1% STOP CHECKLIST: RESTAURANT

REQUIREMENTS & REGULATIONS
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For more information, consult the Ohio Revised Code (ORC) Section 3717. The ORC can be found at your
local library or on-line at http://codes.ohio.gov/orc *Remember to check local government agencies. *

For more information, consult the Ohio Administration Code (OAC) Section 3701-21. The OAC can be found
at your local library or on-line at http://codes.ohio.gov/oac. *Remember to check local government
agencies. *

Restaurants and mobile food vendors must have a food service operation license. Contact your local health
department for license and inspection information.

The US Food and Drug Administration (FDA) has a complete manual available online to guide you with proper
labeling: http://www.fda.qgov/downloads/Food/GuidanceRequlation/UCM265446.pdf

If you will serve alcoholic beverages, you must have the appropriate permit. Contact the Ohio Department
of Liquor Control at (614) 644-2360 for more information. Information is also on-line at
http://www.com.ohio.gov/liqr/.

You must charge sales tax on food eaten on the premises of your business, beverages and retail sales
(excluding newspapers). You need a VENDOR’S LICENSE. Contact YOUR COUNTY AUDITOR. Information is
also on-line at http://business.ohio.gov

If you have questions about what or when food and beverage sales are taxable, contact the OHIO
DEPARTMENT OF TAXATION at (888) 405-4039 for Business Tax Assistance; 888-405-4089 for Tax
Registration; or (800) 282-1782 for the Forms Request Line. Information is also on-line at
http://tax.ohio.gov.

Contact the Ohio Environmental Protection Agency (EPA) for information about the proper disposal of
hazardous and solid waste. The EPA can be reached at (614) 644-3020 for General Inquiries or (800) 329-
7518 for Office of Compliance Assistance and Pollution Prevention. The Ohio EPA is also on-line at
www.epa.state.oh.us. *Remember to check local government agencies. *

If you will sell any tobacco products, contact YOUR COUNTY AUDITOR’S OFFICE and the OHIO DEPARTMENT
OF TAXATION. *Remember to check local government agencies. *

If you will sell lottery tickets, contact your regional Lottery Commission Office. Information is available on-
line at www.ohiolottery.com.

If you will feature recorded or live music, you must have permission from the owner of the copyrighted
material. You can do this by contacting The American Society of Composers, Authors and Publishers
(ASCAP), or Broadcast Music, Incorporated (BMI). For more information, contact ASCAP at (800) 505-4052,
or BMI at (212) 220-3000. Information is also on-line at www.ascap.com, or www.bmi.com.

For more help, contact your local Small Business Development Center (SBDC).

www.ohiosbdc.ohio.gov
*REMEMBER TO CHECK LOCAL GOVERNMENT AGENCIES*
THIS CHECKLIST IS ABOUT STATE REQUIREMENTS.
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Did you know that each
year a typical household
throws away an

estimated 474 pounds of

food waste? In Ohio,

that’s enough food

scraps to pile on a
football field as high as
the Sears Tower (more
than 1,450 feet)! Food scraps
generated by all households in the United
States could be piled on a football field more
than five miles (26,400 feet) high!

Up to 90 percent of waste thrown out by
businesses like supermarkets and restaurants
is food scraps. In fact, food scraps are the third
largest segment of the waste stream with nearly
26 million tons generated each year.
Unfortunately, it is also the least recovered.

The top two portions of the U.S. waste
stream (paper and yard waste) have been
successfully diverted from landfills through
recycling and composting efforts, with
recovery rates of 50 percent and 62 percent,
respectively. Paling in comparison, the food
scraps recovery rate is less than 3 percent.

Ohio EPA encourages communities and
businesses to divert food scraps from landfills
by composting. Not only does the environment
benefit from keeping food scraps out of
landfills, but communities and businesses can
save money by reducing their disposal costs.
Through the composting process, food scraps
are transformed into a compost product that
can be used in gardens and landscapes to
provide many benefits to the soil. As aresult, a
material that may have been taken to the
landfill will instead add value to the land.

This brochure will give you the basic
information you need to decide if food scrap
composting is a good alternative for your
community or business.

What are food scraps?

Households and businesses such as
supermarkets, restaurants and cafeterias all
produce food scraps. Food scraps include
leftover portions of meals (post-consumer food
scraps) and trimmings from food preparation
activities (pre-consumer food scraps). Instead
of sending this organic material to a landfill,
many schools, businesses and communities
throughout the country have begun
composting it.

In addition to the environmental benefits of
composting, which include diverting waste
from landfills and producing a nutrient-rich soil
amendment, disposing of food scraps through
composting can significantly decrease disposal
costs and serve as an opportunity for
educational outreach. Large-scale projects in
San Francisco, Seattle and Minneapolis and
several smaller projects in Ohio are proving that
food scraps composting is a viable alternative
to disposal.

How can I eliminate food scraps?

The best way to eliminate food scraps is not
to create it in the first place. When doing your
grocery shopping or stocking your business’
kitchen, buy only the produce you can use
before it spoils and resist the temptation to buy
in bulk just to save money. At restaurants, ask
about portion sizes and consider side dishes
included with entrees. At buffets, take only
what you can eat.

Is onsite composting
right for me?

Before starting an onsite composting
project, call your local waste hauler and/or
recycling coordinator to determine if there is an
existing or planned food collection program in
your area. Ask your waste hauler if they offer a
discount for separated organic materials. A list
of composting facilities is available on Ohio
EPA’'s Web site at

If your community or business has the
resources and equipment available,
establishment of an onsite food scraps
composting facility may be a good choice.
Establishing your own facility may offer
advantages that are not enjoyed by partnering
with a commercial composting facility, such as
low transportation costs and use or sale of
compost product.

If there are no existing programs available,
you should consider the following questions
before proceeding with a large-scale, onsite
food composting program. Do you...

* have enough space?

* have staff resources to separate food from
trash and/or to operate equipment?

* have the appropriate infrastructure
(electrical, sewer backup) for the type of
technology you want to use?

* have an end use for the finished compost?

* have the support and cooperation of nearby
businesses or residential neighbors?

Before you decide to establish an onsite
composting facility, be sure you are aware of
applicable regulations. Composting facilities
that accept food scraps are classified by Ohio
EPA as Class Il composting facilities. More
information about the applicable rules and
regulations can be found online at

What types of food scraps
should I compost?

If you choose to develop an onsite
composting facility, the next step is to decide if
you will manage post-consumer food scraps,
pre-consumer food scraps or both.

It is often best to focus first on
pre-consumer food scraps. This portion of the
waste stream consists mostly of unprocessed

fruits, vegetables and grains discarded during
food preparation. These materials are more
readily composted and can be easily separated
and collected in designated containers by
kitchen staff. With this process, you are more
likely to ensure an uncontaminated waste
streamn and can better gauge whether the
program will be successful if expanded to
include post-consumer food scraps.

For those involved in the collection and
composting of both pre- and post-consumer
food scraps, proper training and education is
vital. Accidentally including items such as
plastic utensils and bottles with the food scraps
may result in the contamination of the
collected compost material .

What are some of the benefits
of onsite composting?

Not only does the environment benefit from
keeping food scraps out of landfills, but
communities and businesses can save money
by reducing their collection and disposal costs.
By separating food waste, businesses can
inventory the excess food they are creating and
then implement source reduction practices to
save money. Composted materials may be used
in landscaping or sold for a profit.

What else do I need to know?

To reduce or eliminate contamination of
collected food scraps, you must be prepared to
educate all participants or employees who may
handle the waste. One way to avoid
contamination is to use compostable utensils
and dishes instead of traditional plastic
disposables.



http://www.epa.ohio.gov/dsiwm/pages/comp_docs.aspx
http://www.epa.ohio.gov/portals/34/document/guidance/gd_667.pdf

What about odors and pests?

Separating food waste from the rest of your
garbage should actually help reduce problems
with odor and pests. The compost process
produces little odor as long as the system is
properly aerated and materials are properly
mixed. It should be noted that home
composters should avoid collecting meats and
high-fat products, since backyard composting
equipment may not aerate and mix as
efficiently as commercial equipment.

What are some of the
alternatives to onsite
composting?

If you are unable to participate in a food
scraps composting project at this time, there
are many alternatives for handling your food
scraps.

Communities or businesses may choose
to partner with an existing food scraps
composting facility. This option may be ideal for
settings where suitable land or resources to

Source Reduction — Reduce the volume of food waste generated

manage a composting facility is unavailable.
A map of food scraps composting facilities is
available on Ohio EPA’'s Web site at
www.epa.ohio.gov/portals/34/docurnent/
general/iw _food compost map.pd.

While partnering with an existing
composting facility offers advantages over
establishing your own facility, there are items
that need to be addressed. The identified
composting facility may offer to transport the
food scraps from the business but if not, it will
be necessary to contact a hauling company.
You should also be sure to ask if there are
certain food scraps or compostable materials
that the composting facility does not accept.

U.S. EPA developed the food waste recovery
hierarchy shown below to emphasize how
excess food can be put to productive use.

Feed Hungry People — Donate extra food to food banks,
soup kitchens, and shelters

Feed Animals — Divert food scraps
5 to animal feed

Landfill/Incineration —

Last resort for

Where can I get more help?

Visit Ohio EPA’'s Web page on food waste at
wwuw.epa.ohio.gov/ocapp/food _scrap/food _
scrap.aspx to find out more about food scraps
composting. You can find success stories from
Ohio and other parts of the country,
information on existing composting facilities,
and other information to help you begin
diverting food waste from Ohio’s landfills.

For more information, contact the
Composting Unit in Ohio EPA’s Division of
Solid and Infectious Waste Management at
(614) 644-2621.

Ted Strickland, Governor
Chris Korleski, Director

Ohio EPA is an Equal Opportunity Employer.
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FACT SHEET

Office of Compliance Assistance and Pollution Prevention
April 2015

Are fats, oils or grease from your restaurant causing environmental
problems? Grease vented to kitchen exhaust hoods or sent down the drain
can cause environmental problems and result in violations or penalties. It's
important to know the environmental regulations that may apply to your
restaurant so you can better manage grease to avoid potential problems.

How Can Kitchen Exhaust Hoods Cause an Environmental
Problem?

Kitchen exhaust hoods are used to remove heat, smoke and grease from
ovens, stoves, grills and fryers. As the grease goes up the hood, it cools and condenses on the exhaust ductwork and fan.
While some grease collects on the exhaust ductwork, grease can drain out of the exhaust fan enclosure.

If you don’t maintain your fan’s grease collection system, grease will eventually drain onto your roof. For example, if your
exhaust fan collects four quarts of grease every three months, and you only change the absorbent pads (which can hold
four quarts) when the fire inspector comes for their annual inspection, 12 quarts of grease could be on your roof!

And, unfortunately some of this grease will not stay on your roof. Over
time, grease that collects on your roof will wash into the rain gutters and
storm sewer. Grease can also flow down the side of your building onto a
parking lot and into a storm sewer. Grease that enters the storm sewers
will eventually make its way to the nearest stream or river where it may
discolor the water, kill plants and fish, or cause an obnoxious odor.

Are There EPA Regulations Concerning Grease-Contaminated
Storm Water?

Grease is considered a pollutant. Under Ohio’s water pollution control

laws, a business cannot discharge any pollutant into “waters of the state”
without obtaining a permit from Ohio EPA. Waters of the state include Grease from this restaurant exceeded the

streams, rivers, lakes, ponds, marshes, watercourses, waterways and exhaust fan’s collection capacity and eventually
entered the storm water drain. DON’T let this

happen at your business.

springs. The requirement also applies to conveyances, such as ditches and
storm sewers that drain to waters of the state. Therefore, unauthorized

discharges of grease-contaminated storm water into storm drains or
waters of the state are illegal.

Grease that gets into storm water can draw attention to your business. Your neighbors or customers might notice the
grease on your building, in the parking lot or in a nearby waterway, and complain to Ohio EPA or the health department.
Inspectors may trace the grease back to your restaurant and will require you to perform any needed clean-up. You may
also have to pay an environmental penalty.

www.epa.ohio.gov/ocapp ¢ 50 W. Town St., Ste. 700 ¢ P.O. Box 1049 e Columbus, OH 43216-1049 e (800) 329-7518 ¢ (614) 644-2807 (fax)




Restaurant Grease: Know Your Ohio EPA Regulations. . .

Is it Enough to Comply With the NFPA 96 Standard?

The National Fire Prevention Association (NFPA) developed the 96 Standard for Ventilation Control and Fire Protection of
Commercial Cooking Operations. This standard is good at preventing fires, but it’s not enough to prevent environmental

problems. The NFPA 96 Standard does outline some good criteria for a grease collection system, but you need to ensure

that grease doesn’t wash off your roof. Cleaning equipment as required by the NFPA 96 Standard can also cause

environmental problems if done improperly. You need to be especially careful when washing equipment outside.

How Can Cleaning My Equipment Create an Environmental Problem?

Washing your exhaust system, filters, storage containers, areas around the storage container and other items can cause

environmental problems if wash water is not managed properly. Just like any grease that gets washed to a storm sewer

from the roof, wash water from cleaning equipment can cause environmental problems if allowed to enter a storm drain.

In addition to grease, this wash water carries cleaning chemicals, which can cause serious pH or foaming problems in

streams, lakes, ponds and other waters.

You or your contractor cannot clean equipment outside, or clean the area around a storage container in any way that will
allow the wastewater to drain to a storm sewer, stream or other water of the state. This type of process wastewater
discharge requires an NPDES permit from Ohio EPA. If you don’t have a permit, you must properly manage this
wastewater. This may include sending it to your grease trap (with the approval of the local wastewater treatment plant)
or collecting it and having it hauled off-site for proper disposal. You can obtain more information from the Office of

Compliance Assistance and Pollution Prevention’s (OCAPP) fact sheet on mobile power washing, available at
epa.ohio.gov/portals/41/sb/publications/powerwash.pdf or by calling the OCAPP at (800) 329-7518.

What about Wastes and Wastewater from Food
Preparation, Dishwashing or Floor Washing?

Wastewater from food preparation, dishwashing, and floor washing
are considered process wastewaters, and are subject to Ohio EPA’s
regulations. The regulations that apply depend on whether your
restaurant has a direct or indirect discharge.

Direct Discharges to Waters of the State

Any discharge of process wastewater to waters of the state requires
an NPDES permit from Ohio EPA. Direct dischargers are usually
required to treat wastewater to remove harmful contaminants (for
example, chemicals, oil or grease) before the wastewater is
discharged.

If treatment is required, you may also need a permit-to-install (PTI)
from Ohio EPA to construct any wastewater treatment or storage
unit. A PTI may be required for your grease trap, depending on
factors such as the location, size and design of the trap.

Discharges to a Municipal Sewer System (Indirect
Discharges)

If your restaurant is connected to a public wastewater treatment
plant (POTW), you may be able to discharge your restaurant
wastewater to the POTW. However, POTWs generally are not
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Food Service Operations and On-Site Sewage
Treatment Systems

Under Ohio EPA’s regulations, there are
prohibitions against discharging process-related
wastes and wastewater into on-site treatment
systems such as septic tanks and leach fields
(called injection well systems). On-site systems
like these are designed to handle sanitary wastes
from restrooms and sinks. Putting other materials
through the system such as food waste, fats, oils,
chemicals or other contaminants can clog up the
system and damage the helpful bacteria that
break down wastes.

If you want to locate a restaurant in an area with
no access to public sewers, it is very important
that you contact Ohio EPA’s Division of Surface
Water to discuss options to manage your waste
and wastewater. You may be unable to use or
construct an on-site system to handle food waste
and wastewater. To help avoid problems, contact
Ohio EPA before you purchase property. If you
live in an unsewered area and want to convert all
or part of your home to a food service operation,
contact Ohio EPA first to talk about your options.
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Restaurant Grease: Know Your Ohio EPA Regulations. . .

designed to handle wastewater with contaminants like fats, oils and grease. Before you discharge any wastewater to your
local POTW, you need to contact the POTW directly for permission. You may be required to obtain a permit before you can
discharge your wastewater to the POTW. You may also be required to conduct “pretreatment” to remove contaminants
like fats, oil and grease before discharging your wastewater. If you are required to install wastewater treatment or storage
units, this activity may require a PTI from Ohio EPA. For indirect discharges, a PTI from Ohio EPA is usually not required
for grease traps because they are typically constructed under building code requirements. More information on grease
traps is available in the next section.

Contact your local wastewater treatment plant to discuss their requirements. Ohio EPA has a list of wastewater treatment
plants available at epa.ohio.gov/dsw/pretreatment/index.aspx. If your area is not listed or you are unsure of who to call,
call your local water or utilities office to get contact information

What About Requirements for Grease Traps?

It is important that your grease trap is properly sized, installed and
maintained. Proper maintenance will help ensure that your grease trap
is functioning properly, minimizing the amount of grease that ends up in
your wastewater. However, grease trap maintenance is often neglected,
so be sure to have the trap inspected and cleaned out regularly.

You should follow the manufacturer’s recommended maintenance and
clean-out schedule. Check on any local requirements, including sewer
use ordinances and health department requirements. In the absence of
these, it's generally recommended that you clean your grease trap when
the accumulated grease and sediment make up 25 percent of the total
liquid volume of the trap.

Building codes set design standards, and require the installation of
grease traps for all grease-bearing wastewaters except those from
garbage disposals. Grease trap inspections are usually done by your
local health department. Ohio EPA regulations apply to the wastewater
discharge.

DON'’T have poor grease waste management
that will allow grease and other waste to
accumulate on the parking lot and reach the
storm drain.

Larger grease traps or fats, oils and grease (FOG) interceptors not required as part of the building codes require a permit-
to-install (PTI) from Ohio EPA’s Division of Surface Water (DSW). There is an exception to the PTI requirement, but the
FOG interceptor must meet specific requirements spelled out in the PTI rules. For more information on the PTI
requirements contact your local district office DSW.

How Can | Ensure that My Grease Trap Works Most Effectively?

First, you can use scrapers or other dry cleanup practices to reduce the amount of grease that goes down the drain. Other
ideas to ensure good operation of your grease trap:

e Don’t pour fats, oil or grease down the drain.

e Educate your staff on proper cleaning procedures.

e Don’tlet food waste go through the grease trap. It can reduce the trap’s effectiveness.
e Regularly inspect and clean out your grease trap.

o Use a grease recovery device to remove grease from sources that adds large amounts of grease to your wastewater,
such as pot wash sinks.

e Use low-temperature automatic dishwashers to minimize the amount of emulsified grease that will pass through the
grease trap, or minimize the amount of grease on dishes going to an automatic dishwasher.
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Restaurant Grease: Know Your Ohio EPA Regulations. . .

What Should | Do With My Grease Waste?

Properly managing your grease waste is important. Grease waste stored on-site must be stored in a proper container,
away from storm drains. The container should not allow rainwater to enter or grease to leak.

Waste fats, oils and grease might be valuable to a rendering company. A renderer will use your waste fats, oils and grease
to make other products. The renderer may take your waste at no cost. Whether a rendering company will take your grease
waste depends on the quality of your grease and oils. A rendering company may not take waste from your grease traps if it
is heavily contaminated by foods, other solids or detergents.

If you do not work with a rendering company, a grease collection service or a grease trap cleaning service can haul away
your grease waste. It is important, however, that you work with a reputable company that will properly manage your
grease waste. You can find companies in the yellow pages under rendering companies, grease collection services or grease
trap cleaning services.

What Should I Do About the Grease that Accidentally Spills Outside?

You need to clean up any grease that spills or is released outside as soon as possible. But, preventing spills should be your
first priority. You can prevent spills by emptying containers before they are full, covering containers and providing the
proper equipment to transport grease waste. Use dry cleanup methods, like a scraper or an absorbent pad, if a spill occurs.
DO NOT wash the spill or spill residues into a storm drain.

You are required to report the spill to Ohio EPA at (800) 282-9378 if the spill; 1) causes a film, sheen, or discolors the
water, 2) causes a sludge or emulsion in the water or upon the shoreline, or 3) 25 gallons or more is released into the
environment.

Where Can | Get More Help?

If you have questions or need help in understanding Ohio EPA’s regulations, you can contact Ohio EPA’s Office of
Compliance Assistance and Pollution Prevention (OCAPP) for help. OCAPP is a non-regulatory office of Ohio EPA with a
goal of helping small businesses comply with environmental regulations and permitting requirements. For more
information, contact OCAPP at (800) 329-7518, or visit epa.ohio.gov/ocapp.
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“Food”: The New

Definition

On and after July 1, 2004,
“food” means substances,
whether in liquid,
concentrated, solid, frozen,
dried or dehydrated form,
that are sold for ingestion
or chewing by humans and
are consumed for their taste
or nutritional value.

“Food” does not include
alcoholic beverages, dietary
supplements, soft drinks or
tobacco.

The Big Changes

Bottled, unsweetened water
and ice* are now foods.

Fruit or vegetable juice
with 50% or more juice
content is food.

Chewing gum and breath
mints are food.

“Soft drink” is now
determined by whether a
beverage is sweetened, not
whether it is carbonated. A soft
drink is not food.

Sweetened beverages that
contain milk, a milk product,
or milk substitute are food.

* See Food/Non-Food table for
examples.

Not Changed

Food consumed off premises
remains tax free. Food consumed
on premises is still taxable.

Purchases using food stamps are
still not taxable.

Visit the ODT web site at
tax.ohio.gov
(see SSTP link for a more
detailed Information
Release)

Questions? Call toll-free
1-800-304-3211*
or

Taxpayer Services
1-888-405-4039

E-Mail Us your questions.

Go to the ODT web site.
(see SSTP link)

Visit any ODT
Taxpayer Service Center
(see web site
for locations)

*Through June 30, 2006

NEW DEFINITION
OoF “Foon”

Effective July 1, 2004

Ohio law and its definition of “food” has
changed as a result of the state’s
participation in the Streamlined Sales Tax
Project, a multi-state effort to simplify and
modernize sales and use tax collection and
administration. What constitutes food
is important because food consumed off
premises is not taxable.



Not Food

Alcoholic beverages (beer, wine,
liquor, at or above 0.5% alcohol) except
items containing alcohol that are not
used as beverages, such as vanilla
extract and cooking wines.

Dietary supplements are generally
identified by the inclusion of a
“Supplement Facts” box on the label.

Soft drinks are non-alcoholic
beverages that include natural or
artificial sweetener.

Tobacco, meaning any item containing
tobacco.

Nutritional Products/
Diet Foods

Nutritional products and diet foods
(such as Ensure® or SlimFast®) are
food. Generally, these products are
identified by having a “Nutrition Facts”
box on the label.

Coffee & Tea

Plain coffee or tea is food.

Coffee or tea with sweetener is not food and
1s taxable.

Coftee or tea with flavoring, but no sweetener,
is food.

Coffee or tea with sweetener and milk
product/substitute is food.

Soft Drinks

Generally, any beverage containing a
sweetener, natural or artificial.

Any beverage containing a sweetener and
milk, milk product or substitute is a food and
not a soft drink.

Any fruit or vegetable drink or beverage with
less than 50% juice content is a soft drink
and 1s taxable.

F ood

(Not Taxed if consumed off premises)

Bottled water (including carbonated,
distilled, and mineral)

Non-Food

(Taxable)

Water-Sweetened (including artificially)

Tea-Unsweetened

Tea-Sweetened (including artificially)

Coffee-Unsweetened

Coffee-Sweetened (including artificially)

Coffee (with milk or milk product)

Soda pop

Fruit juice (50% juice content or more)

Fruit juice-Less than 50% juice content

Vegetable juice (50% juice content or more)

Vegetable juice-Less than 50% juice content

Ice (sold at grocery, convenience or similar stores)

Ice (bulk ice purchased for use as a refrigerant)

Milk and milk products (including ice cream)

Sweetened beverages without milk or milk substitutes

Non-alcoholic beer (Iess than 0.5% alcohol
content per volume)

Alcoholic beverages (with 0.5% or more alcohol
per volume)

Soy products Sports/Energy drinks (e.g. Gatorade®, Powerade®, etc.)
Bakery items (e.g. cake, cookies, pastry, etc.) Vitamins

Chips and other snacks Pet food

Cocoa, tea bags, coffee beans Cough drops

Nuts (all types) Cod liver oil

Popcorn Antacids

Pudding/gelatin Over-the-counter drugs

Condiments (ketchup, mustard, etc.)

Nicotine gum

Baking ingredients

Gelatin capsules

Cereals and cereal products

Diet drugs and supplements

Sugar and sugar substitutes

Mineral oil

Popsicles/Sno-Cones

Powdered drinks (Tang®, Kool-Aid®, etc.)

Cooking oils (vegetable, canola, olive, etc.)

Lemonade

Extracts (vanilla, peppermint, almond, etc.)

Protein drinks (with Supplemental Facts box)

Candy, chewing gum, breath mints

Toothpaste and mouthwash




901:3-20-01 Criteria and definitions for cottage food operations.

(A) Pursuant to section 3715.025(B) of the Revised Code, cottage food production operations
shall comply with the provisions of Chapter 901:3-20 of the Administrative Code.

(B) Definitions:
As used in Chapter 901:3-20 of the Administrative Code:
(1) "Adulterated" has the meaning stated in section 3715.59 of the Revised Code.
(2) CFR means Code of Federal Regulations.
(3) "Director" means the director of the Ohio department of agriculture.
(4) "Misbranded™ has the meaning stated in section 3715.60 of the Revised Code.

(5) "Reduced oxygen packaging” means the reduction of the amount of oxygen in a package
by removing oxygen; displacing oxygen and replacing it with another gas or
combination of gases; or otherwise controlling the oxygen content to a level below that
normally found in the surrounding atmosphere, which is approximately twenty-four per
cent at sea level. Itincludes:

(a) Vacuum packaging, in which air is removed from a package of food and the package
is hermetically sealed so that a vacuum remains inside the package; and

(b) Modified atmosphere packaging, in which the atmosphere of a package is modified
so that its composition is different from air but the atmosphere may change over
time due to the permeability of the packaging material or the respiration of the
food. Modified atmosphere packaging includes: reduction in the proportion of
oxygen, total replacement of oxygen, or an increase in the proportion of other gases
such as carbon dioxide or nitrogen.

(6) All other technical definitions are the same as those found section 3715.01 of the
Revised Code.

901:3-20-02 Labeling.

(A) A cottage food production operation shall label each food product and include on the label
The information mandated by section 3715.023 of the Revised Code, in addition to the
requirements of 21 CFR Part 101 Food Labeling.

(B) Food products identified and labeled in accordance with division (A) of this section are
acceptable food products that a retail food establishment or food service operation licensed
under Chapter 3717 of the Revised Code may offer for sale or use in preparing and serving
food.



901:3-20-03 Cottage food products sampling.

All food products, including those produced and packaged by a cottage food production
operation are subject to food sampling conducted by the director of agriculture, or representative
the director authorizes, to determine if a food product is misbranded or adulterated. A
component of the food sampling conducted under this section may include the performance of
sample analyses in accordance with section 3715 of the Revised Code.

901:3-20-04 Cottage food products allowed.

(A) The food items listed below are approved as cottage food products:
(1) Non-potentially hazardous bakery products;
(2) Jams;
(3) Jellies;
(4) Candy;
(5) Fruit butters;
(6) Granola, granola bars, granola bars dipped in candy;
(7) Popcorn, flavored popcorn, kettle corn, popcorn balls, caramel corn;
(8) Unfilled, baked donuts;
(9) Waffle cones
(10) Pizzelles;
(12) Dry cereal and nut snack mixes with seasonings;
(12) Roasted coffee, whole beans or ground,;
(13) Dry baking mixes in a jar, including cookie mix in a jar;
(14) Dry herbs and herb blends;
(15) Dry seasoning blends; and
(16) Dry tea blends.

(B) Cottage food products may not be packed using reduced oxygen packaging.



901:3-20-05 Prohibitions.

A cottage food operation may not:

(A) Process potentially hazardous foods;

(B) Process acidified and low acid canned food;

(C) Offer for sale adulterated or misbranded food,;

(D) Refuse the taking of samples as authorized by section 901:3-20-03;
(E) Produce food items not expressly listed in section 901:3-20-04(A);

(F) Be sold outside the state of Ohio.
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