
Cottage Food Checklist for Colorado 

Farmer's Market & Event Managers 

The following checklist is designed to help farmer's market managers & event 

managers to assure that cottage food producers, who sell at the markets they oversee, 

are meeting the state requirements & individual market policies.  Use the boxes to the 

left of the items to check off key compliance & policy requirements of Colorado cottage 

food producers. 

WHO: 

D Producer is a Colorado resident. 

o Cottage food business is a single person proprietor or an LLC of 2 or fewer.

o Producer or their designated representative is at their booth/stand to answer

questions & sell products.

o Producer has completed an approved food safety course that includes basic food

handling.

WHAT: 

D Producer is only selling allowable products. 

*See back for a short list of approved & not approved foods

D Fresh eggs are keep cold (33° F - 41 ° F). 

D Eggs cartons are new and properly labeled. 

o Food items are prepackaged in food grade materials.

o Product label includes:

Name of product 

• Name of producer

• Physical production address

• Producer's current e-mail or phone number

• Date produced

• Complete list of ingredients, in descending order by weight

Disclaimer statement

D Pickled fruits & vegetables have an equilibrium pH of 4.6 or lower. 

Where: 

CW° University 

Extension 

o Products are being sold directly from the producer or producer's representative to an informed end

consumer from any venue except for a retail food establishment.

D Producer is not in violation of local zoning or Home Owners Association (HOA) rules. 




