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Welcome to the Food Protec on Task Force quarterly newsle er! Mee ng informa on, 

registra on, and all quarterly newsle ers can be found under Food Protec on Task Force at 

agriculture.ks.gov/FPTF. If you have any ques ons about the Food Protec on Task Force or 

would like to join the steering commi ee, please contact us at KDA.FSL@ks.gov or 785-564-

6767. 

Save the Date: The Food Protec on Task Force Annual Mee ng will be held on Wednesday, 

June 18. More details will follow in the April newsle er. 
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Food Safety 

In the 4th quarter of 2024, the Kansas Department of Agriculture conducted 4,687 food 

establishment inspec ons and 133 food processing inspec ons. 

Reminders 

Renewals can be paid anyƟme online between Jan 1 and March 31. 

Use this link to access instrucƟons: h ps://www.agriculture.ks.gov/licenses/food-and-lodging-

applica ons-and-licenses/online-license-renewal-instruc ons 

*Note: If the above link does not work, please copy and paste it into your browser.*

Spotlight: Microbrewery Distribu on 

The Kansas Liquor Control Act was changed so a microbrewery may distribute its own beer 

through licensed beer distributors, and its own hard cider through licensed wine distributors 

[Subsec on (a)(3)(A) and (a)(3)(B) of K.S.A. 41-308b, as amended by Sec on 2 of 2024 Senate 

Subs tute for House Bill 2124]. 



A microbrewery may also sell up to 1,000 barrels of beer and 3,000 gallons of hard cider it has 

manufactured to retailers, CMB retailers, public venues, clubs, drinking establishments, caterers 

and temporary permit holders. If the microbrewery licensee also holds at least a 25% interest in 

the license of a drinking establishment, caterer, another microbrewery license, or a 

microbrewery packaging and warehouse facility license, sales to those licenses will not count 

against the 1,000 barrel/3,000 gallon limit [Subsec on (a)(3)(C) and Subsec on (c) of K.S.A. 41-

308b, as amended by Sec on 2 of 2024 Senate Subs tute for House Bill 2124]. 

A food processing license from KDA is required for “self-distribu on.” Please contact 

KDA.FSL@ks.gov or 785-564-6767 with any ques ons about the food processing license. 

For more informa on: 

Apply for a food license here: h ps://www.agriculture.ks.gov/foodlicense 

Handbook for microbreweries: h ps://www.ksrevenue.gov/abchbmicrobreweries.html 

*Note: If the above links do not work, please copy and paste them into your browser.* 
    

   

Produce Registra on Drawing 

All produce farms that completed the Kansas Produce Farm Registra on in 2024 were entered 

into a drawing for a From the Land of Kansas gi  box. Congratula ons to Red Table Farm in 

Perry for being this year's lucky winner! 

To be eligible to enter next year's drawing, register your produce farm or update your 

informa on below: 

h ps://fs22.formsite.com/KansasDeptAg/form64/index.html 

*Note: If the above link does not work, please copy and paste it into your browser.* 

   



FDA Employee Health Policy Tool 

The Na onal Healthy People 2030 workgroup is seeking feedback from independent food 

operators on the current FDA Employee Health Policy Tool. This free tool helps operators 

prevent employees from working while ill, which could prevent foodborne illnesses. They are 

very interested in your anonymous feedback on how to improve the tool further. 

1. Please take a few minutes to review the tool to provide feedback. FDA Tool Link:

h ps://www.fda.gov/media/179698/download?a achment

2. AŌer reviewing the tool, please complete the survey to provide feedback. Survey Link:

h ps://www.surveymonkey.com/r/YKLLJSM

Food Defense: Conference for Food Protec on Guidance Document 



The new Conference for Food Protec on (CFP) Food Defense Guidance-Food Defense Employee 

Orienta on form provides a sample checklist of important food defense topics for food 

employees. The form is intended for use by food industry managers or trainers to provide a 

guideline for increasing employee food defense awareness. The form may be used during 

employee orienta on and rou ne or refresher training to guide and document food defense 

discussions. 

Find it here online: h ps://www.foodprotect.org/media/guide/food-defense-guidance-

document.pdf 

Or as a PDF: Food_Defense_Guidance_Document 

*Note: If either of the above links do not work, copy and paste the first one into your web

browser.*

Feed Safety 

Save the Date: Feed Webinar 

On Tuesday, April 15, the Kansas Department of Agriculture 

Dairy and Feed Safety Program will be hos ng a webinar 

focused on how to minimize hazards related to mixing, 

sequencing, cleaning, and flushing. Registra on details to 

follow. 

Type of Event: Online Webinar 

Date: Tuesday, April 15 

Time: 10:00 a.m. 

Presenter: Jamie Spencer, Feed Technical Specialist 

Topic: Hazards/How to Avoid, 

Mixing/Sequencing/Cleaning/Flushing 



Kansas Department of Agriculture Food Safety 785-564-6767 

1320 Research Park Drive Dairy and Feed Safety 785-564-6663 

Manha an, KS 66502 www.agriculture.ks.gov 
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