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Introduction

Definitions

• Value-added foods: Raw or unprocessed
commodities that are transformed through
processing, preservation, or other enhancements.

• Vertical integration: A business strategy where
a business owns or controls multiple stages of
its supply chain, from raw materials to product
processing and distribution.

• Direct-to-consumer markets: Markets where
agricultural producers and food makers sell their
products directly to consumers, such as at farmers
markets, farm stands, or shops, and through
community-supported agriculture (CSA) programs.

Utah produces a wide variety of agricultural products and
is especially known for peaches, sweet corn, raspberries,
and honey. In addition to fresh products, the state has a
thriving food processing industry that produces cheese,
salsa, jams and jellies, baked goods, beverages, and
other specialty foods. Dairy is particularly important, with
100,000 milk cows across 142 farms generating more than
two billion pounds of milk annually. Utah also supports
11 Grade A fluid milk plants, 14 cheese plants, 13 ice
cream plants, and six small farmstand cheese makers
(National Agricultural Statistics Service [NASS], 2024;
Utah Department of Agriculture and Food [UDAF], 2022).

To support local producers and processors, the Utah
Department of Agriculture and Food (UDAF) launched
the Utah’s Own™ program in 2002 to promote Utah’s
food products. The program currently includes 264 farms,
ranches, and food businesses, 238 of which process their
own goods (Utah’s Own, 2025). Popular offerings among
members include candy and chocolate, alcoholic and

non-alcoholic beverages, and a variety of dairy and egg
products such as cheese and ice cream.

In Utah, UDAF regulates both large food processing
facilities and smaller cottage food operations, specifying
requirements for facilities, labels, markets, and food
safety procedures for those producing processed foods
in the state (UDAF; UDAF, 2021). Food processing
facilities are regulated under the Manufactured Food
Regulatory Program or the Retail Food Regulatory
Program, depending on whether they primarily conduct
direct-market or wholesale sales. Smaller-scale or home-
based processors can participate in the Cottage Food
Program or can operate independently under the Home
Consumption and Homemade Food Act (UDAF, 2025a;
UDAF, 2025b).

This fact sheet provides an overview of the benefits of
producing and marketing value-added foods and outlines
key considerations for new ventures. It also details
the two primary programs available to smaller-scale
processing in Utah—the Cottage Food Program and the
Homemade Food Act—assisting producers in evaluating
their products, markets, and resources to choose the best
path forward.

What Are Value-Added Foods?

When agricultural producers, such as farmers and
ranchers, seek to vertically integrate their operations by
producing their own foods, they add value to their raw
agricultural products (Lev et al., 2018). The added value
comes from the effort or process of changing the product.
As a result of changes in the product’s physical state or
in the way it is produced and segregated, the product’s
customer base expands, and a greater share of revenue
from marketing, processing, or physical segregation is
available to the producer.

Value-added production or processing can be:

• A change in the physical state or form of the
product (such as milling wheat into flour, processing
strawberries into jam, or cattle into meat cuts).
Value-added or processed produce includes peeled
or cut produce and dried or dehydrated produce.

• A production practice or process that enhances its
value (such as grass-fed, organic, or hormone-free).

• The physical segregation of a product, resulting in
enhancing the products' value (such as an identity-
preserved marketing system, e.g., local, weed-free,
etc.).
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Additionally, processing may allow producers to use farm
products more effectively (Lev et al., 2018). Lower-quality
products can be made more profitable through processing,
such as using berries with surface blemishes to make
jams, jellies, or baked goods. Additionally, producing
value-added foods can open up new market opportunities
or extend the market season for producers (Slocum &
Curtis, 2017).

When considering producing value-added foods,
producers should consider the time, skill, and workforce
required to process their products along with the
equipment, infrastructure, and financing necessary for the
proposed enterprise (Lev et al., 2018). Some products
require specialty equipment, which can increase costs.
Producers often use commercial kitchens and/or co-
packers to avoid the risk of acquiring expensive equipment
and to benefit from the co-packers' processing experience.

Program Descriptions

Cottage Food Program

Permitted Cottage Foods

• Baked goods (no dairy
fillings or frosting)

• Cereals, trail mixes,
and granola

• Dried fruits
• Dry herbs and

seasoning mixes
• Hard candies and

cotton candy
• Fruit jam, jellies, and

preserves
• Nuts and nut mixes
• Popcorn and popcorn

balls
• Honey
• Flavored vinegar

Established in 2007, the Utah Cottage Food Program
is administered by UDAF. A cottage food operation

is defined as “a person who produces a cottage food
product in a home kitchen” (Cottage Food Operations,
2023). Cottage food products are further defined as shelf-
stable, low-risk, and not potentially hazardous. Examples
include bottled foods such as fruit jam or jelly, honey, dry
mixes, and baked goods that do not have dairy-based
filling or frosting. Baked goods with vegetable pieces
are not allowed (e.g., carrot cake or zucchini bread)
unless they are made from a commercial dry mix that is
made with dehydrated vegetables. Determining whether
a food is potentially hazardous is based on several
factors, including the risk of contamination and pathogen
growth (Cottage Food Operations, 2023). Non-potentially
hazardous foods do not require time or temperature
control for safety, and do not require refrigeration for
safety. When selling foods such as fresh produce, nuts, or
grains, a cottage food registration is not needed if growers
sell the product whole and unprocessed, i.e., not peeled,
cut, or dehydrated (though they may be washed to remove
dust or dirt) (Allen, n.d.).

Under the Cottage Food Statute, individuals with a valid
food handlers permit may make or package shelf-stable
foods in their home kitchen (UDAF, 2025a). Products
made in a cottage kitchen may be sold through direct sales
or retail outlets within Utah but can’t be mailed or shipped
within or out of Utah (UDAF, 2025a). Cottage food facilities
are regulated through the UDAF Cottage Food Program
and only fall under local health departments’ jurisdiction
in cases of foodborne illness outbreaks (Cottage Food
Operations, 2023).

Program Requirements

Producers looking to process food under the Cottage Food
Program must register for a permit with UDAF and have
a business license. Annual UDAF registration expires
on December 31 regardless of when a food business
registers (UDAF, 2025a; Cottage Food Operations, 2023).
All product recipes must be submitted to UDAF along
with a copy of each label and ingredient list (UDAF,
2025a). Products that are made or sold by special order

https://ag.utah.gov/regulatory-services/cottage-food-production/
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may be submitted with an ingredient list instead of a
full label. Products that are not included on the list of
permitted cottage food products require an assessment by
a designated process authority to ensure that the finished
product does not need temperature control for safety
and is, in fact, a non-potentially hazardous food (UDAF,
2025a).

Although cottage food production takes place in home
kitchens, some requirements must be met. First, pets
may be in the home, but they may not have access
to the kitchen or processing areas; child safety gates
or similar devices may be used to restrict access to
designated areas (UDAF, 2025a). Additionally, cottage
food ingredients and single-service articles, such as
paper plates, should be stored separately from domestic
ingredients and articles, including separate refrigeration if
necessary (UDAF, 2025a). Storage for food, equipment,
and single-service articles must be indoors, at least 6
inches above the floor, and goods must not be stored or
prepared in bedrooms, bathrooms, or garage areas. Food
may be stored in self-contained refrigerators or freezers in
enclosed garages if the garage door is kept closed when
not in use (UDAF, 2025a).

Equipment used in cottage food production must meet
safety, sanitation, and durability standards (UDAF, 2025a).
It is recommended, but not required, that separate tools
and utensils be used for cottage foods and domestic
foods, and wooden utensils cannot be used. Having
commercial surfaces or commercial-grade appliances,
such as stainless-steel countertops or commercial
dishwashers, is not required (Cottage Food Operations,
2023). Regardless of the equipment and appliance
setup, processors should have a plan to prevent cross-
contamination with major allergens in their kitchen or
processing space. To prevent cross-contamination or
other food safety risks, cottage food production may not
take place at the same time as domestic food preparation
(UDAF, 2025a.). For example, if processors prepare jams
for sale at the same time as their family prepares dinner,
they must do so in different locations. If they are using
the same space, they should plan to use the kitchen at
different times. Additionally, when preparing cottage foods,
only employees with valid food handlers permits should be
in the kitchen or processing space, and no unauthorized
persons, including family and visitors, should be in the
kitchen (UDAF, 2025a).

Allergens to Label

• Milk
• Eggs
• Wheat

• Sesame
• Soy
• Fish
• Shellfish
• Tree nuts
• Peanuts

Labeling Requirements

The Cottage Food Program follows the Food and Drug
Administration (FDA) labeling requirements, and the words
“home produced” must be conspicuously placed next
to the product name (UDAF, 2025a). The requirements
specify that the minimum font size for required information
is 1/16 of an inch, based on the lowercase letter “o.”
Product names or statements of identity should include
the form of the product (UDAF, 2025a). Cottage foods
labels are required to have the product’s net weight and
the producer’s name and address (UDAF, 2025a).

Cottage food labels do not have to include nutrition facts
but are required to include an ingredient statement and list
all major allergens in the product or that may have come
into contact with the product. The nine major allergens are
milk, eggs, wheat, sesame, soy, fish, shellfish, tree nuts,
and peanuts (UDAF, 2025a). Tree nuts should be listed by
name (e.g., pecans, cashews, walnuts). Food items that
are only accessible through employee assistance, such
as bakery items, do not need to be labeled with ingredient
information, but this information should be readily available
upon request (UDAF, 2025a).

Marketing Requirements

Cottage foods may be sold through direct-to-consumer
markets such as farmers markets, farm stands, etc., or
on a consignment basis through partnerships with local
grocery stores or boutiques. If cottage foods are sold to
food service establishments, such as restaurants and
cafeterias, they must be offered in their finished form,
such as a plated slice of cake or pie. Cottage foods cannot
be used as an ingredient in food prepared by the food
service establishment (Cottage Food Operations, 2023).
For example, a restaurateur could not use honey from a

https://ag.utah.gov/regulatory-services/cottage-food-production/
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cottage processor to make their own barbeque sauce, but
they could put the bottles of honey on tables for customers
to use on rolls.

Homemade Food Act

The Homemade Food Act passed in 2018 allows for the
production of a much broader range of foods, although
no raw dairy or meat is allowed, except for small-scale
poultry or rabbit production (UDAF, 2025b). There is no
requirement for food safety training or a UDAF permit.
A business license is required to operate under the
Homemade Food Act unless the business is run by youth
(19 or under) and sales are conducted only occasionally
(Local Government Licensing Amendments, 2017).

The Homemade Food Act has stricter regulations on
sales than the Cottage Food Program (see Table 1). Both
programs prohibit sales across state lines and shipping
products through the mail, but unlike the Cottage Food
program, the Homemade Food Act does not allow sales
through commercial establishments, consignment, or to
restaurants or food service establishments (UDAF, 2025b).

Under the Homemade Food Act, foods must be sold
directly to consumers. Due to this requirement, some
larger markets may not allow the sales of processed foods
under the Homemade Food Act, but smaller markets more
often accept them. To include foods processed under the
Homemade Food Act, markets must provide appropriate
signage, and such products must be grouped together in
one area of the market (UDAF, 2025b).

Labels on foods produced under the Homemade Food Act
must include the producer’s name and address as well
as any allergens present, but a full list of ingredients isn’t
required. Additionally, the label must state “not for resale”
and “processed and prepared without the benefit of state
or local inspection” (UDAF, 2025b).

Table 1. Selected Comparisons of the Cottage Food
Program and Homemade Food Act

Program RequirementsFood
requirements

Sales
location

Cottage
Food
Program
(2007)

• Food
handlers
permit

• Registration
with
UDAF

• Business
license

• Shelf-
stable,
low-
risk,
and
not
potentially
hazardous

• Direct-
to-
consumer
sales
and
retail
outlets
within

Program RequirementsFood
requirements

Sales
location

• Submit
recipes
to
UDAF

• Follow
FDA
food
labeling
guidance
and
add
“home
produced”
to
label

Utah,
such
as
farmers
markets,
CSA
programs,
and
restaurants

• No
sales
shipped
or sold
across
state
lines

Homemade
Food Act
(2018)

• Business
license
(unless
run by
youth
age
19 or
under)

• Labeling
must
include
producer’s
name
and
address,
and
allergens

• Labeling
must
specify
“not
for
resale”
and
“processed
and
prepared
without
the
benefit
of
state
or

• No
raw
dairy
or
meat,
except
for
small-
scale
poultry
or
rabbit

• Direct-
to-
consumer
sales
only

• At
markets,
foods
must
be
grouped
together
with
appropriate
signage

• No
sales
shipped
or sold
across
state
lines

• No
commercial
sales

https://ag.utah.gov/regulatory-services/home-consumption-and-homemade-food-act/
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Program RequirementsFood
requirements

Sales
location

local
inspection”

Conclusions

Helpful Links

• Utah Department of Agriculture and Food (UDAF)
• Utah’s Own
• UDAF Cottage Food Program
• Utah State University (USU) Extension, Utah Food

Biz
• USU Extension, Value-Added Food Marketing
• USU Extension, Preserve the Harvest
• USU Extension, New Farmer/Rancher Resource

Guide
• Southwest Regional Food Business Center

Value-added food production offers significant
opportunities for agricultural producers to increase
revenues, diversify income streams, and extend market
reach. Programs such as the Utah Cottage Food
Program and the Homemade Food Act provide important
pathways for producers to process and sell goods at
varying levels of regulatory oversight. The Cottage
Food Program is more structured, requiring permits,
food safety training, and labeling standards, yet allows
access to both direct-to-consumer and some retail outlets.
In contrast, the Homemade Food Act provides fewer
regulatory requirements but places greater restrictions
on where products can be sold. Both programs ensure
that producers can safely bring unique, locally made
products to market while balancing consumer protection
with entrepreneurial opportunity.

Ultimately, producers considering value-added or
processed food ventures must carefully weigh the benefits
against the requirements, costs, and limitations of each
program. Success depends on aligning product type,
market opportunities, and available resources with
the most suitable regulatory option. Whether through
the structured approach of the Cottage Food Program
or the more flexible but limited Homemade Food Act,
Utah’s agricultural entrepreneurs have viable avenues to
expand their operations. By understanding these options,
producers can make informed decisions that enhance
profitability, strengthen local food systems, and meet
growing consumer demand for distinctive, locally sourced
foods.
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