Jam & Jelly Flowsheet

Develop and make jam or jelly.

Have jam or jelly tested at laboratory.

Have CCEHS interpret test results.

Product is NOT a

(not PHF).

potentially hazardous food

v

Product can be sold
unrefrigerated.

v

Register product with
Clallam County
Environmental Health.

v

Follow production
standards to make and
distribute product.

Product IS a potentially
hazardous food (PHF).

v

Product must be prepared

kitchen.

in an approved commercial

v

Product must be
refrigerated at all times.

v

Obtain a food service
operating permit from
Clallam County

Environmental Health.

Wholesaling

No local permit or registration
required. Contact Washington
State Dept. of Agriculture for
licensing requirements.

Vegetable Based Products
Must be prepared in an approved
commercial kitchen. Obtain a food
service operating permit from Clallam
County Environmental Health.




