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BTSF RTE and non-RTE food

Ready-to-eat (RTE) food is intended by the producer or manufacturer to be safe to eat
without the need for further cooking or processing

Food that is under-cooked or reheated for palatability purposes only is considered RTE
by default
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BTSF RTE and non-RTE food

Non-RTE food intended to be thoroughly cooked (to reach a core temperature of
>75°C) or thoroughly reheated (to reach a core temperature of 270°C) before

consumption
* Labelled with valid cooking instructions

* Serving suggestion does not indicate to eat the food without cooking
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BTSF RTE or non-RTE decision tree

1: Does the FBO intend the food to be consumed as it is taking into account any
serving suggestion labelled on the food?

Yes

I

2: Is the food clearly labelled with specific preparation instructions showing that
the food has to be cooked before consumption?

l Yes

3: Can the FBO demonstrate that the preparation instructions are valid to
effectively eliminate Lm or reduce Lm to acceptable level?

l Yes

4: Do the reasonably forseeable conditions of use indicate that the product could
be normally consumed as a RTE food?

RTE food

No

No

Yes

I

Non-RTE food
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BTSF Examples

Reason why it was determined to be a RTE food:

‘Yes’ was answered to Q.1 because:

» The food product is labelled with a serving suggestion
that it can be eaten cold without any further heat
treatment which would remove the risk of Lm. Although

mdﬁsh the food is also labelled with a serving suggestion that it
orgamaoa . . . . -
Smokeed Salnmon can be consumed ‘hot in pasta dishes and quiche’, it
e does not influence the decision that it is a RTE food
Keep Refrigerated because this an optional suggestion in addition to its use
as a RTE food.
1: Does the FBO intend the food to be consumed as it is taking into account any @ ‘ RTE food [7] ‘ > NO COOklng |nStrUCt|0nS are Iabe”ed on the paCkag|ng
serving suggestion labelled on the food? ** > ltis known that smoked salmon is often normally
Jic consumed as a RTE food without any further heat
2: Is the food clearly labelled with specific preparation instructions showing that the
food has to be cooked before consumption? tl’eatments :
Yes|
3: Can the FBO demonstrate that the preparation instructions are valid to effectively Conclusion:
eliminate Lm or reduce Lm to acceptable level? L.
This is a RTE food.
| Yes|
4: Do the reasonably forseeable conditions of use indicate that the product could be
normally consumed as a RTE food?
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1: Does the FBO intend the food to be consumed as it is taking into account any
serving suggestion labelled on the food?

[v](

2: Is the food clearly labelled with specific preparation instructions showing that
the food has to be cooked before consumption?

]

3: Can the FBO demonstrate that the preparation instructions are valid to
effectively eliminate Lm or reduce Lm to acceptable level?

[ves]

4: Do the reasonably forseeable conditions of use indicate that the product could
be normally consumed as a RTE food?

BTSF Examples

The Pretend Meat Co
Cooked Bacon Bitd
2 Y:
Kee atea

Yes

>

Reason why it was determined to be a RTE food:

‘No’ was answered to Q.1 because:

The food product is labelled with a serving suggestion to reheat
thoroughly before adding as a topping to various dishes. This
means the FBO does not intend the cooked bacon bits to be
directly consumed as it is from the packaging without reheating
first.

‘No’ was answered to Q.2 because:

>

D%

e

Non-RTE food ‘

Some consumers may just reheat the bacon bits for palatability
purposes instead of thoroughly reheating the product before
consuming (e.g. to 70°C x 2 minutes) to remove the Lm risk due
to the lack of specific preparation instructions. Some consumers
may choose to eat the food cold straight from the packaging as
the serving suggestion mentions using it as a topping for cold
salads.

From previous listeriosis outbreaks it is known that cooked bacon
bits are often normally consumed as a RTE food without any
further heat treatments (e.g. as a topping on salad).

sonclusion:

‘his is a RTE food.
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4 Petend Ht a ‘

10 Beechwood smoked
pork Frankfurters
Use By: 01.06.2025.
Keep Refrigerated.
Onice opened use within 3 days.

Cooking instructions:

Microwave (800W) — Place 2 Frankfurters on
a microwaveable plate., Cook on HALF
POWER for 20 seconds. Leave to stand for 10
seconds before serving.

1: Does the FBO intend the food to be consumed as it is taking into account any
serving suggestion labelled on the food?

(%

2: Is the food clearly labelled with specific preparation instructions showing that
the food has to be cooked before consumption?

[=])

3: Can the FBO demonstrate that the preparation instructions are valid to
effectively eliminate Lm or reduce Lm to acceptable level?

[res]

4: Do the reasonably forseeable conditions of use indicate that the product could
be normally consumed as a RTE food?

BTSF Examples

Yes

[re]

Non-RTE food ‘

Reason why it was determined to be a RTE food:

‘No’ was answered to Q.1 because:
» The FBO does not intend the food to be consumed as it is
as a RTE food directly from the packaging.

‘Yes’ was answered to Q.2 because:

» The frankfurters are clearly labelled with cooking
instructions. There is no serving suggestion to say they can
be eaten without following the specific preparation
instructions.

‘No’ was answered to Q.3 because:

» The FBO in this case knows it did not carry out any thermal
validation studies to demonstrate the cooking instructions
will remove the Lm risk (for example by heating the
frankfurters to a core temperature of 70°C x 2 minutes).

Conclusion:
This is a RTE food.

- European
Commission



The Pretend Burger Co.

Frozen burgers made from

Examples
Contains 4 < Y
burgers (454g) » # %
1: Does the FBO intend the food to be consumed as it is taking into account any Yes ‘ RTE food [7] | Sest befarn - .

— end:
serving suggestion labelled on the food?

l @ Feb 2026

2:Is the food clearly labelled with specific preparation instructions showing that
the food has to be cooked before consumption?

[

3: Can the FBO demonstrate that the preparation instructions are valid to
effectively eliminate Lm or reduce Lm to acceptable level?

I

4: Do the reasonably forseeable conditions of use indicate that the product could @ Coolang Ingtructiors.

be normally consumed as a RTE food? For best results always cook
Reason why it was determined to be a RTE food: } from frozen.
L ‘ Non-RTE food | Oven: Pre-heat oven to
No’ was answered to Q.1 because: 200°C/Fan 180°C/Gas 6. Place
» The FBO does not intend the food to be consumed as it is as a RTE food directly from the packaging. on a baking tray in the centre of

oven for 25-27 minutes. Turn

‘Yes’ was answered to Q.2 because: occasionally.

» The frozen beef burgers are clearly labelled with cooking instructions. There is no serving suggestion to say they can be eaten Grill: Place under a pre-heated

without following the specific preparation instructions. medium grill for 18-20 minutes.
Turn occasionally.

‘Yes’ was answered to Q.3 because:
» The FBO in this case was known to have provided satisfactory validation evidence to its CA that shows the cooking instructions if followed exactly as labelled on packaging

will remove the Lm risk by heating the burgers to a core temperature of 70°C x 2 minutes.

‘Yes’ was answered to Q.4 because:

» The FBO in this case exports the frozen burgers to Country X. There is evidence to show some consumers in Country X normally undercook beef burgers to their liking
without strictly following the specific preparation instructions labelled on the packaging. Consumers in this country are known to often eat burgers cooked to rare or medium
that are pink in the middle. Thus, this is a reasonably forseeable condition of use for the beef burgers as a RTE food depending on the normal preparation habits of
consumers in the country where it is placed on the market.
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The Pretend BBQ Rib Co.

Raw pork ribs in 2 BBQ
marinade.

‘m‘ m’ . -
Pre-heat oven to 200°C, Fan
180°C, Gas 6. Remove plastic
film. Cook in foil container by
with foil. Cook for 35 minutes.
Remove foil and cook fora
further 5 minutes,

1: Does the FBO intend the food to be consumed as it is taking into account any
serving suggestion labelled on the food?

[

2: Is the food clearly labelled with specific preparation instructions showing that
the food has to be cooked before consumption?

=]

3: Can the FBO demonstrate that the preparation instructions are valid to
effectively eliminate Lm or reduce Lm to acceptable level?

=1t

4: Do the reasonably forseeable conditions of use indicate that the product could
be normally consumed as a RTE food?

BTSF Examples

RTE food

Yes

4

[v]@
Non-RTE food @ |

Reason why it was determined to be a non-RTE food:

‘No’ was answered to Q.1 because:

» The FBO does not intend the food to be consumed as it is as a RTE
food directly from the packaging. There is no serving suggestion to
say they can be eaten without following the specific preparation
instructions.

‘Yes’ was answered to Q.2 because:
» The raw BBQ pork ribs are clearly labelled with cooking instructions.

‘Yes’ was answered to Q.3 because:

» The FBO has evidence to show they carried out thermal studies to
validate the cooking instructions. These demonstrate that the BBQ
ribs will be heated sufficiently at the core of the food (for example to
70°C x 2 minutes) to remove the Lm risk if the consumer follows the
cooking instructions labelled on the packaging.

‘No’ was answered to Q.4 because:

» There is no evidence to show some consumers may eat the food
without strictly following the specific preparation instructions (e.g.
reasonably forseeable conditions of use as a RTE food).

Conclusion:
This is a non-RTE food. -
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European Health and Digital Executive Agency (HaDEA) ( \PERA Phone: Tel/Fax +39.06.8080111
Established by the European Commission Email: info@opera-italy.eu

Website: www.opera-italy.eu / www.opera-
B-1049 Brussels/Belgium btsftraining.eu
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