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“describe food, process and intended distribution”





At home Shared 
Kitchen

Pie Shop Commissary Co-packer
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At home Shared 
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Pie Shop Commissary Co-packer
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Online
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shops
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Online 
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markets

Wholesale
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Across USA
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Salami Salami Salami

Italian Restaurant Food Wholesaler
On-site cash & carry

Salami shop

1. In-house sales only 1. Retail 
2. Wholesale in-state
3. Regional Distributor

1. Wholesale & retail 
launch

2. Intend nat’l dist



Salami Salami Salami

Italian Restaurant Wholesaler
On-site cash & carry

Salami shop

1. In-house sales only 1. Retail 
2. Wholesale in-state
3. Regional Distributor

1. Wholesale & retail 
launch

2. Intend nat’l dist

Federal food safety 
reg’s apply

Local License & 
Inspections

1. Local License
2. State License
3. USDA

1. USDA



Salami Ice Cream Salad Dressing

Italian Restaurant Wholesaler
On-site cash & carry

Salami shop

1. In-house sales only 1. Retail 
2. Wholesale in-state
3. Regional Distributor

1. Wholesale & retail 
launch

2. Intend nat’l dist

Federal food safety 
reg’s apply

Local License & 
Inspections

1. State Dairy License
2. Local License
3. FDA

1. State & Local
2. FDA
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At home Shared Kitchen Your own place Co-packer

Cheapest

Farmer’s Mkt only

$36K max sales

Allows gov’t to 
enter your home

Commercial facility

Limits of time, 
space, equipment

Significantly 
reduces barrier to 

entry

Operator manages 
building

Lease or Own

Not shared

Bigger financial risk

You must maintain 
your facility

Inve$tment

Producer assumes 
food safety liability, 

label approval, 
recipe scale

Not all or nothing; 
can outsource a 

portion of process
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Pathogen Illness Hospitalization Death 

Norovirus 5,461,731 14,663 149

Salmonella, nontyphoidal 1,027,561 19,336 378

Clostridium perfringens 965,958 438 26

Campylobacter spp. 845,024 8,463 76

Staphylococcus aureus 241,148 1,064 6

E. Coli (STEC) 63,153 2,138 20

Listeria Monocytongenes 1,591 1,455 255

Source: CDC
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1989 HACCP recommendation

1995 FDA Seafood HACCP

1996 USDA/FSIS Meat & Poultry HACCP

1997 Revised HACCP Guidance

2001 FDA Juice HACCP

2003 FSIS Listeria Rule

2014 FDA Low-Acid & Acidified Canned Foods

2015 FDA – FSMA Rules for Preventive Controls

https://www.gpo.gov/fdsys/pkg/CFR-2012-title21-vol2/pdf/CFR-2012-title21-vol2-part123.pdf
http://www.fda.gov/Food/GuidanceRegulation/HACCP/ucm2006801.htm
http://www.fsis.usda.gov/wps/wcm/connect/8cf5e6a1-1f52-406c-bd8b-e3608a5a3c7e/Lm_Rule_Compliance_Guidelines_May_2006.pdf?MOD=AJPERES
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https://www.gpo.gov/fdsys/pkg/CFR-2012-title21-vol2/pdf/CFR-2012-title21-vol2-part123.pdf
https://www.gpo.gov/fdsys/pkg/CFR-2011-title9-vol2/pdf/CFR-2011-title9-vol2-part417.pdf
https://www.gpo.gov/fdsys/pkg/CFR-2011-title21-vol2/pdf/CFR-2011-title21-vol2-part120.pdf
http://www.fda.gov/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/ucm186451.htm
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Milk Wheat

Eggs Soy

Fin Fish Peanuts

Shellfish Tree Nuts
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