
CHAPTER 24 SELECT INFORMATION 
 
"Retail food establishment" means an operation that stores, prepares, packages, serves, vends, or 
otherwise provides food for human consumption:  
1. Such as a restaurant; satellite or catered feeding location; catering operation if the operation provides food directly to 
a consumer or to a conveyance used to transport people; market; vending location; conveyance used to transport people; 
institution; or food bank; and  
2. That relinquishes possession of food to a consumer directly, or indirectly through a delivery service such as home 
delivery of grocery orders or restaurant takeout orders, or delivery service that is provided by common carriers. 
"Retail food establishment" includes: 
1. An element of the operation such as a transportation vehicle or a central preparation facility that supplies a vending 
location or satellite feeding location unless the vending or feeding location is permitted by the health authority; or  
2. An operation that is conducted in a mobile, stationary, temporary, or permanent facility or location; where 
consumption is on or off the premises; and regardless of whether there is a charge for the food. 
"Risk type 1 food establishment" means any retail food establishment that: 
1. Serves or sells only pre-packaged, non-potentially hazardous foods;  
2. Prepares only non-potentially hazardous foods; or 
3. Heats only commercially processed, potentially hazardous foods for hot holding and does not cool potentially 
hazardous foods. Such retail establishments may include, but are not limited to, convenience store operations, hot dog 
carts, and coffee shops.  
"Risk type 2 food establishment" means any retail food establishment that has a limited menu; and 
1. Prepares, cooks, and serves most products immediately;  
2. Exercises hot and cold holding of potentially hazardous foods after preparation or cooking; or 
3. Limits the complex preparation of potentially hazardous foods, including the cooking, cooling, and reheating for hot 
holding, to two or fewer items. Such retail establishments may include, but are not limited to, retail food store 
operations, schools that do not serve a highly susceptible population, and quick service operations, depending on the 
menu and preparation procedures. 
"Risk type 3 food establishment" means any retail food establishment that: 
1. Has an extensive menu which requires the handling of raw ingredients; and is involved in the complex preparation of 
menu items that includes the cooking, cooling, and reheating of at least three or more potentially hazardous foods; or  
2. Prepares and serves potentially hazardous foods including the extensive handling of raw ingredients; and whose 
primary service population is a highly susceptible population. Such establishments may include, but are not 
limited to, full service restaurants, diners, commissaries, and catering operations; or hospitals, nursing homes, and 
preschools preparing and serving potentially hazardous foods. 
"Risk type 4 food establishment" means a retail food establishment that conducts specialized processes such as 
smoking, curing, canning, bottling, acidification designed to control pathogen proliferation, or any reduced oxygen 
packaging intended for extended shelf-life where such activities may require the assistance of a trained food 
technologist. Such establishments include those establishments conducting specialized processing at retail. 
"Safe cooking temperatures" means heating all parts of raw animal foods such as eggs, fish, meat, poultry, and foods 
containing these raw animal foods to a temperature and for a time that complies with one of the following methods 
based on the food that is being cooked: 
1. 145°F or above for 15 seconds for fish, meat, pork and commercially raised game animals, except as specified under 
2, 3 and 4 below. 
2. 155°F for 15 seconds or the temperature specified in the following chart that corresponds to the holding time for 
ratites and injected meats; the following if they are comminuted: fish, meat, commercially raised game animals, and raw 
eggs. 
Min Temperature Minimum Holding Time 
145°F 3 minutes 
150°F 1 minute 
158°F 1 second (instantaneous) 
3. 165°F or above for 15 seconds for poultry, stuffed fish, stuffed meat, stuffed pasta, stuffed poultry, stuffed ratites, or 
stuffing containing fish, meat, poultry, or ratities. 
4. Whole beef roasts, corned beef roasts, pork roasts, and cured pork roasts such as ham, shall be cooked as specified in 
the following chart, to heat all parts of the food to a temperature and for the holding time that corresponds to that 
temperature: 
Temperature Time* 
130°F 112 Minutes 140°F 12 minutes 
132°F 77 minutes  142°F 8 minutes 
134°F 47 minutes  144°F 5 minutes 
136°F 32 minutes  145°F 3 minutes 
138°F 19 minutes 
 *Holding time may include post oven heat rise.  


