
 

Less 

Complex 

Risk Type 4 

 Establishments Serving Highly Susceptible 

Populations and/or 

 Establishments Using Specialized Processes 

 Unlimited Number of Cook and Cool of PH* 

Foods and/or 

 Unlimited amount of Raw PH preparation 

Risk Categorization of Food 

Establishments 

Examples 

 Full Service Restaurant 

 Big Deli 

 Caterers 

 Nursing Homes 

 School Lunch Rooms 

serving preschool aged 

 Some Sushi 

Establishments 

 Reduced Oxygen 

Packaging 

Examples 

 Meat Markets 

 Some Grocery Store Deli 

 MFU 

 Middle & High School 

Lunch Rooms 

 Some Sub Shops 
 Breading/Marinating 

preparation 

Risk Type 3 

 Cook and cool no more than 3 PH Foods 

 Unlimited amount of Raw PH preparation 

Risk Type 2 

 Cook and cool no more than 2 PH* Foods 

 Raw PH ingredients received in a ready to 

cook form 

 

Examples 

 Some Grocery Delis 

 Pushcarts/Some MFU’s 

 Cook/Serve Food Service 

 LFSE 

 Cook/Serve Pizza 

 Sandwich Shops 
 Produce 

Risk Type 1 

 Prepare only Non-PH* Foods  

Examples 

 Some Drink Stands 

 Nachos with non-PH* 

cheese 
 Multi-use Utensils 

*Potentially Hazardous 
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