RESOLUTION #7
ARTISAN FOOD, AGRICULTURE AND LOCAL ECONOMIES

WHEREAS, the North American local artisanal foods market accounted for 
approximately USD 48.2 billion in 2024, making it one of the largest regional markets
globally with growth rates estimated at 10 percent a year in the United States and;
WHEREAS, artisan foods and cottage food are produced on a small scale or in small batches and;
WHEREAS, cottage foods are made using traditional methods and tools being 
handcrafted products as opposed to industrially made and; 
WHEREAS, a New Jersey Cottage Food Operator’s Permit allows an individual to sell certain homemade foods that don’t need time or temperature control to stay safe, 
directly to customers from the home kitchen and;
WHEREAS, New Jersey state regulations N.J.S.A. 8:24:11 et seq allow an individual to make not only approved baked goods in a home kitchen; meet directly with customers to deliver approved baked goods, and make and sell approved baked goods but many more additional non-temperature-controlled products for safety (NonTCS) products at events and farmers markets in conjunction with local health department approvals and;
WHEREAS, a Cottage Food Operator Permit authorizes a holder the ability to produce cottage food products in the private kitchen of the operator's residence and to 
distribute cottage food products to consumers without being subject to initial or 
periodic inspection by a health authority and other requirements applicable to retail food 
establishments pursuant to this chapter and the Public Health Practice Standards of 
Performance for Local Boards of Health in New Jersey and;
WHEREAS, the gross annual sales before deductions of taxes and operating expenses that a cottage food operator can generate from the sale of cottage food products can be up to a maximum of $50,000 in New Jersey with many other states nationally currently raising their income caps to $300,000 and; 
WHEREAS, the list of approved and specific products include certain goods within the categories of baked goods candy, chocolate covered nuts and dried fruit, dried herbs and seasonings, and mixtures, dried pasta, dry baking mix, fruit jams, jellies, and preserves, fruit pies, fruit empanadas, and fruit tamales (excluding pumpkin),fudge, granola, cereal, and trail mix, processed honey and sweet sorghum syrup, nuts and nut mixtures, nut butters, popcorn and caramel corn, roasted coffee and dried tea, vinegar, and mustard, waffle cones and pizzelles and ;
WHEREAS, the production of cottage food in New Jersey is traceable, being made from traceable ingredients, which establishes local origin as a key aspect; and
WHEREAS, these licensed operators purchase local ingredients within proximity of their operations by sourcing ingredients from local farmers and producers, which is a symbol of artisan food while often sourcing from all our farmers including those that are integrating organic, sustainable and regenerative practices, while using the all the best possible local ingredients to create superior quality products and;
WHEREAS, it is noted that specifically, many cottage food operators are also licensed farm operators who grow and raise their own ingredients which directly supports microenterprise and agricultural diversification creating deep connections in the 
community and alternative channels such as food cooperatives and community-
supported agriculture (CSA) programs. The application process could and should better 
reflect and support this by adding a section that allows for Jersey Fresh or locally 
produced ingredients to be listed and highlighted as well as reduce or eliminate the 
present restriction on “homegrown” products. One example is New Hampshire that is 
redefining “homegrown” foods as artisan foods and;
             WHEREAS, cottage food operations are entrepreneurial local businesses that have shown real growth and are likely to keep expanding in tandem with the positive 
growth of New Jersey farmers’ markets, as “locavore” consumers are seeking local 
sustainable and ethical products made by traditional and proven techniques passed 
down for years; and
WHEREAS, the New Jersey cottage food industry now has close to 1,300 licensed cottage food operators contributing to numerous local economies throughout the state, with more currently making application; and
             WHEREAS, the need for access to commercial kitchens throughout New Jersey is in great demand, as it is challenging to produce $50,000 worth of products in a home kitchen, and incubator kitchens for recipe validation studies and product testing should also be located and expanded throughout New Jersey with business and state grants that support regular training, reference materials, and marketing development at fair and sensible prices for startups. 
NOW THEREFORE BE IT RESOLVED that we, the delegates to the 111th State 
Agricultural Convention, assembled in Atlantic City, New Jersey on January 22-23, 
2026, do hereby urge the NJDA to initiate working with the NJDOH to improve and 
streamline the application process, address and improve the extended review period 
and requirements associated with local zoning though better education to local 
zoning officials, in order to better support our growing local artisan cottage food 
businesses, which in turn support our overall agricultural viability. 
