
                               

   



 

MEAT 

Alt meat that is to be sold 
most be slanghtered at a 
USDA/slate-inspected 
tacility. The Office ofMeat 
andPonltry Services (OMP~ 
}XO\'ides free inspedioos fur 
amenable species (cattle, 
OOg'!, sheep, ps, chide.ens, 
bukeys, docks, !ll!ese, 
g11ineas, ratites and squabs). 

BAKED 

GOODS 

Hane-based fuodoperations 
cm irocess, prepue and sell 
candies, jams and jetties (no 
tow-acid ingredjents), and 
bated l!OO'ls that don't require 
lempellltore control, if they 
are sold ID an individual fur 
fllat person's own 

amsnmption. 

EGGS 

Exempt from Vuginia. Egg 
Law and do not need 
inspection if selling less than 
150 doren of :your own eggs 
per week or less titan 60 
ckm:n of anofller prodaoer's 
egg'! per week. 

PRODUCE 

INSPECTION 

If yon m1y grow and sell 
fteslt ftuits and ve!ll!lables, 
yon do not need to be 
inspected. However, if yon 
grow SJllOllls fur dislnmtion 
to reslaomols m retail stores, 
yon are classified as a food 

,__ ________ __, manmctorer andare required 

LABELING ID be mider inspection. 

DAIRY 

All dairy prodods to be sold 
most be inspected The sale of 
JllW milk is prolubiled The 
sale of dteese made from raw 
milk fllat has not been aged a 
minimmn of sixty days above 
35 degrees is also prohibited 
Contact file Office of Dairy 
and Foods at VDACS. 

ACIDIFIED 

FOODS/OTHER 

® 
PET TREATS 

Low acid and acidified tow- lbne/hcitity inspectian not 
acid fuods (piclded pmdocis, re!plired, hd mmil oblain 
salsa, puDJtinfsweet potato 1oca1 licensing and permitting. 
bolter, lmbeqne sauces, Product tegjstntim may also 
dtow-dtow, relisbes, hot be rcqmired. 
pepper jelly, hot sauces, garlic 1------------l 

in oil, ell:.) most be inspected LABELING 
In addition, pmdocers oftow-
acid and acidified fuods most 1. Prodod Nmie 

1-----------+-----------+-------------< oompywifllretevantFDA 2. Intended !plcies 
1----------.i---------~ l.PrododName(tenn"fieslt AT MARKET LABELING regolatioos(21<Hl113or 3.QanttySbdement 

EXEMPTIONS LABELING egg'l"cmmtybe11Sedif 1----------+--------____, 21CFR.114) 4.0unmleedAmlysis 
1----------1-::--:--::----:---:--;-------j prododmeetsrequiJement fur Malt ftuitsandvegelables 1. Product Name 1------------l 5. Ingredient Slak:ment 

Labetmostcadain: OradeAorltigber) mtyreqnirebisiccoveJlll!C 2.NetWeigbt EXEMPTIONS 6.Nmitioml.Adequcy •1,000 BinlExemption 
-20,000 BirdExemption 
-cnslomExemption: with 
permit ftmn OMPS, allows 
bnsin~s ID s1angltter 
animals, m1y fm flleir owners 
amsnmption, wilb.ont an 
inspector present. 

LABELING 

1. Prodod Name 
2. List of Ingredients 
3. Net Weigbt 
4. Namela<ktress of 
ReSJIODSlble Party 
5. lnspeclion Lesem (nmnber 
of the plant that did the wodc 
fur yon) 
6. Safe Handling !btement 

1. Prodoct name 2. Safe Handling loslnu:tioos fur protection :trom Olllside 3. Ingredient Statement !btement 
2. Net weigbt 2. Name and Address of amtamination, mt since 4. Name and Address of Honey Exemption: Residents 7. Feeding Directions 
3. Ingredient slalemeDt Pacller melon is a Potentially MlumfactoredI>ilJo.llI who process and preime 8. Nmoe mdAddress of 
4. Name and address of 3. Orade(AA,A,B) or Hll2ll11hlmFoocP,cotmelon, 5. Sell-by date honey in their private ManaDcbuell'DislJallI 

manofacimer, ''Ungraded" if not inspected mt leafy greens, andmt 1-------------< residence from hives flley 
distnlJotar, mpacker ,__ ________ __, tmnatoesmostbe ltetdat41F AT MARKET own, wltosetttess than 250 

5. Nntritiona.1 labeting 1--------------1 AT MARKET mlower. 'lhisapptiesto Keepftazenpoductsftazen galloosofltooeyayear,and 
(exemptiDns appy) 1------------t samples as well. and all olher .......... ~ al 41 "F who do not process lY sen 

6. List ofllllcrgcns Egg'lmostbe clean and held ,..~ other foods are esemptfiom 
at 41 "F lY tower at an times. lY lower. If slming prodnds inspection. 
Note that re1ISiog egg cartons >-------------< on ice, drain fmquent1y. 
nms the risk of °'Poteitully HllDl"dOllS Pmdncts may be stored and LABELING 

ATMARKET 

Om be sdd eifller pre
padlmged or in a 1-Jk, self-. 
serve style. 

If mider file above exemption, 
prodod most be labeled wifll 
file fullowing: ''NUT FOR 
RHSl\LE-PROCHSIED 
AND PREPARED 
WilHOUT STAIB 
INSPECTION" 

amtamination; amsider Foods (PHFs) require offered fur sale a maximnm of 
Hing ]Bbms ID 1Dng their temperature control becanse 7 days after being mixed, t-La- he_l_most __ con_ timr __ ----~-----, 

own. flley are capable of snpporting ltandled, cut, wrapped, or 1. Prodoct name 
1------------l file growth. of v.uioos paaaged at ma:dret. Un- 2 . Net weight 

infedirnls microorganisms m reftiseraled samples may be 3. Ingredient slalemeDt 
1Dxins. Some PHFs include left ont fm tasting no more 4 . Name and address of 1DllllOfilctore, 
meats, dairy _products, ew, fllan 4 homs (any leftovets at dislrilmtlY, m )Bdrer 
1lllL'lhrooms, mt melons, cot fllat point cannot be re-woled 5. Nntritional labeting ( exemptioos apply) 

ATMARKET 

Fm CIWom Exemption: If puviding samples, pepue tmnatoes, cot leafy greens, m 11Sed ~they most be 6. Ls of allergens 
and heat-treated plant food lhmwn away). ''NOTFOR SALE"; 20,000 fllem at an approved, 

BiniPonltry Exemption inspected filcility JElY to 
Label, if appicable. arriving at file ma:dret Cot 
1------------l blltedl!OO'ls into pieces at an 

AT MARKET inspected filcility, place fllem 
>-------------< on a bay, insert a tootltpiclr. 

Keep products at 41 "F or 
lower. 

inlD eadt piece, and keep the 
tray covered in pastic W111J>. 

soclt as coaked rice, beans, 
and ve!ll!lables. 

All tow acid and acidifed foods most have a 
llDiqoe identifying oode visi"ble to file naked eye. 

If mider file honey exemption, hooey most be 
labeled with file fultowing: ''PROCl!SSIID AND 
PREPARED WimOUT STAIB INSPECTION. 
WARNING: Do Not Feed Hooey to lnlimts 
Under One Year Olcf" 


