
BAKE SALES 
 

 All bake sales require approval by the Health 
Department. 

 
 A list of items to be sold must be submitted to the 

Health Department 2 weeks prior to the event, no 
exceptions. 

 
 Baked goods shall consist of cookies, brownies, cakes, 

cupcakes, breads and SOME whole fruit pies. 
 
 Baked goods shall NOT consist of pumpkin or custard 

pie, cheesecake, or items with cream cheese or 
whipped cream, including synthetic cream (cool whip), 
or slices of fruit pies.   

 
 Items that require temperature control (refrigeration or 

hot holding) ARE NOT ALLOWED. 
 
 Organizations must keep a log of who baked the item 

(name, address and phone number) for 2 weeks after 
the event.  Ingredients must be available upon request. 

 
 Baked goods must be packaged and labeled 

appropriately.  It’s a good idea to list nuts or other 
additives-many people have food allergies. 

 
 It is important to adhere to these instructions to protect 

the public. 
 
Questions?  Call the Health Department at (781) 320-1026/1027. 
 


