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Home-Grown Food Businesses: Cottage Food Law 

and Michigan Summer Produce 
 

By Kelly Jex 
 
We can all picture warm summer mornings. The sun is shining; the birds are singing. This is 
also a time of growth, gardens, and fresh foods.  
 
For many, the summer months are also a time to grow their bottom lines. Home gardens and 
kitchen-baked bread, fresh-picked fruits, jams, honey and more can be turned into profit at local 
farmer’s markets, road-side food stands, and other forms of direct sale to hungry customers 
eager to taste the wholesomeness of summer.  
 
So was born Michigan’s Cottage Food Law. Brought into effect in 2010,1 Michigan’s Cottage 
Food Law enables food growers to sell their wares and test their food and business savvy. It 
also gives Michigan consumers the opportunity to get a taste of the best Michigan summers 
have to offer. Many times, these foods are fresher and healthier. Planted, grown, picked or 
canned right in your neighbor’s backyard allows for consumers to get the most ripe fruits and 
veggies during the peak summer months. 
 
For those who enjoy growing, canning and cooking food but may not have the resources for 
operating an industrial kitchen or opening a restaurant, look to Cottage Food Law as your best 
resource for selling your foods directly to the consumer. The idea of Cottage Food Law is to 
create a marketplace for those who have a passion or talent for the food industry.  
 
There are a few rules, and Cottage Food producers have some hoops to jump through. For this, 
you will need to be equipped with the knowledge of legal expertise to insure your food operation 
qualifies and is compliant with Cottage Food Law. This is to keep consumers safe and food 
producers accountable for their products.  
 
The pros—cottage food businesses are not subject to the food inspection requirements of 
Michigan food law. This makes selling your products uncomplicated and cheaper, thereby also 
leaving you more time and resources to create and sell more of your foods! 
 
The cons—only certain types of foods qualify as Cottage foods. And, there are limits on where 
these goods can be sold, where they must be prepared, and how much income sellers are 
allowed to gain.  

Disclaimer: This article is solely the position of the author(s). 
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If you have always been interested in starting a food business. If you enjoy the outdoors and 
gardening. If you enjoy working in your kitchen, and have wanted to do more with it, a Cottage 
Food operation may hold the answers you are looking for. Sitting down with an attorney to 
discuss the provisions and requirements of Michigan’s Cottage Food law will unlock those 
answers to growth of your potential, produce and pocket book.  
 
Though it is hard to picture or remember summertime in the midst of frigid Michigan winters, the 
warm breath of summer sunshine is right around the corner.  
 
The time to put your Cottage Food business in place is now. 
 
 
Kelly Jex is a third-year law student at Western Michigan University Thomas M. Cooley Law 
School, graduating in January 2016. I will be taking the bar exam February 2016. If you have 
any further specific questions about Cottage Food law or about starting a Cottage Food 
business, feel free to e-mail me at jexk@cooley.edu. Though I am not able to give specific legal 
advice, I would be able to refer an attorney who can work with you.  
 
 
 
 
1 http://www.michigan.gov/mdard/0,4610,7-125-50772_45851-240577--,00.html#MapleSyrup 
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