
Cottage Foods Permit: How to Apply
Anchorage Health Department

END

D o  a n y  o f  t h e
c o t t a g e  f o o d s  y o u

w a n t  t o
 s e l l  n e e d  p H  o r
w a t e r  a c t i v i t y  

 t e s t i n g ?

 

C o m p l e t e  p H  a n d  w a t e r
t e s t i n g  a s  n e e d e d  f o r

y o u r  c o t t a g e  f o o d s

D o  y o u  w a n t  t o  s e l l
C o t t a g e  F o o d s ?

( c o o k i e s ,  p i c k l e s ,  j a m s ,
o r  o t h e r  b a k e d  g o o d s

m a d e  i n  a  h o m e
k i t c h e n ? )

O b t a i n  a   F o o d
W o r k e r  C a r d

$ 1 0  f o r  t h r e e  y e a r s

START

C o m p l e t e  a  C o t t a g e  F o o d
L i c e n s e  a p p l i c a t i o n

 $ 2 5  a  y e a r
Y E S

N O
L e a r n  m o r e  a b o u t  o t h e r  

f o o d  p e r m i t s  a t :
  m u n i . o r g / f s s L i s t  t h e  I n g r e d i e n t s / p r e p a r a t i o n

o f  e a c h  f o o d :  ( e x a m p l e )
Delaney  Park  Sweet  Pickles:  1  pound

English  cucumbers  (r insed  and

speared) ,  1  tablespoon  kosher  salt ,  3

tablespoons  granulated  sugar,  1

tablespoon  dried  dil l ,  1 /2  cup  white

vinegar,  and  1  cup  water.

Place  ingredients  into  mason  jars

and  can /seal  according  to  the

manufacturer  instructions.  Cool  jars

safely  and  add  labels  to  jars  before

storing.  (submit

ingredients /preparation  of  each  food

with  application)

 

 

 

Y E S

N OM o v e  t o  t h e  n e x t
s t e p

N o w  y o u  a r e  r e a d y  t o
s u b m i t  t h e  c o t t a g e
f o o d  l i c e n s e ,  f o o d

w o r k e r  c a r d ,  l i s t  o f
i n g r e d i e n t s ,  a n d  p H

t e s t i n g .  
 

A w a i t  r e v i e w  o f  y o u r
c o t t a g e  f o o d  a p p l i c a t i o n .

Y o u  w i l l  b e  n o t i f i e d  i f  y o u r
p e r m i t  i s  a p p r o v e d .

Phone:   907-343-4200
825 L Street, Anchorage, Alaska 99501

Environmental Health Services

Cottage food vendors must follow 
all Municipality of Anchorage 

food safety and vending guidelines. 
For more information: 

muni.org/foodinfo
muni.org/cottagefood

 

https://www.muni.org/Departments/health/Admin/environment/FSS/Food%20Safety%20and%20Sanitation%20Forms/example%20cottage%20foods%20AHD.pdf
https://www.muni.org/Departments/health/Admin/environment/FSS/Food%20Safety%20and%20Sanitation%20Forms/example%20cottage%20foods%20AHD.pdf
https://www.muni.org/Departments/health/Admin/environment/FSS/Food%20Safety%20and%20Sanitation%20Forms/cottage%20food%20product%20testing%20AHD.pdf
https://www.muni.org/Departments/health/Admin/environment/FSS/Food%20Safety%20and%20Sanitation%20Forms/cottage%20food%20product%20testing%20AHD.pdf
https://www.muni.org/Departments/health/Admin/environment/FSS/Food%20Safety%20and%20Sanitation%20Forms/cottage%20food%20product%20testing%20AHD.pdf
https://www.muni.org/Departments/health/Admin/environment/FSS/Food%20Safety%20and%20Sanitation%20Forms/example%20cottage%20foods%20AHD.pdf
https://www.muni.org/Departments/health/Admin/environment/FSS/Pages/AlternateFoodWorkerTesting.aspx
https://www.muni.org/Departments/health/Admin/environment/FSS/Pages/AlternateFoodWorkerTesting.aspx
https://www.muni.org/departments/health/admin/environment/fss/food%20safety%20and%20sanitation%20forms/eh%20health%20permit%20application.pdf
http://www.muni.org/Departments/health/Admin/environment/FSS/Pages/fssfood.aspx
http://www.muni.org/Departments/health/Admin/environment/Pages/default.aspx
http://www.muni.org/Departments/health/admin/environment/Pages/Food-Safety-Resources.aspx
http://www.muni.org/Departments/health/Admin/environment/FSS/Pages/CottageFoods.aspx

