Issue Canvas (Complete for each issue to be addressed collectively and statewide by the PRU and for which goals are behavior or condition change.)
Issue:
Food Safety in the home kitchen- Cottage Foods

Do you plan to
integrate Extension
work on this issue
with CSU research? If
so, how?
Partnered with faculty
in the Department of
Agricultural Economics
(see Christensen et al.
2019). Opportunities in
the future to partner
with faculty/students in
food science
department to develop
shelf-stable recipes.

Do you plan to
collaborate with other
states on this issue? If
so, how?

Problem statement: (Brief
description of the specific
problem you are addressing)

Preparing food in the home for sale is
different than in commercial setting.
Food borne illness/disease can result
from improper food safety practices.
Improperly prepared cottage foods have
the potential to negatively impact a
large number of individuals. CO
requires food safety training for CF
producers including orientation to best
practices for safe food handling, retail
food sales to the public, and familiarity
with CDPHE CF requirements.

Goal/intended outcome:

(Should be either a change in
behavior/practice/decisionmaking or a change in longterm condition)

Brief description of
planned activities
(outputs):
Offer food safety class with an
exam to test knowledge.
Manage active Facebook
Group. Maintain relationships
with CDPHE and local health
departments, in particular,
communicating
appropriateness of regulations
and updating curriculum to
address emerging issues.

Theory of change: (How

will your outputs result in
achievement of your intended
outcome? Cite/link to
CO CF producers will be able to research/evidence if possible.)

recognize the risk of foodborne
illness and identify food handling
and hygiene practices that
reduce the risk of contamination.
Also foster the network and
professional development of
producers. The long term goal
will be to improve economic
opportunities for small scale
food producers and support their
transition to food manufacturers.

CF legislation is
state-specific but
opportunities for
Target audience:
collaboration in
development of new Colorado residents interested in
establishing a cottage food
training materials and business. Particular interest in
reaching limited income
program evaluation
previously
are actively pursued. individuals,
incarcerated, and immigrants.

Test scores (% pass rate) indicate
participants experience
knowledge change; survey
feedback shows intent to change
behavior (Franz 2007). Research
has shown that creating social
networks and peer groups is
essential for small business
development (Miller, Besser, and
Riibe 2006). The decision not to
start a business can be as
important if not more than to start
a business. Christensen et al.
(2019) found that the CO cottage
food safety training helped
provided important information so
entrepreneurs could make more
informed decision regarding
starting their food business.

Key indicators: (Up to
3 that show unique value
to key stakeholders)

(1)
Number of individuals
receive a passing
score on the Cottage
Food Safety Exam

How will data be
collected and reported
for each indicator?
(1)
The state manages a
shared database of all
course participants. There
is a paper and Online
version of the exam.

(2)
Number of Cottage
Foods Facebook
group members

(2)
Number of facebook
group members.

(3)

(3)
Follow-up survey
implemented online.

Number of participants who
make more informed decision
regarding their cottage food
business, be it the decision to
begin, implement food safety
practices, or expand business

Evaluation plan: (Who will be evaluated, when (afteronly, pre-post, etc.), and how (i.e. online survey)?)
Course participants will be evaluated immediately
following the course. Depending on course delivery,
the survey will be conducted Online or in-person.
Every three years there will be a follow-up online
survey. The survey instrument was developed and
implemented in 2018. Additional programming was
offered in response to needs identified. Work still
needs to be done to create a sustainability plan for
this supplemental training.

