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RETAIL FOOD ESTABLISHMENT INTERPRETATION #95-03 
 
DATE:  April 13, 1995 
 
SUBJECT:  Bonerts Slice Of Pie Lemon Chiffon, Chocolate and Pineapple Coconut Cream Pies 
 
 
Bonerts Slice Of Pie, Santa Ana, California, has recently developed a lemon chiffon cream pie, 
chocolate cream pie and a pineapple coconut cream pie formulations that are stable at room 
temperature. Only these formulas will be used to manufacture these flavors by Bonerts. 
 
The subject pies are not deemed to be potentially hazardous foods as defined in the "Rules and 
Regulations Governing the Sanitation of Food Service Establishments in the State of Colorado" and 
the "Rules and Regulations Governing the Sanitation of Retail Food Establishments in the State of 
Colorado" provided the bottom of the pie tins are stamped with "Bonerts NON PHF" and the labels 
include "refrigerate after opening" for the consumer.  
 
This interpretation provided is in conformance with FDA comments on the same subject. 
 

 
 
Tom Messenger, Director 
Consumer Protection Division 


