
Food processes include 
cooking or heaƟng food? 

Menu Limited to 
prepackaged food? 

Category 1 

Food preparaƟon such as 
cuƫng and processing, 
(NOT assembling) is 
limited to 1 or 2 items? 

Category 2 

Processes include 
heaƟng/cooking 
for hot holding? 

Facility is a school OR Menu 
includes cooling large batches 
(more than 1 gallon in volume) of 
cooked/hot foods OR cooling more 
than two different menu items ? 

Category 3 

Primary service populaƟon is 
high risk such as elderly, 
immunocompromised, or 
infants (i.e., hospital, nursing 
home, daycare, etc.)? 

NO 

Category 4 

Category 5 
Food processing includes “special or high 
risk procedures” (see below) when the 
final product is not an alcoholic beverage? 

YES 

YES 

START 

NO 

YES 

NO 

NO 

Menu includes unpackaged 
raw animal products (i.e., 
uncooked egg, meat, 
seafood, chicken, etc.)? 

YES 

Menu includes ready-to-eat 
foods (food that does not need 
to be cooked in order to be 
safely consumed)? 

YES 

YES 

YES NO 
NO 

YES 

NO 

YES 

NO YES 

NO 

NO 

Food preparaƟon such as 
cuƫng and processing, 
(NOT assembling) is 
limited to 1 or 2 items? 

Special or high risk procedures are processes that either: preserve or extend the shelf life of a food or 
make refrigerated or frozen foods shelf-stable. These include: 
· Curing or smoking (not just for flavor),  
· FermentaƟon (except with alcoholic beverages), 
· Reduced oxygen packaging (i.e., vacuum sealing, canning, boƩling, sous vide, etc.), 
· AcidificaƟon (i.e., adding acid such as vinegar to lower the pH of the food),  
· Drying, dehydraƟng or freeze-drying foods that require refrigeraƟon 
Other high risk procedures include: 
· SprouƟng or growing seeds or beans for human consumpƟon 
· OperaƟng a live molluscan shellfish tank for human consumpƟon 


