Purdue Extension Food Safety Policy
(revised 10/2020)

Note to Extension Educators — Given the number of changes to the existing policy, it is suggested that
staff remove this policy in its entirety from current documents and publications and insert the updated
policy as stated below. This policy has been reviewed by Amanda Deering, Clinical Associate Professor,
Department of Food Science, Atina Rozhon and Karen Richey, HHS Food Safety Extension Educators.

Please note: This document will be updated in October 2021 for additional guidance for events
occurring in 2022.

For Food Competitions: Fillings, frostings, glazes, and meringues are not permitted to
contain cream cheese, sour cream, heavy cream, or whipped cream if they are not fully
cooked/baked. These items are allowed as ingredients in food products IF the final
product is cooked/baked. Additionally, raw milk, raw milk products or uncooked
eggs/egg whites are not permitted. Eggs/egg whites that have been cooked to 160°F
(i.e. pasteurized or included as part of a batter and baked) are acceptable. No home-
canned fruits, vegetables, or meats are permitted as ingredients in food products.
Fresh-cut, uncooked, fruits and/or vegetables are not permitted to be used in food
products or used as garnishes for the product. Foods should be transported to the
competition in a way that minimizes contamination and maintains the quality of the food
(i.e. foods that are judged as frozen should remain frozen at all times).

Recipes must be provided that identifies all ingredients that were used in each part of
the product. Any ingredient that could be a potential allergen must be clearly identified.
Each food product must be labeled with the following information:

Name

Address

Contact information (phone and/or email address)

Date the food product was made

Contestants should carefully wash their hands and make sure that their hands do not
have any open cuts before preparing foods. If cuts are present, the wound should be
bandaged and a single use food service glove worn on the hand during all stages of
food production. Contestants should not be preparing food exhibits for competition
within 48 hours of recovering from any illness. People experiencing symptoms of
vomiting, diarrhea, fever, and/or jaundice should not be allowed to prepare food.

Judges and individuals who will consume products from county and/or state
competitions should be informed that they are at risk for foodborne illness since the
established policy cannot guarantee that an entry has been properly prepared or
handled before, during or following the competition. The food products for competitions
are home produced and processed and the production area is not inspected by the
Indiana State Department of Health. Tasting of a food product is solely at the discretion
of the judge and consumers. Judges are NOT to taste any home preserved foods such
as low-acid or acidified foods like green beans, tomatoes or tomato products,
jams/jellies/fruit preserves or fermented products produced in the home.



