
Does�your�product�
contain�meat�or�

raw�dairy?

Yes

No
Is�your�product�

vacuum�
packaged?

No
Is�your�product�

bottled�or�
canned?

No Is�your�product�a�
baked�good? No

Is�your�product�a�
dry�mix�or�a�spice�

blend?

Yes

Is�the�Water�
Activity�(Aw)�

below�0.85?�This�
should�be�

measured�by�a�
laboratory.

Yes

No

Is�the�pH�below�
4.6?�This�should�
be�measured�by�a�

laboratory.

Yes

No

Is�the�product�fruit�
or�fullͲsugar�fruit�
jam,�with�no�

vegetable�pieces�
(e.g.�jalapenos)?

Yes

Yes

No

Is�it�dairyͲbased,�
or�does�it�have�a�
dairyͲbased�filling�
or�frosting�(e.g.�
cheesecake)?

Yes

Yes

Does�it�contain�
vegetable�pieces�
(e.g.�carrot�cake�or�
jalapeno�bread)?

No

Yes

No

Yes

Home�Kitchen�
Decision�Tree

Your�product�cannot�be�made�in�a�home�kitchen.�Commercial�processors�of�meat�and�raw�dairy�must�meet�additional�safety�and�inspection�requirements.

Your�product�must�be�processed�carefully�to�be�safe�from�Clostridium�botulinum,�the�bacteria�responsible�for�botulism�poisoning.�Though�it�can�be�made�under�the�
Home�Consumption�and�Homemade�Food�Act�(HB�181),�it�is�best�to�keep�refrigerated�or�frozen�and�advise�consumers�to�do�the�same.

Your�product�might�be�approved�under�the�Cottage�Food�Act,�but�more�information�is�needed.�You�can�make�your�product�under�the�Home�Consumption�and�
Homemade�Food�Act�(HB�181).

Your�product�can�be�made�in�a�home�kitchen,�under�either�the�Cottage�Food�Act�or�the�Home�Consumption�and�Homemade�Food�Act�(HB�181).




