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What is Your Temporary Food Establishment’s Risk Level?

w Do you prepare meat from a raw state? ' Food Level 3
"4 [ —M—p

[[iNH - "
o High Risk
s Lol 10
t Do vou heat and hot-hold commercially pre-cooked foods? —_— T —

Do you prepare any foods that don’t require cooking? (Sandwiches, - loderate Risk
wraps, etc.) Or prepare multi-ingredient items made with fresh
fruits/produce? (Salads, fruit cups, salsa, cole slaw, etc.)

|
No

v

Do you heat commercially pre-cooked foods for immediate
| consumption? (No Hot-Holding)

£
Qg Do you refrigerate/freeze meats, dairy and other temperature E

sensitive foods specifically for sale (no preparation and/or

i consumption)
| SR | B,
v - Risk Level 1
\‘” Do you provide wine or beer tasting and use non-disposable glasses? |_m_. “Low Risk”
! i

Do you prepare any non-temperature sensitive foods onsite? (Bakery) —"_w_.

No

_ v
,,f Do you serve espresso drinks? Z—H—b

Do you serve ONLY popcorn, cotton candy, machine-crushed ]

iced drinks, shaved ice, corn on the cob, whole roasted —— I ——» Exempt

peppers, roasted nuts and peanuts, chocolate-dipped ice 7

cream bars, chocolate-dipped bananas, sliced fruit or o ( ]( N

vegetables for sampling, or dried herbs and spices? “‘ﬁ\ ‘-\”'
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