






RETAIL FOOD: SPECIAL EVENT (NON TEMPORARY)  
Raw Agricultural Commodities 

• Colorado Revised Statute 25-4-1602(14)(j) allows for the 
sale of whole and uncut fruits and vegetables (raw 
agricultural commodities) without a Colorado Retail Food 
Establishment (RFE) license, even if offering samples. 

• Mixed and Micro greens refer to fresh greens subjected 
only to a single harvest cut, rinsing off dirt and debris, and 
trimming any dead leaves.  The product is offered to the 
consumer in its raw form and is intended to be washed by 
the consumer prior to consumption. 

• Colorado Retail Food Establishment license is required for 
the sale of cut melons, processed honey*, cut leafy greens, 
roasted peppers and other value added agricultural 
products.   

Honeycomb and  
Uncut Fruits & Vegetables  

such as 
Apples 
Carrots  
Leafy Greens 
Mixed and Micro Green 
Melons 
 Radishes 
Stalk celery 
Stalk broccoli 
Strawberries 
Beans dried on the vine 
 

Exempt  
No Retail Food Establishment 

 License Required 
(USDA’s Good Agricultural 

Practices recommended) 

*Denotes items that may be sold under Cottage Food Act 
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RETAIL FOOD: SPECIAL EVENT (NON TEMPORARY)  
Non Potentially Hazardous Food 

 
 

Un-Packaged Food  

•Vendors serving foods requiring no assembly or 
preparation at  the event must have: 

 A hand  washing station, equipped with hot & cold 
water under pressure, a catch basin that is connected 
to a closed waste water collection container, hand 
soap and dispensed hand towels.  

 Food must be stored protected, off ground, covered, 
not accessible to  contamination by the public as well 
as insects or rodents.   

 Approved methods to prevent bare hand contact 
such as serving utensils, deli tissue, or disposable 
gloves.  

•Vendors serving foods for onsite consumption with 
assembly or preparation at the event must: 

 Operate from a fully equipped push cart/mobile unit 
that holds a RFE License.   

 The commissary the push cart/mobile unit is based 
out of is not required to hold a RFE License unless 
retail food sales also take place at the commissary 
location.    

 
1 – See definition on page 3 
2 – Commercially packaged foods that are proven non-  
potentially hazardous through product analysis 

*Denotes items that may be sold under Cottage Food Act 

Non-Potentially Hazardous Food 
from an approved source1 

Commercially 
Packaged 

Un-packaged 
(Vendor Handles 

Product)  

 
Examples: 
Baked Goods* 
Candy* 
Cider 
Tea* 
Dry Pasta 
Jerky 
Pickles 
Salsa2 

Sauces2 
Dry Seasoning* 
Wine 
Coffee 

 

No RFE License Required 
at Special Event  

(even if offering samples) 

 
Intended for 
Offsite 
Consumption 
(with no assembly 
or preparation) 

 
Examples: 
Baked Goods 
Candy  
Tea 
Dry Pasta 
Dry Seasoning 
Processed Grains 
or flour 

 
Intended for Onsite 
Consumption (with 
assembly or 
preparation) 

 
Examples: 
Baked Goods 
Candy  
Cotton Candy 
Dispensed Drinks 
Funnel Cakes 
Sno-Cones 
Sugar Coated  
Nuts 
Candied Apples 
Fresh Lemonade 

RFE License Fee $115 
(liability code 3293)  

RFE License Fee $255 
(liability code 3291) Page 5 of 6 



RETAIL FOOD: SPECIAL EVENT (NON TEMPORARY)  
Potentially Hazardous Foods 

Unpackaged Potentially Hazardous Foods 

• Vendors must operate in compliance with the Colorado Retail 
Food Establishment and/or be consistent with the Mobile 
Retail Food Establish requirements.    

 

Pre-packaged Potentially Hazardous Foods   

• A RFE license is required where food is made/pre-packaged & 
additional licenses are required at each point of distribution. 

• Vendors must have: 

Easily cleanable equipment that can maintain potentially 
hazardous foods at <41°F or >135°F.  No more than two 
hard plastic portable coolers are allowed provided they 
hold food at proper temperatures. Raw animal foods shall 
be segregated in a separate cooler from other potentially 
hazardous foods.  

Thermometer to monitor holding equipment temperatures. 

Products containing meat must have labeling in accordance 
with USDA and Colorado Department of Agriculture 
Requirements if applicable 

**Chili Roasting:   

• Whole chilies are cooked in a large roaster, placed in to a bag and 
sold directly to customers. Vendors roasting chilies must have at 
a minimum: 

 A handwashing station, equipped with hot & cold water under 
pressure, a catch basin that is connected to a closed waste 
water container, hand soap and dispensed hand towels.  

 Chilies must be washed with drinking water prior to roasting and 
stored protected from contamination.   

 Approved methods to prevent bare hand contact on finished 
product.  

 Note:  Additional requirements may exist if vendor cools, hot 
holds, peels or adds other ingredients to the roasted chilies. 

 
 

 

Potentially  Hazardous Foods 
from an approved source 

Unpackaged Foods 
for Onsite  
Consumption  

 
Examples: 
BBQ 
Crepes 
Hot dogs 
Fry bread tacos  
Gyros 
Smothered fries 
 
Assembly or 
preparation 
required.   

Pre-packaged Foods 
intended for Onsite 
consumption  

 
Examples: 
Burritos  
Cut Melons 
Cut leafy 
greens/salad 
Tamales  
Yogurt 
 
No assembly or 
preparation 
required.   

RFE License Fee 
$255  

(liability code 3289) 

 
Pre-packaged Foods 
intended for Offsite 
consumption  

 
Examples: 
Cheese 
Raw meats 
Whole Cheesecake 
Hummus 
Salsa 
Whole Eggs* 
 
No assembly or 
preparation required 
**except Chili 
Roasting operations 

 

RFE License Fee $115  
(liability code 3293) 

RFE License Fee $115  
(liability code 3293) 
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