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OGLE COUNTY HEALTH DEPARMENT

RISK ASSESSMENT

"Category I Facility" means a food establishment that presents a high relative 

risk of causing foodborne illness, based on the large number of food handling 

operations typically implicated in foodborne outbreaks and/or the type of 

population served by the facility. The standards for regulation of a Category I 

facility shall be those prescribed by the Local Health Protection Grant Code (77 

Ill. Adm. Code 615). Category I facilities include those where the following 

operations occur: 

Potentially hazardous foods are cooled, as part of the food 

handling operation at the facility; 

Potentially hazardous foods are prepared hot or cold and held hot or 

cold for more than 12 hours before serving; 

Potentially hazardous cooked and cooled foods must be reheated; 

Complex preparation of foods or extensive handling of raw 

ingredients with hand contact for ready-to-eat foods occurs as part of 

the food handling operations at the facility; 

Vacuum packaging, other forms of reduced oxygen packaging, or 

other special processes that require an HACCP plan; or 

Immunocompromised individuals, such as the elderly, young children 

under age four and pregnant women, are served in a facility in which 

these individuals compose the majority of the consuming population. 

Ogle County classifies any establishment using raw protein and seafood 

Products as high risk 

"Category II Facility" means a food establishment that presents a medium 

relative risk of causing foodborne illness, based upon few food handling 

operations typically implicated in foodborne illness outbreaks. The standards for 

regulation of a Category II facility shall be those prescribed by the Local Health 

Protection Grant Code (77 Ill. Adm. Code 615). Category II facilities include 

those where the following operations occur: 

Hot or cold foods are held at required temperatures for no more than 

12 hours and are restricted to same-day services; 

Foods are prepared from raw ingredients, using only minimal 

assembly; and 
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DEPARTMENT OF PUBLIC 

HEALTH NOTICE OF ADOPTED 

RULES 

 

Foods that require complex preparation (whether canned, frozen or 

fresh prepared) are obtained from approved food-processing plants, 

high-risk food service establishments, or retail food stores. 

 
"Category III Facility" means a food establishment that presents a low relative 

risk of causing foodborne illness, based upon few or no food handling 

operations typically implicated in foodborne illness outbreaks. The standards 

for regulation of a Category III facility shall be those prescribed by the Local 

Health Protection Grant Code (77 Ill. Adm. Code 615). Category III facilities 

include those where the following operations occur: 

 
Only potentially hazardous foods commercially prepackaged in 

an approved processing plant are available or served at the 

facility; 

 
Only limited preparation of non-potentially-hazardous foods and 

beverages, such as snack foods and carbonated beverages, occurs at 

the facility; or 

 
Only beverages (alcoholic and nonalcoholic) are served at the facility. 

 
temporary. 

 

 


