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February 28, 2025

The Honorable Pamela Beidle
Chair, Finance Committee

3 East Miller Senate Office Building
Annapolis, MD 21401-1991

RE: Senate Bill (SB) 701 — Public Health — Cottage Food Products — Nonpotentially
Hazardous Foods and Refrigerated Baked Goods — Letter of Opposition

Dear Chair Beidle and Committee members:

The Maryland Department of Health (the Department) respectfully submits this letter of
opposition for Senate Bill (SB) 701 — Public Health — Cottage Food Products — Nonpotentially
Hazardous Foods and Refrigerated Baked Goods. SB 701, if enacted, will modify the definition
of a cottage food product to include refrigerated baked goods (i.e., cheesecake, custard and
meringue, fresh fruit tarts, and refrigerated nonmeat pies), in addition to non-potentially
hazardous food.

As defined in Health—General Article §21-301(b-2), cottage foods are limited to non-potentially
hazardous baked goods such as cookies, breads, etc. These low-risk foods do not require time
and temperature control to remain safe. Foods requiring refrigeration are not included as cottage
foods because they present a much greater risk of foodborne illness if handled unsafely. Cottage
food businesses are not subject to licensure or routine inspections, and therefore food safety
practices cannot be monitored and consumers cannot be assured of the quality and safety of their
products.

The National Environmental Health Association (NEHA) presented data from the National
Outbreak Reporting System that showed that there were 1,225 reported foodborne illness
outbreaks, 22,893 illnesses, 2,737 hospitalizations, and 89 deaths attributed to food prepared in
private homes and residences from 2008-2018.' Processes such as baking, refrigerating, frying
and freezing do not kill all types of foodborne illness pathogens. For example, salmonellosis has
been proven to survive the baking and refrigeration process in cheesecake.? Of the proposed
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refrigerated food items: cheesecake, meringue, custard and fresh fruits, all have been implicated
in foodborne outbreaks.**>

For these reasons, the Department respectfully urges an unfavorable report on Senate Bill 701. If
you would like to discuss this further, please do not hesitate to contact Sarah Case-Herron,

Director of Governmental Affairs at sarah.case-herron@maryland.gov.

Sincerely,
//7/

Laura Herrera Scott, M.D., M.P.H.
Secretary
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