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About the Food Safety and 
Sanitation Program
 Permit food processors statewide 
 Permit retail food facilities, and 

temporary events everywhere outside of 
the Municipality of Anchorage. 

 Office locations: 
 Anchorage
 Wasilla
 Juneau
 Fairbanks
 Soldotna
 Ketchikan
 Sitka
 Kodiak
 Valdez
 Dutch Harbor
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Exempt without Rules

 Raw Honey
 Herbs
 Micro-Greens
 Raw Agricultural Produce
 Popcorn
 Cotton Candy



Cottage Food Exemptions
What does this mean?
 Non-potentially hazardous foods

 Documentation: water activity test, pH, or recipe

 Sold directly to the consumer
 Absolutely NO wholesale!!

 Maximum gross sales from all your products under this 
exemption – must not exceed $25,000/year

 Properly labeled
 Product label must include an Alaska business license or 

name/address.

 “These products are not subject to state inspection.”



Cottage Food Exemptions
Allowed products



Cottage Food Exemptions
NOT Allowed



Cottage Food Exemptions
Product Testing
 Type of testing needed depends on 

the product
 Salsas, pickled products, fermented 

foods, etc.: pH test of 4.6 or below is 
required.

 Dehydrated foods: water activity test 
of 0.88 or below is required.

 Baked goods: Recipe formulation 

 Cost of product testing per sample: 
pH = $20, water activity = $10



Cottage Food Exemptions
Product Sales
 Gross sales cannot exceed $25,000/calendar 

year.
 Must include an AK business license # or 

name/address
 Must be labeled “These products are not 

subject to state inspection.”
 Must be sold directly to the ultimate consumer.

 No wholesale

 No internet sales





Temporary Food Service
What is it?
 Food establishment where food is prepared and provided in a 

ready to eat form to individuals for consumption (with or without 
charge).

 Type of food service operation that is kept at one location for no 
more than:
 21 consecutive days in conjunction with a single event (i.e. State Fair, 4th

of July celebrations, etc.).

 Operates at the same location no more than two days in any one week 
for not more than 120 days (i.e. Farmer’s Markets).



Temporary Food Service
What do I need to do?

PLAN THE LAYOUT

 We are going to ask you questions: 
- How will you keep your foods hot or cold?

- Where will your handwash sink be located?



Temporary Food Service
What do I need to do?

FIGURE OUT YOUR MENU

 We are going to ask you questions: 
- Where did you buy your food?

- How is the food prepared?

- How will the food be stored?

- What will you do with leftovers?



Temporary Food Service
What do I need to do?

EQUIPMENT



Temporary Food Service
What do I need to do?

TRAINING

 If the event lasts 4 or more days the operator 
must have either: 

 Alaska Food Worker Card; or

 Certified Food Protection Manager 
Certification



Temporary Food Service Permits
How do I get one?
 Fill out an Application
 Submit application, menu, and any applicable fees to your local 

Environmental Health Officer.



Temporary Food Service
Operating the Booth
Handwashing
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Temporary Food Service
Operating the Booth
Food Preparation

Cold/Hot Storage

Cooking

Dishwashing



Food Safety and Sanitation Permit
When would I need one?
 The type of FSS Permit would depend 

on what you wanted to do (Retail Food 
Permit vs. Food Processor Permit)

 If you want to market your product 
wholesale

 If the product is potentially hazardous 

 If it does not fall under the cottage 
food rules.



Food Safety and Sanitation Permit
Requirements & Benefits
 Requirements:

 Would need to complete a Plan Review packet 
 Must meet ALL the requirements laid out in the 

Alaska Food Code
 Food can’t be produced out of your home 

kitchen

 Benefits:
 Can sell your product to anyone including: 

internet sales, wholesale, and the ultimate 
consumer (food processor permit only)

 No restrictions on gross sales.



Special Permits
Dairy Products

Dairy Products: 
ADEC – Office of State Veterinarian, (907) 375- 8215 



Special Permits
Meat Products

Raw Meat can be regulated by either: 
USDA, (202) 720-2791

ADEC – Office of State Veterinarian, (907) 375- 8215 



Special Permits
Seafood Products

Fish/Shellfish:
ADEC – FSS Program, (907) 269-7501



Special Permits
Low Acid Canned Food

 Examples of LACF Food: 
 canned green bean
 Canned veggies that are not pickled
 Canned meat products
 Canned seafood.

 Strictly prohibited unless permitted.

Canned Foods:
ADEC – FSS Program, (907) 269-7501

USDA, (202) 720-2791



Special Permits
Reduced Oxygen Packaging
 Examples of prohibited foods:

 Cooked vegetable or fruit products
 Seafood products
 Meat products

 Strictly prohibited unless permitted.

ROP Foods:
ADEC – FSS Program, (907) 269-7501



Selling Eggs

 Sold to the end consumer: 
 No permit required
 No regulations

 Sold to someone who is not the end consumer (restaurant, grocery store):
 Regulated by Shell Egg Regulations (DNR) and Alaska Food Code
 The eggs must be clean, refrigerated at 45°F or below, must meet the requirements for 

the US Consumer Grade B, and properly labeled. 

Cooperative Extension Service – Safe Egg Handling for Small Egg-Laying Flocks and 
Operations. 



Additional Resources



Questions?

Morgan Poloni
(907)269-3008 

Morgan.Poloni@Alaska.gov

Lorinda Lhotka
(907)451-2119

Lorinda.Lhotka@Alaska.gov


