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CDC Risk Factor Control - Refrigeration
The ambient room temperature of poorly designed kitchens can exceed 90℉℉on hot 
summer days. A hot kitchen makes it difficult to maintain cold food at 41℉℉or below.  

Here are some tips to help your refrigerator keep up in the heat:

‣Schedule service for walk-in coolers, freezers, and refrigerator units. 
  •Clean condenser coils and top off freon levels in units.

‣Decrease the ambient temperature of the kitchen so coolers do not 
have to work as hard.

  •Keep windows closed.
  •Keep air condition vents clean.

‣Add more refrigeration.

‣ Install plastic curtains on the inside of the walk-in cooler door to keep 
cold air inside when the door is opened.

‣When storing cold food, store in metal pans instead of plastic pans.

‣During slower business hours, close workout cooler lids or cover 
food containers with lids.

  •Single-use ice bags or durable, washable ice packs can be placed   
   on food containers to help keep food cold.

‣Turn equipment off when not in use, such as ovens, hot holding equipment, and 
coffee makers, to decrease the ambient temperature of the room and decrease the 
workload on the refrigerators.

Active Managerial Control
Food service managers use Active Managerial 
Control (AMC) to prevent the risk of foodborne 
illness rather than reacting when an inspector points 
out an uncontrolled risk factor.
To help managers be proactive 
we’ve provided self-inspection 
forms as well as other great 
resources at:
tinyurl.com/THD-AMC
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Food/drinks that ARE NOT
permissible for sale under this ACT include:

• Meat (includes beef; pork; lamb; wild-game and snakes.)
• Meat by-products (includes such items as lard; pigskins; etc.)
• Poultry (chicken; turkey, wild-game birds)
• Raw eggs
• Seafood (includes fresh-water fish)
• Casseroles, empanadas, fried pies, tamales, etc. that                
    contain meat, poultry or seafood.
• Cannabis-containing products
• Marijuana-containing products 
• Beverages containing alcohol
• Unpasteurized milk-containing products
• Unprocessed fruits
     (fresh, whole apples... these would be a farm product)
• Unprocessed vegetables
    (fresh, whole carrots…these would be a farm product)
• Unprocessed nuts
    (peanuts in the shell…these would be a farm product)
• Pet foods and treats
    (guidance under Consumer Protective Service regulations)

Food items prepared under the HFFA are exempt from Oklahoma 
State Department of Health licensing, inspection, and regulation.  

The Oklahoma Department of Agriculture, Food, and Forestry 
(ODAFF) is the primary state agency responsible for the Food 

Freedom Act.  
If serving or selling food items prepared in a home kitchen, please 

visit https://ag.ok.gov/divisions/food-safety/ for more information

During the 2021 Oklahoma legislative session, 
House Bill 1032 titled Homemade Food 

Freedom Act was enacted and replaced the 
Home Bakery Act of 2013.  The Homemade 
Food Freedom Act (HFFA) also modified the 

Honey Sales Act labeling requirements.
According to HB 1032, a “producer” is a person who 
produces a homemade food product in a home food 

establishment. A producer can be any age and citizenship, 
if they have a home or dwelling where they live in 

Oklahoma and in which they safely produce a qualified 
food. HFFA requires that foods are properly labeled, limits 
gross annual sales to $75,000, and a food safety class 
must be taken if making time-temperature-controlled for 

safety (TCS) foods.

Homemade Food
Freedom Act

After receiving the inspection report from your 
inspector, be sure to look for the QR Code located 
at the bottom of the last page. The QR Code will 
connect you to a survey to capture your feedback on 
how we can best serve you in the future.

City License Renewals
City license renewals for Tulsa, Bixby, and 
Broken Arrow food establishments have 
been mailed.  Please note that current food 
licenses expire on June 30th and must be 
paid for before August 1st to avoid a  
50% delinquency fee.

When returning the renewal application be sure to include a 
copy of the current business sales tax permit and payment. 
You can renew by paying in person at the license center or by 
returning through the mail.

STOP THE SPREAD OF NOROVIRUS

‣Wash your hands often

‣Don't prepare food or care for others when you are sick

‣Rinse fruits and vegetables thoroughly

‣After vomiting or having diarrhea, immediately clean 
& disinfect surfaces and wash soiled laundry


