
Effective January 1, 
2022, Public Act 102-
0862 amended the     
Illinois Food Handling 
Enforcement Act (410 
ILCS 625), modifying 
section 4. “Cottage food 
operation” 
 
Both the types of foods 
allowed and the places 
where vendors may sell 
them has changed sig-
nificantly. 
 

Cottage food operators 
must obtain a register 
with their health depart-
ment and comply with 
food safety training and 
labelling requirements. 
  
The effective date of this 
act was January 1, 
2022. 
If you have questions or 
comments, please con-
tact MCHD at (618) 296-
6079 or at 
eh@co.madison.il.us 

 
Illinois Department of 
Public Health 2022 Cot-
tage Food Guide: 
 
https:// bit.ly/
GuideForCottageFood 

Cottage Food Operations and the new Public Act 102-0862 

Beat the Heat: Managing heat in kitchens with temperature-

sensitive food 

Recent heat waves have 
further highlighted the 
need for adequate tem-
perature control in kitch-
ens and other establish-
ments that carry tempera-
ture sensitive foods. 
 
Everyone knows that it 
can get very hot in a 
kitchen even when weath-
er is fair or cold outdoors!
During summer months 
and heatwaves tempera-
ture control can become 

very challenging. 
 
How can you avoid letting 
this heat pose a threat to 
food safety for your cus-
tomers and to your bot-
tom line by exposing your 
products to dangerous, 
food-spoiling temperature 
ranges? 
 
There are many things 
that you can do to try to 
beat the heat in your 
kitchen or store. Recog-
nizing certain problems 
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Welcome to the Madison County Health Department Environmental Health 
Food Safety Newsletter.  Our primary goal with this newsletter is to facilitate 
communication between our agency and the many food service facilities we 
serve.  If you have any questions or suggestions of topics for future  
newsletters, please call (618) 296-6079 or e-mail eh@co.madison.il.us. 
 

can help you to prevent 
any food waste before it 
becomes necessary to 
throw away the food or the 
food reaches temperature 
ranges that are considered 
foodborne illness risk fac-
tors. 
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 Melons become po-
tentially hazardous 
(temperature sensi-
tive) after cutting 

 

 Thorough cooking 
cannot always de-
stroy toxins produced 
in food by multiplying 

bacteria 

 Each year, an esti-
mated 48 million 
Americans become 
sick from foodborne 
illness 

 A foodborne illness 
outbreak can break 
your business by ex-

posing you to legal 
risk or harming your 
reputation 

 Failing to wash hands 
properly accounts for 
nearly 50% of all 
foodborne illness out-
breaks 

Reminder: 
If you intend to extensively 
remodel your food  
establishment, please  
contact this department for a 
plan review.  If you intend to 
make any structural additions 
or alterations to existing  
establishments, changes, 
modifications and extensions 
of plumbing, excluding  
routine maintenance, please 
call our Department at (618) 
296-6079.   

1. Make sure units are clean and compressors are free from any dust, 
trash or debris. 

2. Make sure cooler gaskets are tight-fitting and not torn. 
3. Make sure the cooler unit is not overfilled. Air flow should not be im-

peded. 
4. Keep the area around your cooler unit cool and well ventilated. 
5. Keep lids on and cooler door shut at all times they are not in use. 
6. Do not overload the cooler unit with pans of hot foods. 
7. Do not leave open spaces in cold prep top units. The top area needs 

to be filled in order to maintain the required temperatures. 

If you hold a food allergen training certificate from an ANSI (American 
National Standards Institute) accredited training course then it may be 
time to renew your certification to meet the state requirements. It has 
been several years since the Public Act 100-0367 went into effect and 
many restaurant workers who obtained the certification at that time will 
find that their certificates expired after 3 years. For more information on 
obtaining recertification please visit the ANSI National Accreditation 
Board website:  https://bit.ly/3fvmZA1 
 

 

 

https://bit.ly/3fvmZA1

