
Non-TCS Foods

How do you want to sell? 

TCS Foods

You are not required to
register with DSHS, but
the 3  party vendor is

required to register with
DSHS. 

rd

Direct to Consumer

Texas Cottage Food Laws DSHS
Registration & Labeling Flowchart: 

Start
What type of food are you wanting to sell? 

Shelf-stable foods (baked goods,
candy, jams, granolas, dried herbs,

etc.)

No registration required!  
DSHS registration is generally
used if you do not want your
private residential address on
every label; use UIN instead

Wholesale to 3  party Vendorrd

Perishable foods that require
refrigeration (cheesecakes, cream pies,

etc.)

DSHS registration is required before
you can sell.

Must register, and the product must be
strictly sold direct-to-consumer. 

Wholesale/vendor not allowed! 

Non Time and Temperature Controlled For Safety Foods (Non-TCS): Foods that do
not require refrigeration. 
Time and Temerature Controlled for Safety Foods (TCS): Perishable foods that
require refrigeration to limit pathogen growth.

Label Needs Label Needs

Common Product Name
Producer Info (name & address
or DSHS Unique ID #)
ALLERGEN DISCLOSURE:
Contains....
Mandatory disclaimer (in all
caps): THIS PRODUCT WAS
PRODUCED IN A PRIVATE
RESIDENCE THAT IS NOT
SUBJECT  TO
GOVERNMENTAL LICENSING
OR INSPECTION.
Note: Extra requirements for
pickles/ferments, see below.

Common Product Name
Producer Info (name & address or
DSHS Unique ID #)
Production Date:
[MM/DD/YYYY] (only required if
selling to a 3  party vendor)rd

ALLERGEN DISCLOSURE:
Contains....
Mandatory disclaimer (in all caps):
THIS PRODUCT WAS
PRODUCED IN A PRIVATE
RESIDENCE THAT IS NOT
SUBJECT TO GOVERNMENTAL
LICENSING OR INSPECTION.

Common Product Name
Producer Info (name, address (optional), &
DSHS Unique ID #)
Production date: [MM/DD/YYYY] 
ALLERGEN DISCLOSURE: “Contains....
Mandatory disclaimers (in all caps): THIS
PRODUCT WAS PRODUCED IN A
PRIVATE RESIDENCE THAT IS NOT
SUBJECT TO GOVERNMENTAL
LICENSING OR INSPECTION.
SAFE HANDLING INSTRUCTIONS: To
prevent illness from bacteria, keep this food
refrigerated or frozen until the food is
prepared for consumption (in 12-pt font)

Label Needs

Use this factsheet to help you determine your food category, potential mandatory registration
criteria, and labeling needs under current Texas rules (example labels included).



The Texas Department of State Health Services maintains an online portal for cottage food
operations. 

Registration is free. 
Non-TCS Foods can be sold directly to consumers or sold wholesale to registered third-party
vendor (such as local grocery stores, cafes, or farm stands) to sell on your behalf.

If you produce shelf-stable items and do not want your private residential address printed
on every product label, you can voluntarily register to receive a DSHS Unique
Identification Number to use on your labels instead of your address.
If you are selling a Non-TCS food to a vendor, only the 3  party seller/vendor is required to
register with DSHS (not the food producer).

rd

You are only required to add a date to your label. 
Remember, TCS foods cannot be sold to a vendor, but do require DSHS registration.  

TCS Foods can only be sold directly to consumers.
If you manufacture items like cheesecakes or cream pies, you must register your Cottage
Food Production Operation through the portal before making sales.

The DSHS registration UIN must be on your label, but your address is optional. 
If a local retail store, boutique, or restaurant wants to buy your shelf-stable cottage foods at
wholesale to resell to the public, the vendor must register through DSHS and display an
uninspected food sign near your products.

The vendor cannot use your product as an ingredient in their own products. 
Registration does not authorize state or local inspectors to conduct routine walkthroughs of
your home kitchen. 
You do not need to provide a Social Security Number or Employer Identification Number (EIN)
to successfully complete the free registration.
DSHS does not have to approve your recipe before you can sell your food. 

Registration FAQ’s

Food Label FAQ’s

Need help creating a food label? Try out this recommended resource!
Does my food have to be packaged? 

Yes! Your food must be prepared and packaged in your home kitchen to prevent
contamination (unless too large/bulky). 
The label must be attached to the package unless it is a large or bulky item (affix the label
to the invoice in these cases). 

What are the requirements for Non-TCS foods? 
Non-TCS food labels must contain: The Common Product Name, Producer Info (name &
address or the DSHS Unique ID #), ALLERGEN DISCLOSURE: Contains...., and this
Mandatory disclaimer (in all caps): THIS PRODUCT WAS PRODUCED IN A PRIVATE
RESIDENCE THAT IS NOT SUBJECT TO GOVERNMENTAL LICENSING OR INSPECTION

What are the requirements for Non-TCS food labels sold to a vendor? 
The Common Product Name, Producer Info (name & address or the DSHS Unique ID #),
ALLERGEN DISCLOSURE: Contains...., this Mandatory disclaimer (in all caps): THIS
PRODUCT WAS PRODUCED IN A PRIVATE RESIDENCE THAT IS NOT SUBJECT TO
GOVERNMENTAL LICENSING OR INSPECTION, and the date prepared.

https://homemadetexas.org/label-wizard/


What are the requirements for TCS foods? 
You must register with DSHS to sell TCS foods. 
TCS food labels must contain: The Common Product Name, Producer Info (name, address
(optional), & the DSHS Unique ID #), ALLERGEN DISCLOSURE: Contains...., and this
Mandatory disclaimer (in all caps): THIS PRODUCT WAS PRODUCED IN A PRIVATE
RESIDENCE THAT IS NOT SUBJECT TO GOVERNMENTAL LICENSING OR INSPECTION.
The food label, invoice, or receipt must also include the following statement in at least 12-
point font: “SAFE HANDLING INSTRUCTIONS: To prevent illness from bacteria, keep this
food refrigerated or frozen until the food is prepared for consumption.”
You must store and deliver the food at the air temperature necessary to prevent the
growth of bacteria that may cause human illness.

Your food must be packaged and labeled prior to selling in your home kitchen. 
Any services assembling cupcakes or like build-it-yourself services are not covered under
Cottage Food Laws. 

You are permitted to give samples (without packing and labels)
Samples must be distributed in a sanitary manner (handwashing applies - hand sanitizer
does not meet requirements).

Can you use another address for your kitchen? 
No. Your cottage food operation must operate out of your primary residence, and use
appliances meant for common residential usage. 

What allergens should be on your label? 
There are currently 9 major allergens. They are: 

Eggs, Nuts, Peanuts, Wheat, Soy, Sesame, Fish, Shellfish, Milk
You should avoid using the verbiage “May contain,” "Contains no major allergens," or
"Allergen free." If your product contains any of the nine major food allergens, you must
explicitly state them in the dedicated "Contains:" statement. If no major allergens are
present in the product, simply omit the allergen statement entirely.

I know there are required items to be on the labels, but is there exact verbiage that must be
used? 

Yes, ALL labels must have: "THIS PRODUCT WAS PRODUCED IN A PRIVATE RESIDENCE
THAT IS NOT SUBJECT TO GOVERNMENTAL LICENSING OR INSPECTION."
TCS labels must also have, in 12 point font: “SAFE HANDLING INSTRUCTIONS: To
prevent illness from bacteria, keep this food refrigerated or frozen until the food is
prepared for consumption.”

Am I required to put my personal home address on the label?
Not anymore. You can register for free with the Texas Department of State Health
Services (DSHS) to receive a Unique Identifier Number. You can print this unique ID on
your labels instead of your physical home address to protect your privacy. If you choose
not to register for a unique ID, you must list your business name and physical home
address on the label. 
Note: For TCS foods, the DSHS Unique ID is required regardless and therefore, your
addresss is optional. 

Do I have to list every single ingredient like a commercial grocery store item?
No, full ingredient lists are optional under Texas cottage law (though highly
recommended). 



Strawberry Jam 

1234 Address st., 
My Town, TX 12345

Contains these major allergens: 
Wheat 

THIS PRODUCT WAS PRODUCED IN A
PRIVATE RESIDENCE THAT IS NOT SUBJECT

TO GOVERNMENTAL LICENSING OR
INSPECTION

Example of Non-TCS Food Label

Example of Non-TCS  

Wholesale/Vendor Food Label

1234 Address st., 
My Town, TX 12345

Strawberry Jam 
Contains these major allergens: 

Wheat 
Made on : Month, Day, Year

THIS PRODUCT WAS PRODUCED IN A PRIVATE
RESIDENCE THAT IS NOT SUBJECT TO

GOVERNMENTAL LICENSING OR INSPECTION

Dates are required for 
selling Non-TCS

foods to a vendor! 

Or DSHS Unique
Identifier Number#

Or DSHS Unique
Identifier Number#

(NOT PICKLES/FERMENTS)

(NOT PICKLE/FERMENTS)

“THIS PRODUCT WAS PRODUCED IN A PRIVATE RESIDENCE THAT IS NOT
SUBJECT TO GOVERNMENTAL LICENSING OR INSPECTION.”

Non-time and temperature control for safety (NCTS) foods may be sold through a 3rd party
vendor directly to consumers at a farmer’s market, farm stand, food service establishment

(restaurant), or any retail store. The vendor must display in a prominent place near the location
where the food is offered for sale a sign with the following disclosure: 

Note: It is the third party selling your food that must register as the vendor, not you the producer,
but if you are selling to a vendor, you need to ensure a date is on your label.

Note: Any food you are selling through the cottage food vendor, you must include on the label the date
the food was made. See example below:



1234 Address st., 
My Town, TX 12345

Batch #: 1.23.24
Contains these major allergens: 

Made on : Month, Day, Year

Example of Pickled,  

Fermented, or Acidified  
Buttered Pickles

THIS PRODUCT WAS PRODUCED IN A PRIVATE
RESIDENCE THAT IS NOT SUBJECT TO

GOVERNMENTAL LICENSING OR INSPECTION

Dates are required if 
the product is being sold as a 

wholesale food or to a 3  party vendor!rd

Canned Foods

A batch number is  
REQUIRED 

Or DSHS Unique
Identifier Number#

Note: For pickled, fermented, or acidified canned goods you must do one of the following: either
use a recipe approved by a certified process authority, OR have the recipe lab tested, OR use a

scientifically validated recipe from an approved source, OR test every single batch with a
calibrated pH meter to confirm it sits at or below 4.6 pH. You must retain these pH logs/batch

records for at least 1 year. 

Your logs should include the date you made the batch, the batch number (must match the batch
number on your label), and the recipe you used. 

DSHS Unique Identifier #

Strawberry Cheesecake
Contains these major allergens: 

Milk, Wheat, Eggs

Made on : Month, Day, Year

SAFE HANDLING INSTRUCTIONS: To
prevent illness from bacteria, keep this

food refrigerated or frozen until the
food is prepared for consumption. 

THIS PRODUCT WAS PRODUCED IN A PRIVATE
RESIDENCE THAT IS NOT SUBJECT TO

GOVERNMENTAL LICENSING OR INSPECTION

Example of TCS Food Label

Safe handling instructions are only required 
for TCS foods (requiring refrigeration). 

This may be incorporated into receipt or invoice. 
Must be at least 12-point font (this is the 

only portion with required font size)

Dates are required for 
TCS foods!

Since the DSHS Unique Identifier Number# is
required, providing your addresss is optional 



Note: This is not legal advice. You should research the laws in your own state and consult an
attorney licensed to practice in your state if you have questions.

Under Texas law, if your cottage food product contains any of the major recognized food allergens,
they must be clearly identified on your product label. 

What is the first step? 
Check your ingredients (including sub-ingredients like chocolate chips, baking sprays, or
flavorings) against the recognized major food allergens:

Milk (butter, milk, whey, cheese, sour cream) 
Eggs (whole eggs, whites, yolks, egg powder) 
Wheat (flour, wheat starch, graham flour) 
Peanuts (peanut butter, peanut flour, peanut oil) 
Tree Nuts. 

You must specify the specific nut (pecans, walnuts, almonds, cashews) 
Soy (soy flour, lecithin, soybean oil, tofu) 
Sesame (tahini, sesame seeds, sesame oil)
Fish (Applicable to non-meat/vegetarian items like worcestershire sauce, use of fish
oils, etc.)
Crustacean Shellfish

Once an allergen is identified, ensure your packaging includes the approved labeling
methods: 

“Contains: Wheat, Milk, Eggs, Pecans."
When formatting product labels, best practice is to stay away from claims such as
"Contains no major allergens," "Allergen free," or “May Contain.” You must explicitly
state the allergen on the label on a dedicated "Contains:" statement. If no major
allergens are present in the product, simply omit the allergen statement entirely. 

Providing a full ingredient list is optional, but a best practice. 
You can include the common name of the ingredient and the official allergen name
included in parentheses next to the ingredient.

Example: "Enriched flour (wheat), butter (milk), eggs."
Because cottage foods are prepared in home kitchens rather than dedicated commercial
facilities, cross-contamination is a major risk. Use the following checklist to stay clear of
cross contaminiation issues:

Do you bake allergen-free items before baking items with nuts, wheat, or dairy, or on
entirely separate days?
Are all countertops, mixers, bowls, and utensils washed, rinsed, and sanitized between
different product batches?
For high-risk allergens (like peanuts or tree nuts), do you use dedicated cutting boards
or silicone baking mats to prevent oil absorption?
Are allergen-containing ingredients stored below or away from allergen-free ingredients
to avoid accidental spills?
If you process nuts or wheat in your kitchen regularly, have you considered adding a
voluntary statement like "Made in a kitchen that also processes tree nuts" to protect
highly sensitive consumers?

Allergen FAQ’s



Supported by USDA grant funding. This farmer help desk resource was created in
partnership with the United States Department of Agriculture.
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