Unless 
you want to, of  course.) 

Congratulate and thank all involved! 

Go back and start the procurement process again for your 
next round of  local meals.

Document and celebrate success

Documentation of Local Food Program 
Activities Other Than Procurement is Not 
Required by USDA-FNS.

The USDA-FNS Child Nutrition 
Program rules do not require 
local food meal programs to 
document number of  students or 
staff served, or other factors such 
as eater satisfaction. Organizations 
may choose to document those 
types of  items in order to inform 
administrators and community 
members of  program outcomes. 

See the sidebar on page 6, “What 
is Required for the USDA-
FNS Informal Procurement 
Process?”
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REQUEST FOR QUOTES 
FOR THE 2016-2017 FARM2SCHOOL LUNCH 

PROGRAM 
  

  
RIPPLESIDE ELEMENTARY SCHOOL ISD#1  

225 2nd Ave SW,   
Aitkin, MN. 56431  

  
 

    FARM FRESH GROWN FOOD  

    
 
 
 

PROPOSALS DUE: NOT LATER THAN 1:00 PM, March 18, 2016  
        LATE PROPOSALS WILL NOT BE ACCEPTED  
  
  

  

  

  

  
  

http://misadocuments.info/AppendixA_LocalFood_Purchasing_RFQ.docx


Toolkit for Direct Purchasing of Local Food. 2017. 
Appendix A: Request for Quotes. | Download this document:  
http://misadocuments.info/AppendixA_LocalFood_Purchasing_RFQ.docx 2A 
 

ACTIVITY  DATE  

Issue and Advertise RFQ  3/7/2016 

Deadline for Questions  3/14/2016 

Proposals Due  3/18/2016 

Procurement Committee Meeting  3/24/2016 

Anticipated Contract Award  3/30/2016 
 

 

      

1 OVERVIEW 
 

   
1.1 INTRODUCTION 

Rippleside Elementary School [RES] seeks proposals from farmers and ranchers for  
  food as part of the Farm2School Lunch Program.   
  
1.2 TERM OF CONTRACT 

The contract term shall be the 2016-2017 school year with products being procured for  
  the once a month Farm2School Lunch Program [F2S]. Months include September  
  through May.  
  
1.3 CONTRACT PROVISIONS & TIMELINES 

Proposers are advised to read and become familiar with RES’s  standard terms and  
  conditions provided in section 5.  
   
TIMELINES 
  
  

 
 
 
 
 
 
 
 
 
 
 

  NOTE: RES reserves the right to deviate from this schedule.  

  
1.4 PROCUREMENT COMMITTEE MEMBERS 
 Amy M. Wyant      Healthy Northland, Aitkin County Public Health  

  Jesse Peterson      Principal, Rippleside Elementary School, ISD#1  
  Kevin Hoge        School Board Member, ISD#1  

  Michelle Leitinger      Aitkin County Environmental Services  

  Wanda Blakesley      Head Cook, Rippleside Elementary School, ISD#1  
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2 SCOPE OF WORK 

 

   
  

2.1 STATEMENT OF WORK 
 
 

The selected Contractors/Farmers/Ranchers will provide and deliver Farm Fresh   
  Produce and Meat. Individual product specifications are listed on Attachment D, Cost  

  Proposal.  
  
  RES began implementing the Farm2School Lunch Program in September 2015. The  
  program provides lunch once a month which introduces farm fresh grown food  
  to students. The Farm2School Lunch Program promotes healthy eating habits,   

  supports neighboring small and mid-sized farmers and help builds the local economy,  
  The program offers important learning opportunities for students, staff and guests.    
  The school cafeteria is a model for health, wellness and food system sustainability.    
  At RES, the cafeteria is viewed as a learning laboratory to introduce students to locally   
  sourced food. RES is interested in purchasing products from farmers whose  
  production practices support environmental sustainability goals, such as, [but not   
  restricted to], reduced use or elimination of chemical pesticides and fertilizers, use of  
  organic fertilizers, fewer transport miles between farm and RES, and environmentally  
  friendly packaging.  
  
  Featured RES products will be promoted through the Food Service Department. In  

  addition, RES may choose to provide supplemental educational activities during the   
  Farm2School lunches.  
  
  RES used the following in determining which products to feature in the 2016-2017   

  Farm2School Program.  
    1. Availability of the item in the area where students live such that the   
      featured item is more likely to also be offered outside the school  
      environment.  
  
  2. Consideration was given to children’s food preferences and how much  

    children generally like each item selected for F2S.  
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  3. Foods were selected to represent the diverse bio-cultural landscape and food  

    economy in which RES is located. Considerations included foods both   

    associated with traditional farming and those that honor the local hunting  

    traditions.  
    

  4. To promote home garden connections, foods were selected that are also likely 

    to be grown in local gardens.  

    

  5. Nutrient dense foods were selected.  

    

  6. So that kitchens may incorporate the products into a variety of dishes, the  
    versatility of the selected item was considered.  

    

Product Quality of Produce 
 
 

Fresh fruit and vegetables shall be:  
  Cool to the touch  
  Of reasonably uniform color  
  Free from foreign flavor and order  
  Normally developed  
  Free from objectionable matter  
  Clean and free from foreign material  
  

Fresh fruit and vegetables shall be reasonably free from:  
  Extraneous vegetable material  
  Stem ends  
  Rot  
  Damage by insects or disease  
  Insect infestation  

  Mechanically damaged units  
  Moderate amount of bruising  
  Fibrous units and stems  
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Food Safety Requirements for Produce 
 
Farmers shall have a written on-farm food safety 
plan, which shall address: 
• Handwashing in field and packing area 
• Health and hygiene training for workers 
• Management of manure and compost as 

fertilizer 
• Limiting animals in fields and packing area 
• Cleaning of equipment, storage containers, 

and tools 
• Testing of well water 

 
Resource for on-farm food safety plans: 
http://safety.cfans.umn.edu 
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Product Quality and Requirements for Meat 
All meat purchased by Rippleside Elementary School must be processed at either a Minnesota State “Equal to” 
plant or a USDA-inspected plant.  

 
 

MN Equal-To Meat Slaughter Facilities: Plants that slaughter and further process 

meat only Establishment Name Address City Phone 

A & M Processing             34825 - 170th Street         Hamburg              (952) 467-3261  
Belgrade Meat Center Inc.         408 Washburn Avenue       Belgrade              (320) 254-8287 Blue 
Ribbon Quality Meats LLC    7124 Jason Avenue NE     Monticello              (763) 295-2025   

Foley Locker Inc.        270 4th Avenue    Foley      (320) 968-7267  

Fox Farm Processing    27887 County Road #14  Browerville    (320) 533-1100  

French Lake Butcher Shop  17497 Cty Rd 37 NW  South Haven  (320) 286-5345  

Hancock Quality Meats      966 - 6th Street    Hancock    (320) 392-3143  

Heart O' Lakes Quality Meats   14 Industrial Park Drive   Pelican Rapids   (218) 863-6328   

Klinder Processing 1    1515 Klinders Lane NE  Carlos    (320) 852-7742  

Lakes Area Cooperative     459 - 3rd Ave SE    Perham    (218) 346-6245  

Odenthal Meats      18189 - 320th Street  New Prague  (507) 364-8040  

Pep's Pork          29769 325th Avenue  Melrose    (320) 987-3368  

Plantenberg Food Pride-Meat  36 Main Street West  Richmond    (320) 597-3620  

Ruck's Meat Processing     121 North Willow      Belle Plaine    (952) 873-2848  

Schaefers Market Inc.    411 Sinclair Lewis Ave.  Sauk Centre   (320) 352-6490  

Schroeders Meats     17425 - 62nd Street  New Germany  (952) 353-2228  

Taylor Meats      2930 Highway 25     Watertown     (952) 955-1155  

U of M, Meat Science Lab   1354 Eckles Ave. RM 36  St. Paul     (612) 624-9260  
 

 

MN Equal-To Poultry/Rabbit Processors: Plants that slaughter and process poultry only 

Callister Farm      52237 - 170th Avenue  West Concord  (507) 527-8521  

Hector Poultry      801 Hwy 212 East    Hector    (320) 848-2622  

Nelson Shine      2911 - 145th Avenue  Brainerd    (218) 828-0357  

Vernon Center Market    300 Hilltop Street       Vernon Center  (507) 549-3172  

Wild Acres Processing Inc.  7443 Wild Acres Road  Pequot Lakes  (218) 568-5748  
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USDA Processing Plants can be found on the website of the Food Safety and Inspection Service: 
 
http://www.fsis.usda.gov/wps/portal/fsis/topics/inspection/mpi-directory 
 
The list is searchable by state. Type “MN” into the box marked “State” to find plants in Minnesota. This list 
includes very large plants that do not process for individual farmers.  
 
Refer farmers to the “Ask MISA” blog for advice on finding the right MN Equal-to or USDA plant for their 
needs: https://askmisa.wordpress.com/2017/01/06/how-can-i-find-a-meat-processor-for-my-livestock/   
 
 

 

Product Quality and Requirement of Eggs 
A retail egg license is required if a farmer distributes eggs from other farms, not their own; or has more than 
3,000 hens in production. Otherwise, farmers need to register with the MDA using the form found on the 
next page. Farmers selling eggs from their small flocks need to follow the grading, candling, packing and 
labeling requirements. This fact sheet lays out the requirements for food facilities accepting locally grown 
eggs from farmers:  
 
http://www.mda.state.mn.us/licensing/inspections/~/media/Files/food/foodsafety/eggsales.ashx   

  

http://misadocuments.info/AppendixA_LocalFood_Purchasing_RFQ.docx
http://www.fsis.usda.gov/wps/portal/fsis/topics/inspection/mpi-directory
https://askmisa.wordpress.com/2017/01/06/how-can-i-find-a-meat-processor-for-my-livestock/
http://www.mda.state.mn.us/licensing/inspections/%7E/media/Files/food/foodsafety/eggsales.ashx


Toolkit for Direct Purchasing of Local Food. 2017. 
Appendix A: Request for Quotes. | Download this document:  
http://misadocuments.info/AppendixA_LocalFood_Purchasing_RFQ.docx 8A 
 

 
 

Egg Grading and Sales for Small Producers Exempt from Licensing Poultry Slaughter and Sales Direct 
to Consumers Exemption 

 

Date of Application: Establishment E-mail: 

Name of Applicant: 

Address: 

City: State: Zip: 

Establishment Phone: Establishment Fax: 
 

Name / Title Present Home Address 
  

  

Exemption Requested 
I (we) are applying for an exemption to slaughter and process poultry for direct sales to consumers. I (we) 
understand that we are limited to the number of poultry we can sell and that the poultry products must only be 

Selling less than or equal to 1,000 poultry per calendar year 

Selling between 1,000 and 5,000 poultry per calendar year  

Selling between 5,000 and 20,000 poultry per calendar year 

Candling and grading shell eggs for sales to restaurants, grocery stores, or farmer’s markets. 
Agreement and Certification 

When an exemption is granted by the Minnesota Department of Agriculture to sell eggs without a food handler 
license, I (we) agree to conform to Minnesota Statutes Section 29 and Minnesota Rules 1520 in regard to the 
candling, grading and handling of eggs. We have a copy of the appropriate rules and regulations and will strictly 
adhere to them. I (we) are aware that any violations of state requirements may cancel this exemption. 

Signature and Title of Owner, Partner, or Authorized Officer making this application: 
 

 

Applicant’s Signature Title 

      Printed Name      Date 

 
625 Robert St. N., St. Paul, MN  55155-2538 

www.mda.state.mn.us 

 
Dairy and Meat Inspection Division, Ph: 651-201-6300, Fx:   651-201-6116 

To Be Completed by MDA 

Signature of Area Supervisor Date 

 
 

 

Date Received 
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3 PROPOSAL FORMAT, EVALUATION AND SELECTION  

    
 
3.1 All proposals will be uniform by completing the RFQ. [ATTACHMENT A] 
 
 
3.2 The proposals shall be evaluated by the Procurement Committee. The Committee  
  will assign scores to each proposal described under the Evaluation Criteria below.  
 

CATEGORY MAXIMUM 
SCORE 

1. Meets Product Specification 20 
2. Meets Geographic Preference 20 
3. Experience & Capacity of Proposer/Past Performance 10 
4. Cost 40 
5. Production system attributes 10 

TOTAL POSSIBLE SCORE 100 
 
 

1. Category: Meets Product Specification 
 
Information required:    Meat products – processing receipt from “Equal-To” or USDA plant 
     Produce – affirm that product quality specifications can be met 
     Produce – provide 1-page summary of on-farm food safety plan 
 
Evaluation criteria:   Can provide amount and form of product requested 

• Can provide 100% of requested amount:  20 points 
• Can provide 80% of requested amount:  15 points 
• Can provide 60% of requested amount:  10 points 
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2. Category: Meets Geographic Preference 

 
Information required:   Address of farm 
 
Evaluation criteria:  Farm located within Aitkin County   20 points 
     Farm located in bordering county   15 points 
     Farm located in Minnesota    10 points 
 
 
 

3. Category: Experience & Capacity of Proposer/Past Performance 
 
Information required:   2015-2016 successful Farm2School contracts on file 
 
Evaluation criteria:  Met obligation of past contract   10 points 
     Reference(s)/other evidence of past performance 10 points 
     New to the Farm2School Program     5 points 
 
 
 

4. Category: Cost 
 
Information required:    Cost of products offered 
 
Evaluation criteria:   Lowest bidder:   40 points 
      Second lowest bidder:  30 points 
      Third lowest bidder:   20 points 
 
 

5. Category: Additional information about production systems  
Information requested: [from checklist on producer’s application] 
 

Produce production systems 

No pesticide use  

Crop rotation  

Integrated Pest Management  

Organic certification  

Crop diversity   

Pollinator habitat  
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Livestock production systems   
RUMINANTS (beef, bison, lamb, goat, deer, elk)  NON-RUMINANTS (pork, poultry, rabbit) 
Grass-fed   Free-Range  
Rotationally grazed   Cage- or Crate-Free  
No grain ration   No grain ration  
Non-GMO feed   Non-GMO feed  
Pasture-Raised   Pasture-Raised  
No antibiotics   No antibiotics  
No hormones     

 
Evaluation criteria:   Category 5 items will be discussed by the procurement  
      Committee and assigned points from 0 to 10. 
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4 PURCHASING REQUIREMENTS  

    
 
4.1 PROPOSAL SUBMISSION 
Farmers must submit the proposal electronically or in paper form to:  
  Amy M. Wyant, RES Farm2School Coordinator   
  ELECTRONICALLY: amy.wyant@co.aitkin.mn.us  
  PAPER FORM:  Aitkin County Health & Human Services  
          204 1st Street NW  
          Aitkin, MN 56431  
  PROPOSALS MUST BE RECEIVED ON OR BEFORE 1 PM ON MARCH 18, 2016. 
 
 
  Note: Proposals will NOT be accepted at Rippleside Elementary School. Proposals  
  are only accepted in paper form at Aitkin County Health & Human Services.    
 
 
4.2 REJECTION OF PROPOSALS 
RES reserves the right to reject any or all responses to this RFQ.  
  
4.3 CLARIFICATION OF RESPONSES 
RES reserves the right to request clarification of any item in a farmer’s proposal or to  
  request additional information necessary to properly evaluate a particular proposal.   
  
4.4 PUBLICITY 
News releases pertaining to the Farm2School Program will share the awarded contracts and profiles of each 

farm.    
  
4.5 COLLUSION 
A Proposer submitting a proposal hereby certifies that no employee of RES has a   
  pecuniary interest in this proposal; that the proposal is made in good faith without  
  fraud, collusion or connection of any kind with any other Proposer and that the   
  Proposer is competing solely in its own behalf without connection with, or obligation,  
  to, any undisclosed person or firm.  
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5 CONTRACT TERMS AND CONDITIONS 
 

 

    
  
5.1 RIPPLESIDE ELEMENTARY SCHOOL FARM2SCHOOL STANDARD CONTRACT 
Farmers awarded a contract will be notified and a Procurement Contract will be  
  drawn up and sent to the Farmer. See ATTACHMENT B for a sample contract.  
  Farmers will have 10 business days to sign and return the contract to Amy M.   
  Wyant at Aitkin County Health & Human Services.    
  
5.2 PAYMENT OF INVOICES 
Wanda Blakesley will sign each contract and submit for payment to the District  
  Business Office. Copies of the completed contract will be mailed or emailed to the  
  awarded farmers. Farmers will receive payment after the product is delivered per  
  awarded contract.  
  
5.3 DELIVERY OF PRODUCT 
The 2016-2017 Farm2School Lunches will be on the 3rd Thursday of each month  
  beginning in September and ending in May. Products must be delivered on the  
  Monday of Farm2School Lunch Week to Rippleside Elementary School kitchen.    
  Deliveries shall be made between 7:00 AM and 11:00 AM.  
  
5.4 DELAYS 
If delivery delays are foreseen:    
  Rippleside Elementary Food Service must be notified within 24 hours of Contractor’s  
  knowledge of such delay. Contractor shall keep the school advised of the status of  
  deliveries. Two failures to meet delivery dates will constitute a breach of contract by  
  Contractor which may subject the Contractor to termination under terms and   
  conditions of the resultant contract, and may further jeopardize future bidding   
  opportunities with Rippleside Elementary. In the event of default by the Contractor  
  of their obligations, Rippleside reserves the right to obtain the required products   
  elsewhere. The Contractor would be responsible for any differences in price for   
  the replacement products. 

http://misadocuments.info/AppendixA_LocalFood_Purchasing_RFQ.docx


Toolkit for Direct Purchasing of Local Food. 2017. 
Appendix A: Request for Quotes. | Download this document:  
http://misadocuments.info/AppendixA_LocalFood_Purchasing_RFQ.docx 14A 
 

 

    
ATTACHMENT A 

 

    
 

REQUEST FOR QUOTES 
 
 

Farm Name:_    

Farmer’s Full Name:_     

Address:_   
 
 

In which county is your farm located?   
Phone/cell #:_   
FAX:_    
Email:_    
Website:    

 
 

DIRECTIONS: 
 
 

Indicate which product/s you can provide by completing the minimum weight, month and  

price per pound columns. If hand-writing the information, write legibly.  

  
Some products indicate a minimum weight, others do not. These weights are listed as a guide 
to determine quantities desired by food service.  

  

Questions regarding the RFQ must be submitted via email on or before noon on 

Monday, March 14, 2016 to Amy M. Wyant at amy.wyant@co.aitkin.mn.us.    
Questions submitted after the above deadline for questions will not be answered.  
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Requested product Minimum 

Weight 
Which month can you 
provide the product? 

Price 
per lb. 

Meat & Livestock 

Cattle/ground beef  150 lbs.    

Goat  100 lbs.    

Sheep/ground lamb  100 lbs    

Swine/bacon   90 lbs.    

Swine/Breakfast bulk sausage   25 lbs.    

Swine/ground pork  100 lbs.    

Swine/pork roasts  110 lbs.    

Swine/smoked ham  160 lbs.    

Poultry 

Chicken/whole fryer or broiler  150 lbs.    

Ducks  130 lbs.    

Geese  130 lbs.    

Turkey  130 lbs.    
 
 
Game Animals 
Domesticated 

Bison/ground bison  150 lbs.    

Deer/ground venison  150 lbs.    

Deer/venison sticks  600 sticks    

 

Note: Geographic Preference 
 
For schools and nutrition programs 
subject to USDA-FNS Child Nutrition 
Program rules, the highlighted items 
on this page do not qualify for 
geographic preference. Your scoring 
of quotes received for these or 
similar multi-ingredient or processed  
items should not include points for 
“Meets Geographic Specification.” 
 
See Appendix C for more 
information: 
http://misadocuments.info/Appendi
xC_LocalFood_Sourcing_Local_Meat
_Eggs.docx 
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Requested product Minimum 
Weight 

Which month can 
you provide the 
product? 

Price 
per lb. 

 

Fresh Produce 
 
 

Apples/Chestnut Crab 4 bushels   

Apples/Cortland 4 bushels   

Apples/Fireside 4 bushels   

Apples/Frost Bite 4 bushels   

Apples/Haralred 4 bushels   

Apples/Haralsen 4 bushels   

Apples/HoneyCrisp 4 bushels    

Apples/McIntosh 4 bushels   

Apples/MN 55 4 bushels   

Apples/Sweet 16 4 bushels   

Apples/Sweet Tango 4 bushels   

Apples/Wealthy 4 bushels   

Apples/Zestar 4 bushels   

Beets/Chioggia  20 lbs.    

Beets/Goldens  20 lbs.    

Beets/White  20 lbs.    

Broccoli Florets   15 lbs.    

Cabbage/White   20 lbs.    

Carrots/All colors   25 lbs.    

Celery   20 lbs.    

Corn/Sweet   570 cobs    

Cucumbers   20 lbs.    

Green Beans  48 lbs.    

Kohlrabi  40 lbs.    

Lettuce Green Leaf  30 heads    
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Requested product Minimum 
Weight 

Which month can you 
provide the product? 

Price 
per lb. 

Lettuce/Green Leaf   30 heads    

Lettuce/Red Leaf   30 heads    

Lettuce/Romaine  25 heads    

Melon/Cantaloupe  150 lbs.    

Melon/Honeydew  150 lbs.    

Onions/Red  20 lbs    

Onions/Red Candy  20 lbs    

Onions/Sweet  20 lbs    

Peas/Snap   20 lbs    

Peppers/Bell  20 lbs.    

Pepper/Green  20 lbs.    

Peppers/Orange  20 lbs.    

Peppers/Red  20 lbs.    

Peppers/Yellow  20 lbs.    

Potatoes/Fingerlings   600 units    

Potatoes/Reds   150 lbs.    

Potatoes/Russets   150 lbs.    

Potatoes/Yellow   150 lbs.    

Pumpkins/Cinderella   90 lbs.    

Radish   15 lbs.    

Rhubarb   10 lbs.    

Spinach  20 lbs.    

Squash/Acorn  50 lbs.    

Squash/Buttercup  50 lbs.    

Squash/Butternut  50 lbs.    

Squash/Carnival  50 lbs.   
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Squash/Delicata   50 lbs.    

Squash/Hubbard   50 lbs.    

Squash/Summer   50 lbs.    

Squash/Winter   50 lbs.    
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Requested product Minimum 
Weight 

Which month can you 
provide the product? 

Price 
per lb. 

Tomatoes/Black Cherry  20 lbs.    

Tomatoes/Cherry   20 lbs.    

Tomatoes/Grape  20 lbs.    

Tomatoes,/Heirloom  30 lbs    

Tomatoes/Sun Gold  30 lbs.    

Tomatoes/Vine Ripened  30 lbs.    

Turnips   40 lbs.    

Watermelon  160 lbs.    

Zucchini   20 lbs.    

    
  

 
 

Additional Products 
 

 
   

  

 
 
Bread/Rolls made with local     
ingredients  

 560 Ham- 
burger/36 
dozen rolls  

  

Eggs   5 dozen    

Wild Rice/MN originated   25 lbs.    
 

 
 
  

            I affirm that I can meet product specifications for produce. 
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One-Page Summary of Written On-Farm Food Safety Plan for Fruit & Vegetable 
Production:  Briefly describe how you address each of the following food safety 
practices on your farm. 
 

1. Handwashing station(s) in the field and/or packing area. 

 

 

 

2. Clean and stocked restroom facilities available to workers. 

 

 

 

3. Hygiene, illness, injury and safety training for workers. 

 

 

 

4. Regular cleaning/sanitizing for equipment, tools, storage, and transport 

containers. 

 

 

5. Manure and/or compost management plan. 

 

 

 

6. Measures to keep wild and domestic animals out of fields and packing areas. 

 

 

 

7. Annual well water testing for generic E. coli and nitrites/nitrates. 
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Crop or Livestock Production System Attributes: 

 

Check all that apply to your RFQ for produce. 

No pesticide use  

Crop rotation  

Integrated Pest Management  

Organic certification  

Crop diversity (check if >6 types of crops)  

Pollinator habitat  

 
More about your produce production practices: 
 

 

 

 

 

Check all that apply to your RFQ for meat products. 
RUMINANTS (beef, bison, lamb, goat, deer, 
elk) 

 NON-RUMINANTS (pork, poultry, rabbit) 

Grass-fed   Free-Range  
Rotationally grazed   Cage- or Crate-Free  
No grain ration   No grain ration  
Non-GMO feed   Non-GMO feed  
Pasture-Raised   Pasture-Raised  
No antibiotics   No antibiotics  
No hormones     

 
 
More about your livestock production practices:
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Is there anything else you’d like the 2016-2017 Farm2School 
Procurement Committee to know about your RFQ?  

 
 
 
 
 
 
 
 
 
 
 
 
 
 

SIGNATURE 
 
 

The undersigned has read the Overview, Scope of Work, Proposal Format, Evaluation and Selection, 
Purchasing Requirements, and the Contract Terms and Conditions, is familiar with and understands 
the information contained herein and agrees to furnish and deliver the goods in accordance with the 
aforementioned.    
  

 
    

 

Signature                                                                                                        Date  
 
 

 
ATTACHMENT A   

must be completed and submitted to the   
Aitkin County Health & Human Services Office  

204 1st Street NW,   

Aitkin, MN 56431,   
Attention: Amy M. Wyant  

before 1:00 PM March 18, 2016.  
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ATTACHMENT B 

SAMPLE CONTRACT 
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FOOD from FARMS
Appendix B: Sourcing Local Produce and  
Other Products

The original version of  this Direct Purchasing Toolkit was developed to facilitate the launch of  the Farm to School program at Rippleside Elemen-
tary School in the Aitkin Public School District, Aitkin, MN. Amy Wyant, then with Aitkin County Public Health and Healthy Northland/SHIP, 
spearheaded the effort. It was a learning experience that involved school administrators, school food service staff, county and regional public health 
staff, Extension educators, and not least, the farmers. Special thanks are due to Wanda Blakesley, head cook at Rippleside Elementary School, for her 
valiant efforts in both assisting with development of  the protocols and getting the food on the trays.

The original development of  this Direct Purchasing Toolkit and the associated protocols and materials was sponsored by Aitkin County Public 
Health, Healthy Northland, and Minnesota’s Statewide Health Improvement Partnership (SHIP). Compilation of  the toolkit was sponsored by Min-
nesota Institute for Sustainable Agriculture. 

Staff members from the Minnesota Department of  Education provided information and assisted with development and review of  this document. 
This document is not an official publication of  the Minnesota Department of  Education.

Fair Use: 
You are welcome to adapt and use these materials as needed; and to download, print, and distribute any portion of  this toolkit. Please do not charge 
recipients more than the cost of  printing and handling. Please give the following credit:

“This publication was developed by Aitkin County Public Health, Healthy Northland, and the Minnesota Statewide Health Improvement Partner-
ship (SHIP), and is published by the Minnesota Institute for Sustainable Agriculture.”

Copy Right: Minnesota Institute for Sustainable Agriculture, 2017
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School districts and other food facilities can purchase local 
produce, dry beans, grains, honey, maple syrup, and wild-
harvested foods for use in their nutrition programs. These 
local products can be purchased directly from farmers, or 
through licensed food handlers. 

The definition of  “produce” comes from the Code of  
Federal Regulations, and includes fruits, vegetables, herbs, 
mushrooms, and nuts. 1  

Foods grown or raised by farmers on land they own or 
rent is “product of  the farm.” Farmers can sell their own 
product of  their farm without a license in Minnesota.2, 3 

Additionally, farmers can do certain kinds of  processing to 
their own produce, grain, or dry beans with no licensing 
requirement. Peeling, slicing, cutting, grinding, dehydrating, 
bagging, and freezing are all allowed processes when no 
off-farm ingredients are added. See the “Selling Minnesota 
Produce” fact sheet, listed below, for more information. 

Geographic Preference and Local Food Sourcing

In programs subject to USDA-FNS Child & 
Adult Nutrition Program rules, foods with added 
ingredients and some types of  processed foods 
cannot be sourced using geographic preference. 

Geographic preference can only be used for local 
sourcing of  foods that are raw, or processed only in 
ways that don’t change the character of  the food.

Processed foods or foods with added ingredients can 
still be procured locally, but geographic preference 
points cannot be used as a basis for awarding 
contracts. Under informal procurement rules, 
local procurement of  these multi-ingredient and/
or processed products can be achieved by targeting 
only local suppliers when requesting quotes.

Geographic preference is explained on pages 63-
75 of  Procuring Local Foods for Child Nutrition 
Programs, https://www.fns.usda.gov/sites/default/
files/f2s/F2S_Procuring_Local_Foods_Child_
Nutrition_Prog_Guide.pdf.
The list of  food processing techniques allowed for 
geographic preference can be found on page 65 of  
that document.

Buying Local Products from Farmers is Legal.

1 Food Safety Modernization Act – Produce Safety Rule, 21 Code of  Federal Regulations 112.
https://www.federalregister.gov/documents/2015/11/27/2015-28159/standards-for-thegrowing-
harvesting-packing-and-holding-of-produce-for-human-consumption#p-2070
2 Constitution of  the State of  Minnesota, Article 13, Section 7
https://www.revisor.mn.gov/constitution/#article_13 
3 Minnesota Statute 28A.15 Subd. 2, https://www.revisor.leg.state.mn.us/statutes/?id=28A.15

Produce
In some areas of  the state, groups of  farmers aggregate 
their produce for sale to schools or other institutions. Food 
hubs are one form of  aggregation. Farmer cooperatives or 
less-formal farmer groups are another way this happens. 
Usually, these aggregation enterprises do require a food 
handlers license from the Minnesota Department of  
Agriculture. 

Supporting documents for local produce purchases by all 
food facilities in Minnesota:

Selling or Serving Locally Grown Produce in  
Food Facilities
https://www.mda.state.mn.us/food/safety/~/media/
Files/food/foodsafety/fs-produce.ashx 

Selling Minnesota Produce
http://misadocuments.info/LFAC_local_produce.pdf  

Selling Minnesota: Aggregation of  Farmers’ Produce
http://misadocuments.info/LFAC_aggregation_produce.
pdf  

Supporting documents for local produce and other food 
product purchases by school districts and other participants 
in USDA-FNS Child Nutrition Programs:

Procuring Local Foods for Child Nutrition Programs. 
USDA Food and Nutrition Service. Pages 84-86.
https://www.fns.usda.gov/sites/default/files/f2s/F2S_
Procuring_Local_Foods_Child_Nutrition_Prog_Guide.pdf  
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Required Documentation

Unlike for meat or poultry, 
there is no mark of  inspection 
on containers or packages of  
produce, honey, syrup, dry beans, 
or grains. There is no specific 
required use-by date like there is 
for eggs. 

•	 Track the purchase by 
receiving an invoice from 
the farmer. The invoice must 
include the farmer’s name, 
farm name and address. 
o	 If  a farmer doesn’t have 

letterhead, provide the 
instructions for creating 
letterhead and the 
example invoice in Appendix E.

	 Download Appendix E here: http://misadocuments.
info/AppendixE_ LocalFood_Sample_Invoice_
Letterhead.docx  

•	 If  an MDA food handlers license is required because the 
sale is not made directly by the farmer who produced 
the product, ask for a copy of  that license or ask the 
seller to put their license number on their invoice.

Licenses can be verified using the food license search tool 
on the MDA website: http://www2.mda.state.mn.us/
webapp/lis/default.jsp?food=y 

Additional Documentation  
by Institutions

Schools and other Child and Adult Nutrition Programs must 
reference the USDA’s Food Buying Guide for Child Nutrition 
Programs4 to determine the amount of  the product needed 
and the specific contribution the product makes toward the 
meal pattern requirements for Child and Adult Nutrition 
Programs. Food services not subject to USDA-FNS rules might 
find the Food Buying Guide useful for determining the yield of  
various types of  foods when prepared for serving.

To determine the nutritional content of  local products, 
including calories, fat and sodium, use the USDA Food 
Composition Database.5

Additional Documentation from 
Farmers
The Food Safety Modernization 
Act (FSMA) Produce Rule 
includes best practices for 
on-farm food safety, and 
requirements for labeling of  fresh 
produce to allow traceback of  
these foods in case of  an illness 
outbreak. Not all farmers are 
subject to the FSMA Produce 
Rule, and figuring out which 
farmers are or are not subject to 
it is very complicated. 

Food services and other buyers 
of  produce can choose to require 
some on-farm food safety 
practices and FSMA labeling 

practices from all farmers, whether or not they are subject 
to FSMA, in order to provide buyers with confidence in 
the safety of  the product and to fulfill the buyers’ needs for 
traceability of  product. 

Here are on-farm food safety practice recommendations 
from University of  Minnesota Extension6:

•	 Written on-farm food safety plan
•	 Handwashing station(s) in field and produce packing 

areas
•	 Clean and stocked restroom facilities available to workers
•	 Employees or volunteers trained on hygiene and safety
•	 Well water tested annually
•	 Harvest tools, totes, and equipment regularly cleaned 

and sanitized
•	 Measures to limit domestic or wild animals in the 

produce fields and packing areas

A template for a farmer to provide a one-page summary 
of  their on-farm food safety plan is included in Appendix 
A, the Request for Quotes, on page 20A. Download 
Appendix A here: http://misadocuments.info/AppendixA_
LocalFood_Purchasing_RFQ.docx   

Here are produce container labeling recommendations 
from the Minnesota Department of  Agriculture:7

Farm Letterhead is Not 
Required for Invoices

The USDA-FNS does not require 
that farmers’ invoices be on 
letterhead. 

However, it helps administrators, 
boards of  directors, and the general 
public have confidence in the 
program if  the invoices from farmers 
look professional. 

4 FUSDA Food Buying Guide for Child Nutrition Programs. https://www.fns.usda.gov/tn/food-buying-guide-school-meal-programs 
5 USDA Food Composition Database. https://ndb.nal.usda.gov/ndb/ 
6 University of  Minnesota Extension GAPs Education Program http://safety.cfans.umn.edu
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•	 Date of  delivery
•	 Received by:  [name]
•	 Description and amount of  produce
•	 Date harvested
•	 Harvest location 
•	 Name of  grower, address, phone number, and email 

address

Grains & Beans
There are no specific supporting fact sheets from the 
MDA about regulations for local grain or dry bean sales in 
Minnesota. Sale of  grains and dry beans by farmers can 
be done as product of  the farm, with no licensing required. 
Sale of  grain and dry bean products by someone other 
than the farmer who produced it will usually require a food 
handlers license from the MDA.

Grains and dry beans are not subject to the FSMA Produce 
Rule. This is because grains and dry beans are rarely 
consumed raw. The packaging of  these items must be 
labeled with the name and address of  the supplier, but need 
not list harvest date or location of  harvest. Harvested grains 
and dry beans are often commingled and stored over a 
period of  time, so the harvest date and location information 
is not meaningful for these items like it is for fresh produce.

Milling – grinding or rolling – and packaging of  grains for 
sale can be done by farmers in approved facilities, either on 
their farm or at a different location. 

Documentation of sales:
•	 Use the same invoicing procedures as produce sales.
•	 Allergen labeling requirements apply. If  the product 

contains wheat, that must be identified because wheat is 
a major food allergen.8  

•	 If  the grains or beans are being sold by an entity other 
than the farmer, ask for a copy of  that entity’s food 
handler license, or ask them to put their license number 
on their invoice.

Licenses can be verified using the food license search tool 
on the MDA website: http://www2.mda.state.mn.us/
webapp/lis/default.jsp?food=y

Schools and other Child and Adult Nutrition Programs 
can use geographic preference to procure local grains and 
beans, so long as there has been no type of  processing or 
added ingredients that would prevent using the geographic 
preference provision. See the Geographic Preference 
sidebar on page 3 of  this appendix.

Schools and other Child Nutrition Programs must use the 
USDA-FNS Food Buying Guide9 to determine quantities 
of  grain or bean products needed to meet meal pattern 
requirements. Food services not subject to USDA-FNS rules 
might find the Food Buying Guide useful to help estimate 
quantities needed for their purposes. Grains are listed in the 
Grains section of  the Food Buying Guide. Dry beans are 
listed in the Meat/Meat Alternate section.

To determine the nutritional content of  local grain and dry 
bean products, including calories, fat and sodium, use the 
USDA Food Composition Database.10 

Honey & Maple Syrup
There are no specific supporting fact sheets from the MDA 
about regulations for local honey or maple syrup sales in 
Minnesota.

Honey and maple syrup are both considered product of  the 
farm when sold by the farmer who produced it. 

•	 Honey is product of  the farm even if  the hives are not 
always located on the farmer’s property; the hive itself  is 
considered part of  the farm. 

•	 Maple syrup is product of  the farm even if  the farmer is 
harvesting sap from trees on another person’s property; 
that is considered a lease or rental situation. 

Addition of  ingredients to honey, such as flavorings or 
spices, means the farmer would have to be licensed by the 
MDA for manufacture and sale of  that multi-ingredient 
product to a school or other food service. Sale of  honey 
or maple syrup by someone other than the farmers who 
produced it would require a food handlers license from the 
MDA.

For schools and other nutrition programs subject to 
USDA-FNS rules for Child and Adult Nutrition Programs, 

7  Selling or Serving Locally Grown Produce in Food Facilities. 2016. Minnesota Department of  Agriculture. https://www.mda.state.mn.us/food/
safety/~/media/Files/food/foodsafety/fs-produce.ashx
8 Guidance for Industry: Questions and Answers Regarding Food Allergens, including the Food Allergen Labeling and Consumer 
Protection Act of  2004 (Edition 4); Final Guidance. U.S. Food and Drug Administration. https://www.fda.gov/Food/GuidanceRegulation/
GuidanceDocumentsRegulatoryInformation/ucm059116.htm 
9  USDA Food Buying Guide for Child Nutrition Programs. https://www.fns.usda.gov/tn/food-buying-guide-school-meal-programs

10  USDA Food Composition Database.  https://ndb.nal.usda.gov/ndb/ 
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geographic preference can be used to procure raw honey 
but cannot be used to procure maple syrup. That is 
because maple syrup is processed by heating. Maple syrup 
can still be procured locally under USDA-FNS informal 
procurement rules, by targeting only local suppliers with the 
request for quotes. See the Geographic Preference sidebar 
on page 3 of  this Appendix for more information.

Documentation of sales:
•	 Use the same invoicing procedures as for produce sales.
•	 Packages of  the product should be labeled as “honey” 

or “maple syrup,” and include the name and address 
of  the producer. There are no other specific labeling 
requirements for honey or maple syrup.

•	 If  the honey or maple syrup is being sold by an entity 
other than the farmer, ask for a copy of  that entity’s food 
handler license, or ask them to put their license number 
on their invoice.

Licenses can be verified using the food license search tool 
on the MDA website:  http://www2.mda.state.mn.us/
webapp/lis/default.jsp?food=y

Other Documentation:
Schools and other Child and Adult Nutrition Programs 
must reference the Other Foods section of  USDA’s Food 
Buying Guide for Child Nutrition Programs11 to determine 
the amount of  product needed and the specific contribution 
the product makes toward meal pattern requirements. Food 
services not subject to USDA-FNS rules might also find 
the Food Buying Guide useful for estimating quantities to 
purchase for their needs.

To determine the nutritional content of  local sweeteners, 
use the USDA Food Composition Database.12

What about fruit syrups?
Fruit syrups are generally multi-ingredient products: they 
have sugar added, and sometimes pectin or flavorings as 
well. They are usually produced by heating the product. 
Because of  the added ingredients and heating process, 

schools and other Child & Adult Nutrition Programs 
cannot use geographic preference to procure locally made 
fruit syrups, jam, or jelly. See the Geographic Preference 
sidebar on page 3 of  this appendix.

Schools and other food facilities could purchase multi-
ingredient fruit syrups, jams, and jellies from licensed 
local manufacturers of  those products. There are many 
farmers and food entrepreneurs around Minnesota who are 
licensed by MDA to manufacture these products, and they 
could legally supply their product to schools or other food 
facilities. 

Ask a supplier of  fruit syrups, jams, or jellies for a copy of  
their MDA food handlers or food manufacturers license, or 
ask them to put their license number on their invoice. 

Licenses can be verified using the food license search tool 
on the MDA website: http://www2.mda.state.mn.us/
webapp/lis/default.jsp?food=y

Be aware that farmers and others can make fruit syrups at 
home for sale to individual customers under Minnesota’s 
Cottage Food exemption13, but schools and other food 
facilities cannot procure Cottage Foods. See the Cottage 
Food sidebar on page 8.

Wild-Harvested Foods
Fruits, nuts, herbs
Wild-harvested produce can be purchased by schools 
and other food facilities under the same guidelines and 
requirements as other produce sales. 

•	 If  the harvester is collecting wild-growing produce on 
their own property, it is product of  the farm. 

•	 If  they are harvesting on property they lease or rent, it is 
product of  the farm. 

•	 If  they are harvesting on public property, it is not 
product of  the farm and the harvester must have a food 
handlers license for sale of  the produce.

Buyers should ask about where wild produce is harvested. 
Ask for a copy of  the harvester’s license or ask them 
to put their license number on their invoice if  harvest 

11 USDA Food Buying Guide for Child Nutrition Programs, Other Foods.
https://fns-prod.azureedge.net/sites/default/files/FBG_Section_5-OtherFoods_0.pdf  

12 USDA Food Composition Database.  https://ndb.nal.usda.gov/ndb/

13 Cottage Food. https://www.misa.umn.edu/resources/local-food-sales-resources/cottage-food 
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is taking place elsewhere than their owned or rented 
property.

Licenses can be verified using the food license search tool 
on the MDA website: http://www2.mda.state.mn.us/
webapp/lis/default.jsp?food=y

It is the harvester’s responsibility to ensure they have all 
necessary permits for harvest on public lands. 

Mushrooms
Wild-harvested mushrooms are produce and can be 
purchased by schools and other food facilities, but only 
from individuals certified as wild mushroom identification 
experts. Their certification letter from an accredited wild 
mushroom identification course must be on file with the 
MDA.14

Wild Rice
Wild rice is a grain and is subject to the same requirements 
as other grains. Because it is a whole grain and is listed in 
the USDA-FNS Food Buying Guide, schools and other 
Child & Adult Nutrition Programs can use geographic 
preference to procure local wild-harvested wild rice.

Processed Food Products
“Processed” in the context of  Minnesota food safety 
regulations and USDA-FNS rules on procurement usually 
means foods that have multiple ingredients, are heat-
treated, fermented, or have vinegar or other acidifiers 
added; and may be canned or bottled.

There are farmers and food entrepreneurs across 
Minnesota who are licensed for this kind of  food product 
manufacturing and are making products using local 
ingredients.

Some farmers are able to do on-farm processing of  their 
own produce without a license under product of  the farm 
regulations; see the introduction and Produce segments of  
this appendix beginning on page 3 for more information.

Schools and any other food facilities can buy processed 
foods from licensed food manufacturers. In the case of  
multi-ingredient processed foods, schools and other Child 
& Adult Nutrition Programs subject to USDA-FNS rules 
cannot use geographic preference for the procurement of  
these foods. See the Geographic Preference sidebar on page 
3 of  this appendix for more information.

Products from licensed food manufacturers will be labeled 
according to requirements for the product, and purchasing 
can be done using regular business invoicing. Ask a supplier 
of  processed food items for a copy of  their MDA food 
handlers or food manufacturers license, or ask them to put 
their license number on their invoice. 

Licenses can be verified using the food license search tool 
on the MDA website: http://www2.mda.state.mn.us/
webapp/lis/default.jsp?food=y

Be aware that some types of  processed foods can be made 
by individuals in their home kitchens, for sale to individual 
customers only. This is done under the Cottage Food 
exemption14 . Cottage Food cannot be purchased by schools 
or any other food facilities. See the sidebar on page 8 for 
more information.

 

14   Minnesota Administrative Rules Chapter 4626.0155 3-201.16. Wild Mushrooms. https://www.revisor.leg.state.mn.us/rules/?id=4626.0155 

14 5 Cottage Food. https://www.misa.umn.edu/resources/local-food-sales-resources/cottage-food
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Cottage Food

Minnesota’s Cottage Food Law was passed in 2015. It replaced older statutes that had been known as the “Pickle 
Bill,” the “Bread Bill,” or the “non-potentially hazardous food exemption.”

The Cottage Food Law is an exemption from licensing that allows an individual to make non-potentially hazardous 
food items in a home kitchen and sell those foods to individual customers. Cottage Food sales can be done from 
the home, at farmers’ markets or community events, or at other locations. The key point is that Cottage Food sales 
must be to individuals only. Food services and other food businesses cannot procure Cottage Food. 

This can become confusing for buyers of  local foods because many of  the products made by Cottage Food 
operators are similar to products made by licensed food manufacturers. 

Some examples of  common types of  locally-made processed foods that can be made under the Cottage Food 
exemption:

•	 Salsa

•	 Fruit sauces, jams, jellies, syrups

•	 Sauerkraut or kimchi

•	 Pickles and relishes

•	 Barbeque sauce, hot pepper sauce, other types of  bottled sauces

•	 Prepared mustards and horseradish

•	 Flavored vinegars

•	 Flavored honey 

•	 Breads

•	 Other baked goods (muffins, cookies, flatbread, rolls, donuts, etc.)

If  you are purchasing these types of  processed foods from a local producer, ask for a copy of  their MDA license 
or license number to verify that they are a licensed food handler or food manufacturer (which license they have 
depends on the details of  their business and is determined by the MDA.)

Licenses can be verified using the food license search tool on the MDA website:
http://www2.mda.state.mn.us/webapp/lis/default.jsp?food=y
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FOOD from FARMS
Appendix C: Sourcing Local Meat & Eggs
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tary School in the Aitkin Public School District, Aitkin, MN. Amy Wyant, then with Aitkin County Public Health and Healthy Northland/SHIP, 
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valiant efforts in both assisting with development of  the protocols and getting the food on the trays.
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Farmers who get their animals slaughtered and processed 
under inspection in USDA or Equal-To plants are subject 
to the same federal and state food safety regulations as any 
other approved source of  meat.  Farmers in Minnesota who 
sell meat or poultry they raise are often not required to have 
a food handlers license from the Minnesota Department 
of  Agriculture (MDA). An MDA food handlers license is 
required only if  the farmer is selling meat products with 
ingredients added, such as sausage with added spices. 

Supporting documents for local meat and egg purchases by 
all food facilities in Minnesota:

Approved Sources of  Meat and Poultry for Food Facilities. 
2011. Minnesota Department of  Agriculture.
http://www.mda.state.mn.us/licensing/inspections/~/
media/Files/food/foodsafety/meatpoultry.ashx
 
Sale of  Locally Raised Eggs to Food Facilities. 2016. 
Minnesota Department of  Agriculture.
http://www.mda.state.mn.us/licensing/inspections/~/
media/Files/food/foodsafety/eggsales.ashx 

Supporting documents for local meat and 
egg purchases by school districts and 
other participants in USDA Child and 
Adult Nutrition Programs:

Local Meat in Child Nutrition Programs. 2016. USDA 
Food & Nutrition Service. 
https://www.fns.usda.gov/sites/default/files/f2s/
FactSheet_Local_Meat.pdf  

Procuring Local Meat, Poultry, Game, and Eggs for Child 
Nutrition Programs. 2015. USDA Food & Nutrition 
Service.
https://www.fns.usda.gov/sites/default/files/cn/SP01_
CACFP%2001_SFSP01-2016os.pdf

Procuring Local Foods for Child Nutrition Programs. 
USDA Food & Nutrition Service. Pages 84-86.
https://www.fns.usda.gov/sites/default/files/f2s/F2S_
Procuring_Local_Foods_Child_Nutrition_Prog_Guide.pdf  

Geographic Preference Does Not Apply to Meats with  
Added Ingredients

In programs subject to USDA-FNS Child & 
Adult Nutrition Program rules, foods with added 
ingredients and some types of  processed foods 
cannot be sourced using geographic preference 
provisions. 

Geographic preference can only be used for local 
sourcing of  foods that are raw, or processed only in 
ways that don’t change the character of  the food.

Meats with added ingredients or processing can 
still be procured from local farmers, but geographic 
preference points cannot be used as a basis for 
awarding contracts. Under informal procurement 
rules, local procurement of  these multi-ingredient 
and/or processed products can be achieved by 
targeting only local suppliers when requesting 
quotes.

Geographic preference is explained on pages 63-
75 of  Procuring Local Foods for Child Nutrition 
Programs, https://www.fns.usda.gov/sites/default/
files/f2s/F2S_Procuring_Local_Foods_Child_
Nutrition_Prog_Guide.pdf.

The list of  food processing techniques allowed for 
geographic preference can be found on page 65 of  
that document.

Buying Local Meat & Eggs from Farmers is Legal.
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Required Documentation
When purchasing local meat, 
schools are required to track 
the purchase and verify that the 
meat has an acceptable mark 
of  inspection. In order to do so, 
the following steps should be 
completed. 

•	 Track the purchase by 
receiving an invoice from 
the farmer. The invoice must 
include the farmer’s name, 
farm name and address. 
o	 If  a farmer doesn’t have 

letterhead, provide the 
instructions for creating 
letterhead on page 5.

o	 See the example invoice on page 6.
•	 Verify the mark of  inspection by taking a photo of  the 

label on the meat packages.

If  meat purchased directly from a farmer includes 
ingredients the farmer didn’t produce, such as salt or spices, 
the farmer must have an MDA food handlers license. In 
that case:

•	 Request a copy of  the farmer’s MDA food handlers 
license, or ask the farmer to put their license number on 
their invoice. 

Licenses can be verified using the food license search tool 
on the MDA website: http://www2.mda.state.mn.us/
webapp/lis/default.jsp?food=y 

Additional Documentation by 
Institutions
For raw meats, schools and other Child and Adult Nutrition 
Programs must reference the USDA’s Food Buying Guide 
for Child Nutrition Programs1  to determine the appropriate 
type of  meat, the amount of  the meat needed, and the 
specific yield contribution the meat makes toward the meal 
pattern requirements for Nutrition Programs. If  a type of  
meat or meat product does not appear in the Food Buying 
Guide, then the school must receive a Product Formulation 

Statement2  from the supplier of  the product.

Other types of  food services 
that are not subject to Child 
and Adult Nutrition Program 
rules might find the Food Buying 
Guide useful for estimating 
quantities to purchase for their 
needs. 

To determine the nutritional 
content of  local meat products, 
including calories, fat and 
sodium, use the USDA Food 
Composition Database.3 

Optional 
Documentation 
from Farmers

If  a school district or other entity wants to have additional 
documentation from farmers who supply meat, farmers 
can be asked to supply a letter that provides detailed 
information about their product. 

Farmers can use the example letter at the end of  this 
section, shown on pages 6 and 7. Farmers should copy 
the letter on to their own farm’s letterhead, and change 
wording so it matches their product. If  a farmer doesn’t 
have letterhead for their farm, provide the instructions for 
creating letterhead on page 5.

Optional information to include in the letter:

1.	 Processor. Provide the name of  the USDA or Minnesota 
Equal-To inspected processing plant, its location, and its 
establishment number. Find the establishment number 
inside the little mark of  inspection on the product labels:

 	  
 
        USDA	                     MN Equal-To

2.	 Product Description. Say what the product is, and add 

Farm Letterhead is Not 
Required for Invoices

The USDA-FNS does not require 
that farmers’ invoices be on 
letterhead. 

However, it helps administrators, 
boards of  directors, and the general 
public have confidence in the 
program if  the invoices from farmers 
look professional. 

1 USDA Food Buying Guide for Child Nutrition Programs, Meat and Meat Alternates.
https://www.fns.usda.gov/sites/default/files/tn/fbgmma.pdf
2 Sample Product Formulation Statement (Product Analysis) for Meat/Meat Alternate (M/MA)Products. USDA-FNS. https://www.fns.usda.gov/
sites/default/files/PFSmma.pdf
3 USDA Food Composition Database. https://ndb.nal.usda.gov/ndb/ 
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any factual information specific to how the animals 
are raised: their age at slaughter, use or non-use of  
medications, access to pasture, type of  feed, etc.  Only 
make claims that can be documented.

3.	 Product Composition. 

•	 Age: Say how fresh the meat is. If  it’s frozen, say how 
long it went between slaughter and getting frozen. 
It’s okay to say “less than X days” rather than an 
exact period of  time. Farmers can find out from their 
processor the maximum length of  time between when 
they slaughter and when they freeze the processed meat, 
and use that in place of  “X.”

•	 Allergens: State any allergens present in the product. 
The major causes of  food allergies recognized by the 
Food & Drug Administration are:

•	 Eggs
•	 Milk
•	 Wheat
•	 Tree nuts
•	 Peanuts
•	 Soy ingredients
•	 Fish
•	 Shellfish
	 If  the product contains any of  those allergens, the 

product label must list them.
•	 Label.  List the things that appear on the product label. 

For example, the label may include the farm name, the 
product name, safe handling instructions, ingredients, 

and the mark of  inspection.
•	 Packaging: Describe how the product will be packaged 

when the buyer receives it.
•	 Physical: Say what the product is expected to look, 

smell, and feel like. If  it’s a plain raw meat product 
with no additives, say “odors and appearance typical 
of  raw [product type].” State that the product will 
be free of  extraneous materials such as metal, wood, 
plastic, paper, etc.

•	 Temperatures: State the storage temperature for the 
product and the temperature at the time of  shipping. It 
is okay to say “less than” a certain temperature or within 
a certain range of  temperatures.

4.	 Shelf  life.  If  a frozen product, state the length of  time 
the product is expected to still be good if  it is kept 
frozen. One year is a reasonable estimate for a frozen 
meat product.

5.	 Lot coding. If  the farmer has a lot coding system they 
use for their product, explain what that is. If  the farmer 
relies on the processing plant to assign lot numbers, say 
that and refer to the processing plant if  there is a need 
to trace a lot number.

6.	 Include the farmer’s signature. 

Help! I don’t have letterhead for my farm!

If  you don’t have a letterhead established for your farm, it is easy to create in a word processing program.  

That’s it! Save the document as “letterhead.” If  you don’t have your own computer or printer, have a printing shop 
or a friend print blank copies of  the letterhead for you. Then you can type or handwrite information on the blank 
letterhead sheets. If  you have a computer and printer, then anytime you need to use letterhead, open the letterhead 
file and save it with a new filename that describes what you are writing; for example: “WholeTurkey_cover_letter.” 
Then add your product information on the document, below the letterhead. Save the file when you are done.

At the top of a document, 			  Choose where you want to 
type in the following information:	 Example:	 postion the names, pick a font, 	
			  and add a logo or image.

Your farm name	 Pretty Prairie Farm	 j Pretty Prairie Farm 
Your name	 Sally Flynn	 Sally Flynn
Your street address	 90210 Bee Street	 90210 Bee Street
City/State/Zip	 Anyville, MN 55555	 Anyville, MN 55555
Your phone number(s)	 320-333-1234	 320-333-1234
Your website or Facebook page	 www.prettyprairie	 www.prettyprairie
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j Pretty Prairie Farm 
Sally Flynn

90210 Bee Street
Anyville, MN 55555

320-333-1234
www.prettyprairie.com

Invoice #:  	 1234
Date of  invoice: 	10/24/15
Purchaser: 	 Anyville Elementary School
	 10112 XYZ Ave.
	 Anyville, MN 55555

Customer PO: 	 4567
Terms: 	 Net 30

Description						      Quantity (lbs.)	  	  $/unit	          Total

	 25 Whole Chickens				    130.23	 	  $2.75	     $358.13

									                   TOTAL 	   $358.13

Thank You!
Sally
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14   Minnesota Administrative Rules Chapter 4626.0155 3-201.16. Wild Mushrooms. https://www.revisor.leg.state.mn.us/rules/?id=4626.0155 

14 5 Cottage Food. https://www.misa.umn.edu/resources/local-food-sales-resources/cottage-food

j Pretty Prairie Farm 
Sally Flynn

90210 Bee Street
Anyville, MN 55555

320-333-1234
www.prettyprairie.com

Product Name:	
		  Pretty Prairie Farm Whole Frozen Chicken

Processor:	
		  Anyville Poultry Processor
		  Anyville, MN
		  Minnesota Equal-To Establishment #9999

Product Description:
Whole chicken with neck and giblets, no added ingredients, bone-in; from meat-type chickens 
< 9 weeks old at time of  slaughter; free-range and pasture-raised.  No antibiotics or other 
medications were given to the birds.

Product Composition:
•	 Age: Fresh chicken meat, chilled and frozen same day as slaughter
•	 Allergens: Product will be free of  major food allergens, their by-products, or derivatives 

as a result of  cross-contamination or as a component of  a processing aid or incidental 
additive.

•	 Label: Product – “Whole Young Chicken;” product weight; safe handling instructions; 
processing establishment name and number, Minnesota Equal-To inspection bug; lot 
number.

•	 Packaging: Whole chickens in plastic shrink-wrap bags; one bird per package. Birds shall 
average > 5 lbs. per package.

•	 Physical: Typical colors and odors of  fresh, raw whole chicken. Product shall be free of  
extraneous foreign material or objects (e.g. metal, plastic, wood, paper, etc.)

•	 Temperatures: Product is held frozen at temperatures -25 to -10 degrees F and < 0 
degrees F at time of  shipping. 

Shelf-Life: 
•	 1 year frozen from date of  slaughter.

Lot coding: 
•	 The package label will contain a lot code assigned by the processing plant and able to be 

referenced to a slaughter date by the processing plant upon request.

 Sally Flynn
Sally Flynn, Owner-operator
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Informal Procurement Log 
 

 
Date completed: ____3/21/16 _________ 
 
 
Item(s) to be purchased and specifications: _____Cucumbers, 20 lbs. ___________ 
 
 
  

Supplier 
 
 

Month 
needed 

Method of 
Contact 

 
 

Discussion Bid 
Price Negotiated 

Plentiful 
Produce Farm 

Sept 
2016 

Email  Located in county 1.00  

Violet’s 
Veggies 

Sept 
2016 

Email Located in county 1.20  

Marvelous 
Gardens 

Sept 
2016 

Phone Located in adjacent 
county 

0.95  

 
 
**Annually, pricing of items must be documented from three different vendors and kept on file.** 
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Procurement Categories and Points Criteria 
 

1. Category: Meets Product Specification  
  Information required: Meat products - processing receipt of USDA or “Equal to”  
            Produce - can meet product quality specifications  
      Produce – provided summary of on-farm food safety plan 
  Evaluation criteria: Can provide amount and form of product requested  
            Can complete 100% of requested amount 20 points  
            Can complete 80% of requested amount  15 points  
            Can complete 60% of requested amount  10 points  
   
2. Category:  Meets Geographic Preference  
  Information required: Address of farm  
  Evaluation criteria: Farm located within _______ County   20 points 

            Farm located in bordering county   15 points  
            Farm located in Minnesota    10 points  
  
3. Category: Experience & Capacity of Proposer/Past Performance 

Information required: 2015-2016 successful Farm2School contracts on file 
    OR references supplied from other buyer(s)  

Evaluation criteria: Met obligation of past contract   10 points 

            New to the Farm2School Program   5 points  
  
4. Category: Cost 

Information required: Cost of products offered 
Evaluation criteria: Lowest Bidder      40 points 

            Second Lowest      30 points  
            Third Lowest       20 points  
    
 
5. Category: Production System Attributes  
  Information required: [checks from list below on RFQ]  
 

 
   Category 5 items will be discussed by the procurement    
    committee and assigned points from 0 to 10  
    

Produce (fruits, 
vegetables, herbs, 
mushrooms) 

 Ruminants (beef, bison, 
lamb, goat, deer, elk) 

 Non-ruminants (pork, 
poultry, rabbit) 

No pesticide use   Non-GMO feed   Free-Range  
Crop rotation   Grass-fed   Non-GMO feed  
Integrated Pest 
Management 

  No grain ration   No grain ration  

Organic certification   Pasture-raised   Pasture-raised  
Crop diversity   Rotationally grazed   No antibiotics  
Pollinator habitat   No antibiotics     
   No hormones     

http://misadocuments.info/AppendixD_LocalFood_procurement_categories_points_criteria.docx


This page intentionally left blank. 



Toolkit for Direct Purchasing of Local Food. 2017. 
Appendix D: Product Procurement Scoring Sheet | Download this document: 
http://misadocuments.info/AppendixD_LocalFood_product_procurement_scoring_sheet.docx   

Product Procurement Scoring Sheet 
 
 
PRODUCT:________________________________________________________________  
 

CATEGORY 
MAXIMUM 

SCORE 
PRODUCT 

SCORE 

1.  Meets Product Specification 20  

2.  Sourcing 20  

3.  Experience & Capacity of Proposer/Past Performance 10  

4.  Cost 40  

5.  Production system attributes 10  

TOTAL POSSIBLE SCORE 100  

 
 
 

CATEGORY 
MAXIMUM 

SCORE 
PRODUCT 

SCORE 

1.  Meets Product Specification 20  

2.  Sourcing 20  

3.  Experience & Capacity of Proposer/Past Performance 10  

4.  Cost 40  

5.  Production system attributes 10  

TOTAL POSSIBLE SCORE 100  

 
 
 

CATEGORY 
MAXIMUM 

SCORE 
PRODUCT 

SCORE 

1.  Meets Product Specification 20  

2.  Sourcing 20  

3.  Experience & Capacity of Proposer/Past Performance 10  

4.  Cost 40  

5.  Production system attributes 10  

TOTAL POSSIBLE SCORE 100  

 

Farm: 

Farm: 

Farm: 

 

 

 

Awarded 

Awarded 

Awarded 

http://misadocuments.info/AppendixD_LocalFood_product_procurement_scoring_sheet.docx
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Produce Production Practices (fruits, vegetables, herbs, mushrooms)
download this document: http://misadocuments.info/AppendixD_LocalFood_production_system_attributes.xlsx

Farm Name No pesticide 
use

Crop Rotation Integrated 
Pest 

Management

Organic 
certification

Crop Diversity Pollinator 
habitat

Other

Marvelous Gardens x x x x x

Plentiful Produce Farm x x x x

Violet's Veggies x x x x Follows organic practices but 
not certified



Ruminant Livestock Production Practices (Beef, goat, lamb, bison, deer, elk)
download this document: http://misadocuments.info/AppendixD_LocalFood_production_system_attributes.xlsx

Farm Name Grass-fed Rotational 
grazing

No grain 
ration

Non-GMO 
feed

Pasture-raised No antibiotics No 
hormones

Other

Longfellow Farm x x x x x x x Humane handling and  slaughter

Axel's Acres x x x x x x x

Pretty Prairie Farm x x x x x

Rocky Patch Livestock 
Farm

x x x x x x x



Poultry, Pork & Rabbit Production Practices
download this document: http://misadocuments.info/AppendixD_LocalFood_production_system_attributes.xlsx

Farm Name Free-Range Cage/Crate 
free

No grain 
ration

Non-GMO 
feed

Pasture-
raised

No 
antibiotics

Other

Longfellow Farm x x x-certified 
organic feed-
poultry and 

x x Humane handling and  
slaughter

Axel's Acres x x x x x

Pretty Prairie Farm x x x x and eggs

Rocky Patch Livestock 
Farm

x x x x
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Record of Farmer Proposals -- Fruits & Vegetables
download this file: http://misadocuments.info/AppendixD_LocalFood_record_quotes.xlsx

Farm Name Names of farmer/s Street address City ZIP code Phone number email address Date proposal 
received

apples beets broccoli cabbage carrots celery corn 
(sweet)

cucumbers green 
beans

kohlrabi lettuce melon onions peas peppers potatoes pumpkins radish rhubarb spinach squash tomatoes turnips water-  
melon

zucchini

Marvelous Gardens Marvin Ruiz Overton 55531 3/3/2016 x x x x x x x x x x x x x x x x x

Plentiful Produce Farm Penny Pearson Nearby 55554 3/14/2016 x x x x x x x

Violet's Veggies Violet Okanabu Anyville 55555 3/9/2016 x
x x x x x x x x



Record of Farmer Proposals -- Meat Products
download this file: http://misadocuments.info/AppendixD_LocalFood_record_quotes.xlsx

Farm Name Names of farmer/s Street address City ZIP code Phone number email address Date proposal 
received

ground 
beef

goat ground 
lamb

bacon breakfast 
bulk 

sausage

ground 
pork

pork 
roast

smoked 
ham

chicken ducks geese turkey ground 
bison

ground 
venison

venison 
sticks

Axel's Acres Axel Johnson Anyville 55555 3/17/2016 x

Longfellow Farm Lydia Longfellow Nearby 55554 3/1/2016 x x

Pretty Prairie Farm Sally Flynn Anyville 55555 3/15/2016 x x
Rocky Patch Livestock Farm Luis Garcia Nearby 55554 3/17/2016 x x x x x x x x



Record of Farmer Proposals -- Other Products
download this file: http://misadocuments.info/AppendixD_LocalFood_record_quotes.xlsx

Farm Name Names of farmer/s Street address City ZIP code Phone number email address Date proposal 
received

eggs bread or 
rolls

wild rice

Bonnie's Breads Bonita Castellano Anyville 55555 3/17/2016 x
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Farm to School Contract 
 

  
 
It is the intention of Anyville Middle School’s Farm to School Program to purchase 

______________________ from __________________________________.  

It is the intention of ______________________________ to grow and sell the following 

product to Anyville’s School Lunch Program [food service director’s name] .  

Product name:                                                                    ________________________  
 
The total estimated quantity to be delivered:         _____________ 

When it will be delivered to Anyville Middle School:            ___________ 

Cost per unit paid to farmer:   _________ 

Total cost for product:      _________ 

 
 
Signatures: 
  

 
             

[food service director, Anyville Middle School]     `[farmer name(s)] 

 Date:                 Date:   

  
 
 

[insert institutional logos or wordmarks here] 
 
 
 
 

  

http://misadocuments.info/AppendixE_LocalFood_Sample_Contract.docx
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Sample Invoice & Farm Letterhead 
 

 

Pretty Prairie Farm 

Sally Flynn 
90210 Bee Street 

Anyville, MN 55555 
320-333-1234 

www.prettyprairie.com 
 

 

Invoice #:  1234 
Date of invoice:  10/24/15 

Purchaser: 

Anyville Elementary School 
10112 XYZ Ave. 
Anyville, MN 55555 

 

Description Quantity 
(lbs.) 

$/unit Total 

25 Whole Chickens 

 

 

130.23 $2.75 $358.13 

TOTAL  . 

 

 $358.13 

http://misadocuments.info/AppendixE_LocalFood_Sample_Invoice_Letterhead.docx
http://www.prettyprairie.com/
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Help! I don’t have letterhead for my farm! 
 
If you don’t have a letterhead established for your farm, it is easy to create in a word processing 
program.   

At the top of a document, type in 
the following information: 

 
Example: 

Your farm name 
Your name 
Your street address 
City/State/Zip 
Your phone number(s) 
Your website or Facebook page 
 

Pretty Prairie Farm 
Sally Flynn 
90210 Bee Street 
Anyville, MN 55555 
320-333-1234 
www.prettyprairie.com 

 
 

Choose whether you want that on 
the left-hand side, centered, or 
right-hand side of the page. 
 
Convert your farm name to a font 
style you like. Put it in a larger font 
size, or in bold-face or Italics. 
 
Add your farm logo or a design that 
symbolizes your farm, if you have 
one. 
 

 
 
 
 

  
 

 
 

Pretty Prairie Farm 
Sally Flynn 

90210 Bee Street 
Anyville, MN 55555 

320-333-1234 
www.prettyprairie.com 

 

 

That’s it! Save the document as “letterhead.” If you don’t have your own computer or printer, 
have a printing shop or a friend print blank copies of the letterhead for you. Then you can type 
or handwrite information on the blank letterhead sheets. If you have a computer and printer, 
then anytime you need to use letterhead, open the letterhead file and save it with a new 
filename that describes the document; for example: “potatoes_invoice_Oct13_2016” Then add 
your product information on the document, below the letterhead. Save the file when you are 
done. 

http://misadocuments.info/AppendixE_LocalFood_Sample_Invoice_Letterhead.docx
http://www.prettyprairie.com/


                 UPDATED 12/2/15 

 
              
             RIPPLESIDE SHIP  T-SHIRT /HN  EDUCATION       SHIP 
FOOD               HN  DONATIONS          HN 
 
                               
Thursday, September 24th  Apples  600 units Gilby’s Orchard   $0  $550.00    Farm2School  brochure 
50 staff     Chicken   110 lbs.   Willow Sedge Farm  $0  $346.50    
     Tomatoes 30 lbs.   Wellspring Farm  $0  $90.00  
     Fresh produce   SPROUT   $196.70 $0 
     green Peppers 20 lbs.  red peppers 20 lbs. 
     onions  25 lbs.  tomatoes 10 lbs 
     romaine 30 heads 
  
      
Thursday, October 29th   Turkey  130 lbs.  Willow Sedge Farm  $60.00  $330.00    Farm2School advertisement, Oct. 7th    $1,276.04 
47 staff & 15 guests   Pumpkins 91 lbs.  Gilby’s Orchard   $0  $117.39    Farmers’ Booth       $475.00  
     Wild Rice 27 lbs.  Minnestalgia   $0  $121.50    Farmer lunch guest:  Markell Vogt 
     Potatoes 6 bags  Gun Lake Potato Farm  $0  $90.00     Site visit from Hill City School Board:  Joell Miranda 
     Fresh produce   SPROUT   $42.00  $0     “I Dig My Farmer” t-shirts     $4,525.00 
         kohlrabi 40 lbs         AgMag Jr magazines, teacher’s guide, worksheets supplied to 6 classrooms 
                    Farm2School Potato and Wild Rice educational info provided to K-6 teachers 
                    Rippleside lunch menu-“Farm To School”-designation 
 
       
 
 
Thursday, November 19th  Potatoes 600 units Gun Lake Potato Farm  $0  $100.00    Front page news article, Nov. 4th      
42 staff & 13 guests   Chicken  152 lbs.  Willow Sedge Farm  $358.17 $0  $100.00  Farm2School advertisement, Nov. 18th    $1,276.04 
     Apples  4 bushels  Gilby’s Orchard   $100.00 $0     Farmer lunch guests:  Jane Grimsbo Jewett & Roger Vogt 
                    State/Regional feature in Healthy Northland newsletter, Nov. 24 
                    Rippleside lunch menu-“Farm To School”-designation 
   
    
      
Thursday, December 17th  Lamb  75 lbs.  Chengwatana   $0  $975.00    “Look Inside Food” books for Kindergarten classes  $86.73 
     Lamb  15 lbs.  The Lamb Store/Hutchinson ________      Invitations to K-1-2 parents to attend the F2S December lunch 
     [pending on the #  parents  who RSVP for lunch]          Food Service Staff Training with HN/Smarter Lunchrooms Movement  
                    HN applying to MLEC Community Trust for $3,000 
                    Rippleside lunch menu-“Farm To School”-designation 
 
     TOTAL INVESTMENTS      $756.87/+ $2,720.39 $100.00      TOTAL INVESTMENT  $7,638.81 
             21%  79%  [Balance $275] 
     Total Farm2School Costs:  $3,577.26 
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