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https://www.youtube.com/watch?v=n2vllDtQpV4&feature=youtu.be
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These are not exhaustive lists. Note that the fruit based jams and jellies must be 
made in accordance with Cottage Food Operations requirements, which means 

using higher sugar in the recipes than most people use. 
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https://www.caff.org/value-added-products/
https://www.caff.org/value-added-products/
http://ucfoodsafety.ucdavis.edu/
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Note: the bottles have labels, they just were 
not photographed with them so more of the 
product was visible
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https://www.cdph.ca.gov/Programs/CEH/DFDCS/Pages/FDBPrograms/FoodSafetyProgram/CottageFoodOperations.aspx
https://www.cdph.ca.gov/Programs/CEH/DFDCS/Pages/FDBPrograms/FoodSafetyProgram/CottageFoodOperations.aspx
https://www.cdph.ca.gov/Programs/CEH/DFDCS/Pages/FDBPrograms/FoodSafetyProgram/ProcessedFoodRegistration.aspx
https://www.cdph.ca.gov/Programs/CEH/DFDCS/Pages/FDBPrograms/FoodSafetyProgram/ProcessedFoodRegistration.aspx




mailto:eldicaprio@ucdavis.edu

