CLASSIFICATION OF CONNECTICUT FOOD ESTABLISHMENTS:
PUBLIC ACT 18-168 & CT GENERAL STATUTES 19A-36G(3)

CLASS 1 FOOD ESTABLISHMENT:

A retail food establishment that does not serve a population that is highly susceptible to food
borne illnesses and only offers (A) commercially packaged food in its original commercial
package that is time or temperature controlled for safety, or (B) commercially prepackaged,
precooked food that is time or temperature controlled for safety and heated, hot held and served
in its original commercial package not later than four hours after heating, or (C) food prepared in
the establishment that is not time or temperature controlled for safety

CLASS 2 FOOD ESTABLISHMENT:

A retail food establishment that does not serve a population that is highly susceptible to food-
borne illnesses and offers a limited menu of food that is prepared, cooked and served
immediately, or that prepares and cooks food that is time or temperature controlled for safety
and may require hot or cold holding, but that does not involve cooling;

CLASS 3 FOOD ESTABLISHMENT:

A retail food establishment that (A) does not serve a population that is highly susceptible to
food-borne ilinesses, and (B offers food that is time or temperature controlled for safety and
requires complex preparation, including, but not limited to, handling of raw ingredients, cooking,
cooling and reheating for hot holding;

CLASS 4 FOOD ESTABLISHMENT:

A retail food establishment that serves a population that is highly susceptible to food-borne
illnesses, including, but not limited to, preschool students, hospital patients and nursing home
patients or residents, or that conducts specialized food processes, including, but not limited to,
smoking, curing or reduced oxygen packaging for the purposes of extending the shelf life of the
food
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