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 Small Scale 
 Food Processing: 
 Opportunities on  

 Whidbey Island
If you are interested in small-scale food processing, you must keep 
three major considerations in mind:  
1) Food Safety 
2) Regulations that govern the processing and sale of food

3) a Facility where the food will be processed
Food Safety: 
The Washington State Department of Agriculture (WSDA) states that you have a responsibility to not only provide your customers with a good, quality product, but also to provide a food product that is safe.  Food safety guidelines vary somewhat among food products, however there are basic principles that apply to all foods.  These include:

· cleanliness of product, water, facility, equipment, and personnel
· maintaining cold temperature for perishable foods

· adequate heat processing (if applicable)

Prior to making any decisions regarding small scale food processing, be certain that you have a plan to protect the safety of your products.  
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Developing a Food Processing Business
An extension bulletin, available from Washington State University Extension, provides background information for those who are interested in developing a food processing business.  The title is Producing Value-Added Products for Market: Start with Food Safety; available at:
http://cru84.cahe.wsu.edu/cgi-bin/pubs/EB1902.html?id=K3KbXuGm
Regulations: 
A brief summary of the regulations regarding food processing
Information from WSDA: 
The WSDA approves food processing facilities. Requirements for equipment depend on the type of food processing that is done.  A kitchen approved by the Island County Health Dept. for food service will meet the requirements for some types of food processing, but approval from WSDA is still required.

Food processing is the handling or processing of any food in any manner of preparation for sale for human consumption.  This includes dried fruits, herbs, teas, baked goods, cider and many other food products which are processed for wholesale distribution, and food that is custom processed for another party.  It does not include the handling of fresh fruits and vegetables that are merely washed or trimmed.

Food processors that must be licensed by Washington Dept of Agriculture:

· those selling 5% or more of their processed food products through wholesale distribution networks (unless not licensed and inspected by any other agency)

· bakeries that sell more than 25% of their products wholesale

· all processors who process low acid canned foods whether retail or wholesale
It shall be unlawful to operate a food processing plant or process foods in the state without first having obtained an annual license from WSDA.  License fees are based on gross annual sales.  For gross annual sales less than $50,000, the fee is $55/year.  The applicant is licensed to produce only those products, processes, and operations specified in the license application and approved for licensing.  The foods must be produced at the location of the food processing plant listed on the application.

Home Processor: When processed food is intended for resale to the public, the State Board of Health prohibits the processing of such food products in domestic kitchens, sleeping, or living quarters.  However, a processor may establish a separate facility to process food in their home.  The processing area must be a separate area dedicated to the commercial processing operation only.

Contact person at WSDA for Island County residents is Karen LaCourse, 206-367-1702.

Information from Island County Health Dept: 
The county health department approves kitchens used for food service.  The specifications for food service kitchens are very specific regarding sinks, exhaust hoods, drains, surfaces, storage, bathrooms, grease traps, equipment, etc.  The food service specifications are on the Island County website.  Sometimes the term “commercial kitchen” is used for a kitchen that has been approved for food service. 
Food Service and Farmer’s Market Food Vendors are regulated by Island County Health Dept.  Contact person for Island Co. Health Dept is Sally Waters, 360-240-5554 x28.
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Researching Regulations
Begin your search for information regarding food processing regulations with the Washington State Department of Agriculture http://agr.wa.gov/FoodAnimal/FoodProcessors/  
Telephone: 360-902-1876, e-mail: foodsafety@agr.wa.gov 
Also look at the Food Processors License Handbook & Application, available at:
http://agr.wa.gov/foodanimal/foodprocessors/licensehandbook.aspx#Handbook
Another key source of information is the Island County Department of Environment Health Food Protection Program http://www.islandcounty.net/health/Envh/Default.htm#Food 
Telephone: 360-240-5554, x28, e-mail: sallyw@co.island.wa.us

Food Processing Facilities:
Small scale food processors have two options: 

· develop their own licensed facility

· rent a shared-used facility that meets the standards for processing their products  

Developing your own food processing facility may seem daunting, but this option will provide the most flexibility to process your foods at the optimum time. The facility does not need to be fancy. WSDA has approved a variety of facilities, including recreational vehicles, which were adapted for food processing.  Dale Sherman, who has a WSDA-licensed food processing facility, is willing to discuss the requirements for licensing with anyone who is interested in developing their own WSDA licensed facility. 
Facilities that have potential for rental by a small scale food processor:
Clinton Community Hall
The hall has a commercial kitchen with 2 household stoves.  The kitchen can be rented separately from the hall.  Contact: 360-341-3747.
Coupeville Recreation Hall 
The city is in the planning stages for remodeling the Rec Hall kitchen and licensing it as a commercial kitchen (through Island County Dept of Health).  One potential drawback of using the Coupeville Rec Hall for food processing is that the space could be unavailable during the time it is needed for food processing.  Major uses during the summer are the Arts and Craft Festival (10 days) and several other art shows (3-4 days each, usually over a weekend).  Other than these events, the Rec Hall kitchen is usually available during the day.  Contact: Coupeville Town Hall, 360-678-4461. 
Deer Lagoon Grange
The Grange has a big commercial gas stove.  The rental fee includes the hall and the kitchen.  Contact: Judy Prochaska, 360-222-3110.  

Freeland Hall 
The hall has 2 household gas ranges and a 90-second cycle dishwasher.  The rental fee includes the hall and the kitchen.  Contact: Betty Moore, 360-331-6341.

Greenbank Farm
The Farm has an approved commercial kitchen which is rented to Whidbey Pies.  Whidbey Pies rents the facility to other users when it is not used by Whidbey Pies. Guidelines for renting the wholesale kitchen at the farm are that the product must be compatible with the equipment and processes of Whidbey Pies, and the processors must have a business license and liability insurance of at least $1 million.  Contact: Jan Gunn at Whidbey Pies, 360-678-3474 or jangunn@whidbey.net.
Island County Fairgrounds
There are two cooking areas, one in the 4-H building and the other in the Kiwanis kitchen. The 4-H building has 2 kitchens, each with a double sink.  Long-range plans for the Kiwanis kitchen include a commercial gas range.  Contact: Sandey Brandon, 360-221-4677.

J and W Desserts, Ken’s Korner Shopping Plaza 
This facility is occasionally available for rental.  Contact: John Auburn 360-341-1827.
Knights of Columbus Hall, Oak Harbor
Commercial kitchen with a gas stove, 2 ovens and a grill.  Contact: 360-675-6070.
Serendipity Catering, Coupeville 
Debbie Tasoff of Serendipity Catering says: “I would be happy to rent out my kitchen for small scale ag production:  Contact: 360-678-3807.  
Other facilities that may be available for rent
You may be able to make arrangements with a local restaurant, community hall, or some other facility that has a suitable kitchen.   
Nonprofit organizations who receive a property tax exemption cannot allow commercial activities to be conducted on their property without putting their tax-exempt status into jeopardy (http://dor.wa.gov/docs/pubs/industspecific/nonprofit.pdf).  Thus, church kitchens are unlikely to be available for use by food processors; some community halls also have tax-exempt status.

If you are planning to rent a shared-use facility, note that a food processors’ license allows processing certain food products at a specific facility.  The foods must be produced at the food processing plant listed on the license. Thus, if the facility listed on your license is not available at the time you need to process your food, you cannot utilize another facility that is not listed on your license.
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