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Local Food Business & Labor Development Working Group Meeting 

Date: Wednesday January 17, 2017         Location: Petworth Library, 4200 Kansas Avenue NW 

 
Meeting Notes 

 Director Laine Cidlowski opened the meeting and led introductions of the approximately 25 meeting attendees and presenters. She 
shared a brief introduction of the guest speaker, Brandy H.M. Brooks, who is the Director of Programs of Dreaming Out Loud Inc. the 
Cottage Food Act passed in 2014, and regulations were just issued by the Department of Health in fall of 2016 and were open for a short 
comment period. The regulations have not yet been finalized but comments have been submitted by Director Cidlowski, Dreaming Out 
Loud and other members of the community to the Department of Health for recommended changes.  

 Dreaming Out Loud Inc. is a non-profit organization created as a response to the educational and economic disparities in underserved, 
low-income communities in Washington, D.C. The organization was founded in 2008 for the purpose of creating economic opportunities 
for marginalized communities through educational enrichment, community engagement, and entrepreneurship. 

 Dreaming Out Loud Inc. Director of Programs Brandy Brooks presented on the Cottage Food Act in DC, its applicability and the draft 
regulations and what issues small food businesses may want to be aware of when processing food in their home.  DOL is working on a 
guidebook to explain the process, and add some examples of detail of the process to go through to get set up as a Cottage Food 
Business.  

 Following the presentation, Director Cidlowski led an open dialogue for DCFPC members and guests to reflect and discuss how Dreaming 
Out Loud approach could be applied to the Cottage Food Act. 

 Gabrielle from the Community Crossroads Kitchen project in Takoma Park MD offered her expert opinion on best practices to increase 
food access in underserved areas while also engaging the community.  

o She shared her experience of utilizing residentially owned kitchens to feed the members of the community in low-income 
neighborhoods. This includes churches, Police Stations, firehouses that may use their kitchens to cook food for community 
members or for sale at farmers markets. They’ve developed a process roadmap that explains the steps people need to take to 
get certified as a cottage food businesses in Prince George’s County and to be able to sell at farmer’s markets.  

 
Discussion of the Issues of the Cottage Food Act 

 We think that one outcome of the Act and its regulations will be that more small food businesses will be operating legitimately. What we 
don’t know is the full scope of the need/demand for small businesses to use these types of permits. 

 The cottage food act regulations and information is not accessible to famer’s and local food business entrepreneurs, as well as other 
permitting information. It is challenging to figure out how long the process will take, whom to talk to at what agency and the general 
order of operations for cottage foods in DC.  
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 Community members and small business owners are reluctant to partner with Cottage Food Business because there are no statistics on 
success rates.  

 The risk may be too high for investors and food entrepreneurs trying to jump start their business if startup costs are difficult to estimate 
before they begin their businesses. The Cottage Food Act will provide some more certainty about potential permit, certification etc. 
costs, but those looking to participate need to develop business plans to accurately estimate if their business models will be viable. 

 We should be aware of our own bias and access to opportunities for capital, access to services and the DCFPC should be working to 
combat inequities in access to business resources and technical assistance.   

 There’s a need for some basic information about small business 101 to help point these new businesses in the right direction. There’s a 
balance between making resources available and doing the work for people, i.e. there’s a desire to balance the free market vs. ensuring 
balancing prior inequities. 

 Do we know what the Department of Health’s capacity to do these inspections is or will be? Was a new position created/funded through 
this act to manage the Cottage Foods either at the Department of Health or Department of Small and Local Business Development? Or 
are these just new responsibilities for an existing position?  

 How can we loop these efforts into the DSLBD Made in DC program? 

 There’s an opportunity here for cottage foods businesses to grow into catering and food delivery (though this wouldn’t be currently 
permitted under the draft regulations). 

 Are the upfront permit and business costs fully understood? 

 Would there be interest in starting a Cottage Foods Association to help these businesses work together and learn from each other? This 
may be a more long term solution since we don’t yet know how many businesses there are or will be. 

 Could there be some sort of incentive to help grow businesses out of Cottage Foods where their fees could be waived if they progressed 
in size/grew over time? Seems unlikely, but it can be put up for discussion, maybe there are other ways to incentivize this.  

 Are the current Department of Health and food safety standards for DC well understood now, do we know if they do proactive or 
punitive inspections? Other states with Cottage Foods focus on proactive, but the legislation is written geared towards complaints only. 
There are also privacy concerns about allowing inspectors access to private homes on short notice.  

 Doing some scenario planning for different business types and walking them through the process, permitting etc. would help us to 
better understand potential timeframes, costs, processes etc.  

 
Engagement with Communities once the regulations are in place 

 How can we engage youth in starting small businesses in their home, possibly through school or other programs (such as Brain food or 
Dreaming Out Loud)? 

 We need to further engage with the DC farmers market coalition about the Cottage Foods 

 Need to do further outreach East of the River 
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Potential Fixes for the Regulation 

 There are a couple of key areas of changes for the Cottage Act mentioned by meeting participants; 
o What specific types of foods are allowed (no canning allowed currently) 
o Inconsistencies with other regulations for farmers markets etc. 
o The amount of money that an individual business can make before sizing up and out of the program to need to be commercially 

licensed and inspected 
o What about honey? It’s not listed on the permitted or unpermitted list. 
o For the maximum amount of annual revenues of $25,000, is that pre or post tax? 
o Need to hold the Department of Health accountable to implement the Act 

Activities to Achieve Strategic Plan Goals 

Working Group Issue Activities to Achieve Goal Who Timeframe 

Business and tax 
regulations 

1. How will we better understand these?  
2. Set up a meeting with DOH staff 
3. Develop some scenario planning for sample businesses 
4. Outline a process businesses or individuals would go through and 

confirm/edit it with DOH 
5. Create a chain of logistics 

Frank, Dreaming 
Out Loud (Chris) 

 

Cost/Barriers to Entry 6. Consider both the supply and demand side of the issue – who has 
access/can participate in this program? Who is the audience/purchaser? 

  

Immediate DOH/DCRA 
Accountability 

7. Letter from the DCFPC advocating for the regulations to be finalized 
8. Get a nonprofit organization to be a champion for Cottage Foods. 

Perhaps DOL or DC Farmers Market Coalition? or others? 

Jonas; Megan Day; 
Chris (DOL) 

 

Understand the 
Landscape 

9. Who and how many businesses or individuals are doing this now 
10. Determine a scale of participants or scope out the use of the Act once its 

in place 
11. Track participation by pulling Cottage Food permits from DCRA 

Dreaming Out Loud 
(Chris) 

 

Better Understand How 
it Works 

12. What is DOH or DCRA’s capacity to inspect these businesses? 
13. Is there a staff at DOH specifically dedicated to this issue? 
14. Draft out the process and share it with the public as well as other public 

education about Cottage Foods (what you can and cannot do etc) 

  

Food Economy Study  Frank  
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