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                           REQUIREMENTS FOR TEMPORARY FOOD ESTABLISHMENTS


(Festivals, Fairs, and Other Food Related Events) 

PLEASE READ THIS ENTIRE DOCUMENT CAREFULLY

RATIONALE: 

You are the one responsible for your foodservice operation and are subject to possible liability as well as a contributor to a foodborne illness.  It is important that you understand the need for food safety to protect yourself as well as the people you serve.  The potential for disease transmission increases where large numbers of persons gather, consume food prepared in temporary facilities, drink water from nonpermanent supplies, and discharge sewage in temporary facilities.  It is, therefore essential that adequate public health controls be implemented to protect the health and safety of the citizens and guests of the Commonwealth of Virginia.
A.  GENERAL INFORMATION

1.  The following requirements are pursuant to Title 35.1 of the Code of Virginia, pertaining to the safe transportation, storage, preparation, handling, and protection of food in places where food is prepared and/or served to the public.  They also pertain to the proper cleaning, sanitizing, and storage of equipment and utensils.  This policy is consistent with the state policy on Temporary Food Establishments and the Food Regulations.  This policy will be used as the guidelines for approving, permitting, inspecting, and training for all temporary foodservice operations that are not exempt in accordance with the Virginia Department of Health Food Regulations”.

2.  This policy pertains specifically to Crater Health District and does not necessarily apply to any other health district, although most of its applications may be reciprocal in other districts.  If you operate out of this district, always check with the local health department in the area you desire to operate in. 

3.  Food vendors are solely responsible for contacting other health departments outside Crater District to determine requirements for operating in other areas.

B.  PURPOSE

1.  The purpose of this policy is twofold:  first, to prevent and/or eliminate the potential for foodborne illness associated with temporary foodservice operations by providing preventive measures through training and inspections and; second, to help clarify requirements and provide guidance for all temporary foodservice operations throughout Crater Health District.

2.  PLEASE READ THE FOLLOWING REQUIREMENTS AND INFORMATION IN THE POLICY CAREFULLY.  They are intended to answer questions regarding temporary foodservice.  Carefully follow the checklist provided in this packet to ensure you meet all criteria to be issued a temporary permit.  The criteria must be met before a permit can be issued or serve food to the public.  For additional information, please contact your local health department environmental health specialist (EHS).  Also check to determine if there if a fee requirement for the application/permit.

3.  The applicant shall comply with this policy and any special requirements of the health authority issuing the permit.  All violations must be corrected in order to obtain a permit.  Failure to correct violations will result in cancellation of the permit and immediate cessation of foodservice operations.  Future operations may also be eliminated.

4.  Previous versions of this policy are rescinded.


C.  DEFINITIONS


“CATERER” means a foodservice operator who has been permitted by the health department for the purpose of preparing food at an inspected facility and transporting that food to a site for service (cater) to a private party or organization.  A caterer can also be contracted to provide service to the public.


“CARNIVAL” means an event conducted by a commercial traveling amusement operation.  Usually several units/booths are set up to provide amusement and/or foodservice.


“COMMISSARY” means a catering establishment, restaurant, or any other place in which food; food containers or supplies are kept, handled, prepared, packaged, or stored for distribution to satellite operations.


“EASILY CLEANABLE” means a characteristic of a surface that:

1. Allows effective removal of soil by normal cleaning methods’ 

2. Is dependent on the material, design, construction, and installation of the surface; and 

3. Varies with the likelihood of the surface’s role in introducing pathogenic or toxigenic agents or other contaminants into food based on the surface’s approved placement, purpose, and use.


“EMPLOYEE” means the permit holder, person in charge, person having supervisory or management duties, person on the payroll, family member, volunteer, person performing work under contractual agreement, or other person working in a food establishment.


“EVENT” means a social occasion or activity.  A SINGLE EVENT is normally associated with a church, fraternal organization, rescue squad, or any other single organization conducting a temporary foodservice operation for the benefit of the organization either as a fundraiser or to improve the quality of that organization.  Often the earnings are donated.  A food vendor wanting to operate a temporary foodservice operation independently for profit would not be considered as or for an event.  MULTIPLE EVENT, such as a fair or festival, means an event sponsored by a local government or organization or combination thereof, with usually two or more vendors, to promote activities for the community.


“EVENT COORDINATOR” would be an official representative of the local government of host organization and would act as the liaison with the health department.


“FAIR” means an event sponsored by a local government or organization which would coordinate and promote activities, usually as part of an agriculture, sports, or similar exhibition, with accompanying amusements and entertainment.


“FEE” A $20.00 application fee will be due for each of the first five applications submitted during the calendar year (January 1 to December 31).  After five fees are paid ($100.00), no additional fees are required for the remainder of the calendar year.  Even through no fee is due, a new application and permit are required for all subsequent events within the calendar year and proof that the maximum of $100.00 has been met.  The vendor has the option to pay $100.00 at the time of submitting the first application for the year.  

“FESTIVAL” means an event conducted as a seasonal celebration, cultural observance or similar function and normally sponsored by a local government or organization.


“FOOD ESTABLISHMENT” includes an operation that is conducted in a mobile, stationary, temporary, or permanent facility or location where consumption is on or off the premises and regardless of whether there is a charge for the food.


“FOOD EMPLOYEE” means an individual working with unpackaged food, food equipments or utensils, or food-contact surfaces.


“ORGANIZATION” means one of the following:

1. A volunteer fire department or rescue squad or auxiliary unit thereof which has been recognized in accordance with 15.2-955 of the Code of Virginia or resolution of the political subdivision where the volunteer fire department or rescue squad is located as being a part of the safety program of such political subdivision;

2. An organization operated exclusively for religious, charitable, community or educational purposes;

3. An association of war veterans or auxiliary units thereof organized in the United States;

4. A fraternal association or corporation operating under the lodge system;

5. A local chamber or commerce; or

6. A nonprofit organization that raises funds by conducting raffles which generate annual gross receipts of less than $75,000, provided such gross receipts from the raffle, less expenses and prizes, are used exclusively for charitable, educational, religious or community purposes.

      
“PACKAGED means bottled, canned, cartooned, securely bagged, or securely wrapped, whether packaged in a food establishment or a food processing plant.


“PERSON IN CHARGE” means the individual present at a temporary food event that is responsible during all hours of the operation and for inspections.  This person may also be the person responsible for the operation of the temporary food event and is required to obtain and complete a health department application prior to issuance of a temporary food establishment permit

“POTENTIALLY HAZARDOUS FOOD” (PHF) means food that is natural or synthetic and is in a form capable of supporting the rapid and progressive growth of infectious and/or toxigenic microorganisms.  PHF includes animal food (beef, poultry, pork, seafood, dairy products) that is raw or heat-treated, food of plant origin that is heat-treated or consists of raw seed sprouts, cut melons, and garlic and oil mixtures.  Any food that is handled improperly may become potentially hazardous.


“READY-TO-EAT FOOD” means food that is edible without washing, cooking or additional preparation by the food establishment or the consumer and that is reasonably expected to be consumed in that form.  Normally RTE food can come in fully cooked such as chicken, BBQ, hamburgers, etc.

“SINGLE-SERVICE ARTICLES” means tableware, carry-out utensils, and other items such as bags, containers, placemats, stirrers, straws, toothpicks, and wrappers that are designed and constructed for one time, one person use after which they are intended for discard.


“SINGLE-USE ARTICLES” means utensils and bulk food containers designed and constructed to be used once and discarded.  Single-use articles includes items such as wax paper, butcher paper, plastic wrap, formed aluminum containers, jars, plastic tubs or buckets, bread wrappers, pickle barrels, ketchup bottles, and number 10 cans which do not meet the material, durability, strength and cleanability specifications.  


“TEMPORARY FOOD ESTABLISHMENT” means a food establishment that operates for a period of no more than 14 consecutive days in conjunction with an event or celebration.

D.  EXEMPTION FROM HEALTH DEPARTMENT INSPECTIONS

12 VAC 5-421-3560. Exemptions to food regulations.

A. The following are exempt from this chapter as defined in 35.1-25 and 35.1-26 of the Code of Virginia.

B. Boarding houses that do not accommodate transients;

1. Cafeterias opened by industrial plants for employees only.

2. Churches, fraternal, school and social organizations and volunteer fire departments and rescue squads which hold dinners and bazaars of not more than one time per week and not in excess of two days duration at which food prepared in homes of members or in the kitchen of the church or organization and is offered for sale to the public:

3. Grocery stores, including the delicatessen which is part of a grocery store, selling exclusively for off-premises consumption and places manufacturing or selling packaged or canned goods; and

4. Churches, which serve meals for their members as a regular part of their religious services.

C. The governing body of any county, city or town may provide by ordinance that this chapter shall not apply to food booths at fairs and youth athletic activities, if such booths are promoted or sponsored by any political subdivision of the Commonwealth or by any charitable nonprofit organization or group thereof.  The ordinance shall provide that the director of the county, city, or town in which the fair and youth athletic activities are held, or a qualified person designated by the director, shall exercise such supervision of the sale of food as the ordinance may prescribe.

However, despite the fact that these organizations are exempt from inspection if they meet the criteria, they are not exempt from a possible foodborne illness outbreak.  The food regulation requires that all individuals working with unpackaged food, food equipment, or utensils, or food contact surfaces understand basic food safety.  

E.  EVENTS REQUIRING INSPECTION

1.  The local health department will inspect all multiple events.  Such events may include, but are not limited to Hooray for Hopewell, Pork Festival, Arts in the Parks, Pork, Pine and Peanut Festival, etc.

2.  Churches, fraternal and social organizations and volunteer fire departments and rescue squads who desire to prepare and cook food off site at another location than their permanent facility shall meet the requirements FOR INSPECTION regarding this policy and shall be properly trained in food safety.  HOWEVER, THEY ARE NOT REQUIRED TO PAY A FEE AT THIS TIME.

F.  ADMINISTRATIVE PROCEDURES (See Coordinator(s) below)
The environmental health specialist will work with event coordinators, when there may be two or more groups who wish to sell food, and will review the applications for temporary restaurant permits prior to the event.   The event coordinator will be responsible for completing and sending in the “Coordinator’s Checklist for a Temporary Food Event.”  The environmental health specialist will also work with single event operators when they prepare and/or cook away from their facility.  

APPLICATION, PERMIT & INSPECTION

G.  PERMIT

1.  Persons responsible for the operation of temporary food establishments are required to obtain and complete a health department application prior to issuance of a temporary food establishment permit.  Separate permits are required for each temporary food establishment (12 VAC 5-421-3680)

2.  Application forms should be submitted to the local health department and be received at least ten (10) work days prior to the event.  The state requirement is 30 days in advance.  Failure to submit the application in a timely manner could result in no permit being issued (12 VAC 5-421 and 12 VAC 421-3670).  This allows the health department time to schedule personnel, review the menu, and determine if additional information may be required before a health permit can be issued. 
3.  A health department permit is not transferable to another party and shall be posted in the facility.  A permit is valid only for the specified date, time, and location (12 VAC 5-421-3750)

4.  Temporary food establishments shall not operate until a permit is issued (12 VAC 5-421-3660).  If any application is not approved, the applicant shall be notified in writing of the reasons for denial (12 VAC 5-421-3730)
5. The Person-in-charge (PIC) for each foodservice operation shall be knowledgeable in the fundamentals of food safety and personal hygiene (12 VAC 5-421-60).  Crater Health District offers basic food safety training classes throughout the year.
6.  All food will be cooked on location/onsite of the event unless the temporary foodservice operator has a valid Virginia State Health Permit and has the capability of providing safe storage during holding and transporting of the food.  
7. Food vendors must be completely set-up and ready for inspection at least one hour prior to the official start time of the event.  The number and frequency of inspections shall be determined by the local health department and will focus will be on those vendors serving higher hazard potentially hazardous foods as well as previous performance history.
8.  IN THE EVENT OF CANCELLATION OF THE TEMPORARY FOOD EVENT, IT IS THE APPLICANT'S RESPONSIBILITY TO NOTIFY THE LOCAL HEALTH DEPARTMENT OF THIS CANCELLATION IF THERE IS NO COORDINATOR FOR THE EVENT.
9. Only those food items listed on the application and previously approved can be served unless approved by the health department at least 24 hours in advance of the event.   If an application is not approved, the applicant will be notified in writing of the reasons for denial (12 VAC 5-421-3730)
INSPECTION


10. No temporary food establishment shall open for business until it is completely set up (i.e. handwash, 3 compartment basin, clean equipment, protected food), a field inspection has been completed, and a permit issued or an initial inspection has been waived based on previous training (12 VAC 5-421-3730).  Local health departments have discretion to issue temporary food permits prior to conducting an opening inspection based on the foods being served and the inspection history of the vendor from previous operations.
11.  All inspection findings shall be recorded on a Temporary Food Establishment Inspection Report Form (See attached Inspection Report Form at the end of the policy).  The operator is requested to post a copy of each report in the facility during the event.

12. When compliance is achieved, a permit shall be issued.  The report will be entered into VENIS.
ENFORCEMENT

When the inspection reveals the presence of substantial or imminent health hazards, including, but not limited to, inadequate facilities to maintain required temperatures for food, the presence of home-prepared food, contaminated or adulterated food, ill employees, or continuing/flagrant sanitary violations, the temporary food establishment shall immediately cease food service operations.  Operations shall not resume until all corrections have been implemented and authorization has been granted by the director or his or her designee (12 VAC 5-421-3910) The operator shall be advised that continuing or flagrant violations are grounds for cancellation of permit and immediate cessation of operations. 
COORDINATOR FOR TEMPORARY FOOD EVENTS

H.  REQUIREMENTS FOR COORDINATOR(S)

1.  Coordinator(s) responsible for the coordination of an event shall provide the local health department with the completed "Coordinator's Application for a Temporary Event with Food Vendors" form and completed "Application for Temporary Food Event Permit” forms at least ten (10) work days prior to event.
2.   Coordinator(s) will be responsible for contacting the local health department to determine if there is a training requirement at least 15 days prior to the event.
3.  IF THERE IS NO COORDINATOR, OPERATORS SHALL SUBMIT THE APPLICATION FOR PERMIT DIRECTLY TO THE LOCAL HEALTH DEPARTMENT.
4.    Coordinator(s) will ensure that all food vendors are set-up completely and ready for inspection at least one hour prior to the official start time of the event.
5.  IN THE EVENT OF CANCELLATION OF THE TEMPORARY FOOD EVENT, IT IS THE COORDINATOR(S) RESPONSIBILITY TO NOTIFY THE LOCAL HEALTH DEPARTMENT OF THIS CANCELLATION.
STANDARDS

I.  PERSONAL HYGIENE AND FOOD EMPLOYEES (Personal hygiene can be critical to an operation and therefore, must be strictly adhered to.
1.  No person having large open cuts or sores on his/her hands or arms may prepare, cook, serve food or wash, rinse and sanitize equipment.  A person who has a small cut or sore must wash hands thoroughly, put on a bandage, and then wear disposal gloves.  (12 VAC 5-421-80)
2.  No person(s) who have been diagnosed with Hepatitis A, Norovirus, Salmonella typhi, Shigella, or Ecoli 0157H will be allowed to work.  Workers who have vomiting, diarrhea, or jaundice shall be excluded as well (12 VAC 5-421-90)
3.  Food employees experiencing persistent sneezing, coughing, or a runny nose that causes discharges from the eyes, nose, or mouth may not work with exposed food, clean equipment, utensils, and linens, or unwrapped single-service  or single-use articles (12 VAC 5-421-230)
4. Absolutely no eating or use of tobacco shall take place in food preparation, serving areas, or equipment cleaning and storing areas.  Food handlers that smoke, eat, or drink must wash hands before returning to work.  Employee shall not chew gum in the food booth area.  A food employee may drink from a sturdy closed beverage container with a lid and straw if the container is handled to prevent contamination of the employee’s hand, the container, or food or food contact surfaces, and unwrapped single-service and single-use articles (12 VAC 5-421-220)
5 Food employees shall keep their hands and exposed portions of their arms clean by vigorously rubbing together the surfaces of their lathered hands and arms for at least 15 seconds and thoroughly rinsing with clean running water.  Use a clean paper towel to dry hands. (12 VAC 5-421-130 & 140)   Food employees shall wash their hands any time of possible contamination such as:  touching body parts, using the toilet, handling raw meats, poultry, fish, etc., after handling soiled equipment or utensils, before putting on gloves. (12 VAC 5-421-160)  See below for handwashing sink/container requirements that shall be followed.
6.  Food employees shall handle soiled tableware in a way that minimizes contamination of their hands and shall subsequently wash their hands before handling clean utensils or equipment.
7.  Food employees will not handle any ready-to-eat (RTE) food with their bare hands.  The use of gloves, tongs, spatulas, paper wraps, etc. is required (12 VAC 5-421-450).
8.  Hair restraints are required for all food employees.  Nets or clean caps are acceptable, but not hairspray alone.  Beards also require nets.  Hair restraints include hats, hair coverings, nets, beard restraints and clothing that cover body hair  and are designed and worn to effectively keep their hair from contacting exposed food; clean equipment, utensils, and linen; and unwrapped single-service and single-use articles. (12 VAC 5-421-240)
9.  Food employees shall wear clean outer clothing to prevent contamination of food, equipment, utensils, linens, and single-service and single-use articles.  No sleeveless shirts/blouses will be worn i.e. tank tops, etc.  (12 VAC 5-421-210) 
10. Jewelry may be worn by food employees on the hands or arms, except a plain ring such as a wedding band.  Necklaces will be tucked in if worn.  No dangling earrings will be worn.  (12 VAC 5-421-200)
11.  Food employees shall keep their fingernails trimmed, filed, and maintained so the edges and surfaces are cleanable and not rough.  While preparing food, food employees may not wear artificial fingernails or fingernail decorations. (12 VAC 5-421-190)

12.  If used, single-use gloves shall be used for only one task, such as working with ready-to-eat food or raw animal food, used for no other purpose, and discarded when damaged or soiled, or when interruptions occur in the operation (12 VAC 5-421-580)

13.  Food employees may not care for or handle animals that may be present such as patrol dogs, support animals, or pets (12 VAC 5-421-250)

OPERATIONAL

J.  FOOD AND BEVERAGE
SOURCE

1.  All food products including beverages, ice and water shall come from an approved source that complies with law.  Food prepared in a private home may not be used or offered for human consumption (12 VAC 5-421-270).  Exception: Prepackaged non-potentially hazardous foods that have been prepared in a VDACS approved kitchen.   All food shall be prepared on site and/or properly transported from an approved source, i.e. restaurants, and grocery stores or authorized wholesale distributor.
2.  All shellfish, such as oysters, clams, and mussels shall be identified by the Interstate Shellfish Shipper's List Certification Number (12 VAC 5-421-310).
3.  Shell stock shall be obtained in containers bearing the legible source identification tags or labels that are affixed by the harvester (12 VAC 5-421-410)

4.  Molluscan shellfish (clams, oyster, mussels, etc.) may not be removed from the container in which they were received other than immediately before sale or preparation for service (12 VAC 5-421-430)
5.  Fish that are received for sale or service shall be commercially and legally caught or harvested (12 VAC 5-421-300)

6.  Fluid milk and milk products shall be obtained from sources that comply with Grade A standards as specified in law and be obtained pasteurized.  Frozen milk products, such as ice cream, shall be obtained pasteurized (12 VAC 5-421-290 and 370)
7.  All foods must be easily identifiable as to where they came from.  If the food items have been transferred to separate containers then invoices should be available or other means of identifying where the food was obtained shall be provided upon request (12 VAC 5-421-270).  Working containers holding food or food ingredients that are removed from their original packages or containers, such as cooking oil, flour, salt, spices, and sugar, shall be identified with the common name of the food in English, except for containers holding food that can be readily and unmistakably recognized (12 VAC 5-421-480).
***SPECIAL NOTE 1:  Many people are allergic to foods and food items such as: milk and dairy products; egg and egg products; fish including crustacean shellfish such as crab, lobster, or shrimp; tree nuts such as almonds, pecans, and walnuts; wheat, peanuts, soybeans, or a food ingredient that contains protein derived from one of the foods mentioned above.  You should be able to inform customers of these menus items that may contain potential allergens and be able to fully describe each of the menu items to include secret ingredients.  Make sure all cookware, utensils, etc. are allergen free and that there is no cross contact.
8.  Only foods classified as “NON-POTENTIALLY HAZARDOUS FOOD” and "POTENTIALLY HAZARDOUS FOOD (PHF)" which require limited preparation such as hotdogs, polish sausages, hamburgers, pre-cooked chicken, etc. should be prepared and served on site, UNLESS potentially hazardous food requiring extensive preparation can be SAFELY PREPARED, SERVED, and STORED as determined by the Environmental Health Specialist on site.  Improper cooking, handling, holding, and serving of potentially hazardous food can result in a foodborne illness. 
*** It is strongly recommended and encouraged that fully cooked products be used in place of raw foods.  For example:  use fully cooked hamburger patties, chicken wings or breast, or BBQ.  By using fully cooked products you reduce the risk of a possible foodborne illness.
9.  All ice must be from an approved source in chipped, crushed, or cubed form in sealed single use containers.  Block ice is not to be used for consumption or in contact with food (12 VAC 5-421-270).

TRANSPORTATION

All food shall be transported in a sanitary manner which protects it from contamination.   The temperature during transportation of potentially hazardous foods shall be maintained at 410F. or below or at 1350F.  Frozen food shall be received and transported and maintained frozen AT 00 F or below. (12 VAC 5-421-340)
FOOD PREPARATION AND HANDLING

K.  PREPARATION
1.  All food preparation shall be done on site or properly transported from an approved or permitted food facility (12 VAC 5-421-640,690).  Food preparation should be kept to a minimum, and prepared in small quantities.  Again, remember only PHFs requiring limited preparation shall be prepared and served on site, unless extensive preparation can be safely prepared, served, and stored on site.  Holding of large quantities of cooked food is not allowed unless proper storing equipment is available.  Again, using already fully cooked products is much safer.  
2.  Prepackaged food should be used whenever possible.
3.  All cooking and food preparation must be separated and protected from public access.  Food on display must be wrapped or protected by sneeze-guards or shielding.  This includes food being cooked. (12 VAC5-421-650)
4.  All food containers must be labeled to properly identify contents.  This includes foods that have been moved from a box and put into plastic storage bags or containers.
10.  All potentially hazardous food shall be maintained at 41°F or below or 135°F or above at all times unless they are all to be discarded within 4 hours after cooking or taken out of temperature control or in the process of being prepared and cooked.  Remember, that if foods are allowed to remain in the Danger Zone (410F up to 1350F) bacteria can grow rapidly and have the potential to make someone ill (12 VAC 5-421-820)

11.  All potentially hazardous food that have been cooked and refrigerated (including ready-to-eat food) and are to be hot held, if reheated, must be reheated to 165°F within 2 hours or less or as indicated my manufacturing instructions.  Crock-pots WILL NOT BE USED to reheat potentially hazardous foods, unless the can meet the requirements for rapid heating.  (12 VAC 5-421-760)

12.  The person in charge (PIC) shall provide and use (and instruct and ensure employee’s properly use) a properly calibrated metal stem probe thermometer or digital thermometer (0-220°F) for checking internal food temperatures.  The thermometer shall be properly sanitized prior to each use and periodically calibrated (12 VAC 5-421-1320) Food temperature measuring devices that are 
scaled only in Fahrenheit or dually scaled in Fahrenheit and Celsius shall be in 20 increments and accurate to +/- 20F in the intended range use (12 VAC 5-421-1180).  Food temperature measuring devices may not have sensors or stems constructed of glass (12 VAC 5-421-1090)

 13.  All raw meats will be stored separately from ready-to-eat food or food that does not require cooking prior to service.  Raw meats shall be separated from each other according to their cooking temperatures so that cross contamination may not occur (12 VAC 5-421-470).  Separating raw food from each other should be done by:  Using separate equipment for each type of food and/or preparing each type food at different times or in separate areas.  Again, it is strongly recommended that fully cooked food be used in lieu of raw meats, poultry, and seafood to avoid the potential for cross contamination and undercooking.

14.  All potentially hazardous food will be cooked to the minimum internal temperature as specified below:  It is best to use a digital thermometer with the sensor in the tip (12 VAC 5-421-700) 

1. Poultry and any stuffed food: 165°F or higher for 15 seconds.

2. Pork such as pork chops: 145°F or higher for 15 seconds.

3. Ground or flaked meats such as ground beef, ground pork, flaked fish, etc.: 155°F or higher for 15 seconds.

4. Beef, veal, or lamb steaks: 145°F or higher for 15 seconds.

5. Fish: 145°F or higher for 15 seconds.

6. Fruits and vegetables cooked for hot holding:  1350F. or higher
7. Consult with the health department for the temperature requirements of other potentially hazardous foods

***SPECIAL NOTE 2:  Thawing potentially hazardous food at room temperature or ambient air temperature is prohibited.  Approved methods are:



1.
Under refrigeration below 41°F

2. In the cooking process

3. By microwave and then cooking process

***SPECIAL NOTE 3:  Cooked potentially hazardous food shall only be cooled as per regulation (12 VAC 5-421-800).  If an operator desires to cool food down prior to event, the operator shall inform the health official on the application to determine if it will be approved.  In most cases it will not.

15. Ice for human consumption shall be stored in cleanable, covered, self-draining containers and dispensed with handled scoops, tongs, or other approved methods.  Catch basins will be used.

16.  Commercially packaged foods, canned foods, and bottled containers may be stored on drained ice.   Beverage containers shall not be submerged in water.   Packaged food (such as sandwiches) may not be stored in direct contact with ice or water if the food is subject to the entry of water because of the nature of its packaging, wrapping, or container or its positioning the ice water (12 VAC 5-421-530)

17.  All food condiments such as mustard, catsup, onion, etc. must be served in individual packets, squeeze bottles, or pump type dispensers that provide protection.  Cream and sugar should be served in individual packets only.  Milk products or non-dairy liquid shall be refrigerated to 41°F or below unless manufacture’s instruction says differently.  In cases where individual packets are not available, food employees must add condiments or ingredients requested by the patron.  Absolutely no bulk open condiments will be placed out for customer service.
18. Foods that are contaminated or adulterated in any way are subject to immediate condemnation and discarding 12 VAC 5-421-940)


L.  STORAGE
1.  All food products, storage containers, single service items kitchenware and equipment and utensils shall be stored at least (6) inches off the floor or ground.  This includes ice chests.  Catch basins will be used with ice chests. (12 VAC 5-421-610)  As an alternative, pallets and empty boxes may serve as storage racks.

2.  Overhead protection shall be provided and shall be wind resistant, waterproof, and extend over all food preparation, cooking, storage, service area and utensils and equipment cleaning areas.  Exception:  Cooking equipment such as grills and BBQ cookers that sit outside the confines of a tent or mobile unit shall be lidded to protect food from possible contamination while foods are cooking.  Each operator is responsible for checking with the local fire marshal/fire department that they are going to operate in for fire safety, i.e. use of propane tanks, fire retardant tents or over head covers, other equipment using a combustible fuel and any electrical equipment that may pose a potential safety hazard if not properly used.

3.  All toxic items such as cleaners must be labeled and stored away from food and food preparation surfaces.  The use of pesticides is prohibited.
4.  Storage of food in plastic "garbage bags" is prohibited.  Only food grade plastic is acceptable and shall be discarded after single use.  . (12 VAC 5-421-960).   
5.  Frozen desserts must be in individual packages or from an approved dispensing freezer.  A dispensing freezer can only be approved if the machine is inspected prior to setup and if the Health Department approves the source of mix.  Hand dipped ice cream is approved only if a running water dipper well is present, or an individual scoop is kept in each ice cream container between uses, and cleaned and sanitized frequently.
M.  EQUIPMENT AND UTENSILS  All equipment must be clean prior to arriving at the event site.  Arriving with soiled equipment could result in delaying your permit or a permit not being issued (12 VAC-5-421-1770, 1780, 1900).
1. If serving potentially hazardous food, sufficient refrigeration and/or hot holding facilities or effectively insulated facilities shall be provided and capable of holding food at proper temperature (41°F or below and 135°F or above) and must have thermometers accurate to within 3°.  (12 VAC 5-421-1450)

 Styrofoam coolers are prohibited.  If insulated food containers such as “igloo” are used they must have a drain plug and allowed to self-drain if food supplies are stored in ice.  A catch basic is required.
2.  In a mechanically refrigerated or hot food storage unit, the sensor of a temperature measuring device such as a stem table, cold or hot holding equipment used for potentially hazardous food shall be designed to include and shall be equipped with at least one integral or affixed temperature measuring device that is located to allow easy viewing of the devices temperature display.

3.  Materials that are used in the construction of utensils and food contact sauces shall meet the intent of 12 VAC 5-421-960 i.e. safe, smooth, non-absorbent, easily cleanable, durable, and resistant to pitting, chipping, scratching, scoring, etc.  This includes cutting boards and table tops used for preparation. 
4.  Wiping cloths that are used for wiping food spills shall be used for no other purpose.  Cloths used for wiping spills shall be used:


a.  Dry and used for wiping food spills from tableware and carry-out containers; or


a  Wet and  clean and stored in a container with the proper  sanitizing solution   his solution must contain 50-100 ppm chlorine (or equivalent i.e. quats, iodine), and be checked with test strips (12 VAC 5-421-1920 D and 12 VAC 5-421-3380)

5.  Single-service and single-use articles shall be stored to protect them (12 VAC 5-421-2000).   Only single serve service utensils (plastic, Styrofoam, etc.) should be provided for use by the consumer.  If wrapped single serve utensils and articles or equipment are not provided, then they must either be provided to each customer by the food handler or stored in a manner where the food contact surface is not exposed (12 VAC 5-421-2020..  Single-service and single-use articles may not be reused (12 VAC 5-421-1750)
6.  The use of garden hoses for potable water is prohibited.  Approved potable (food grade) water hoses are approvable provided that backflow prevention devices are used.
7.  Lead, lead glazed, cadmium (platting on gray enamelware or shelves) or enameled utensils/equipment are prohibited.  Paint-type brushes are also prohibited.  (12 VAC 5-421-980)
8.  Trash and garbage shall be stored in impervious (metal or plastic) containers with tight fitting lids.  Cardboard boxes are not acceptable.  The use of plastic liners is encouraged, however not acceptable alone for outside storage.  
CLEANING, SANITIZING, STORAGE AND HANDLING OF CLEAN UTENSILS AND EQUIPMENT
9.  A properly plumbed three compartment sink with hot and cold running water OR three containers of adequate size (i.e. 5 gallon buckets or 3 gallon dish pans) shall be provided for washing, rinsing and sanitizing food contact surfaces of utensils and equipment (12 VAC 5-421-1260).  SEE SAMPLE SET UP ON PAGE 24 of this document.
10.  Equipment and utensils shall be constructed to provide for easy cleaning and kept in good repair.  ALL EQUIPMENT shall be thoroughly cleaned prior to bringing it to the event and then touch up cleaning at the event prior to use.  Bringing dirty equipment to the event may be cause for a delay in being inspected and opened for sale to the public.  Equipment is to be located and stored so it is protected from contamination by dust, fumes, insects, etc.  All equipment food contact surfaces and utensils and non-food contact surfaces of equipments shall be cleaned to sight and touch (12 VAC 5-421-1780).
***SPECIAL NOTE 4:  Single service utensils shall be required where there is no effective way of cleaning and sanitizing utensils (12 VAC 5-421-1960).  This information shall be identified on your application and approved prior to setting up.
11.   Equipment and food contact surfaces (pots, pans, utensils, etc.) shall be cleaned and sanitized after each period of use (or not to exceed two hours if used on same product).  Clean and sanitize after each possible contamination (i.e. drop on ground, different product, etc.)(12 VAC 5-421-1880 & 1890.  After cleaning and sanitizing, equipment and utensils shall be air dried (12 VAC 5-421-1780) 
12.  Chemical test kit or strips shall be provided by person in charge and used to check sanitizer concentration strengths (12-VAC-5-421-1530).  This kit shall correspond with the appropriate sanitizer being used i.e. chlorine (bleach) (50-100 ppm), quaternary ammonium (200 ppm), or iodine (12.5-25 ppm).  For example, if chlorine (bleach) is used, then a chlorine test kit (strips) for 10-200 ppm is required.  The test kit/strips will be maintained on location at all times.
M.  WATER, PLUMBING AND  WASTE 
WATER

1.  Water is to be from an approved source (12 VAC5-421-2050)

2.  The water source and system shall be of sufficient  capacity to meet the water demands of the food establishment (12 VAC 5-421-2150)

3.  Water shall be received from the source through use of (12 VAC 5-421-2150


a.  An approved public water main; or


b.  One or more of the following that shall be constructed, maintained, and operated according to law:



1.  Nonpublic water main, water pumps, pipes, hoses, connections, and appurtenances,



2.  Water transport vehicles.



3.  Water containers used for no other purpose than potable water.


4.  A water tank, pump, and hoses shall be flushed and sanitized before being in service 

after construction, repair, modification, and periods of nonuse (12 VAC 5-421-2460)



5.  Water meeting the requirement specified under 12 VAC 5-421-2050 through 12 VAC 5-


421-2130 shall be made available for a temporary food establishment without a permanent 


water supply through:



a.  A supply of containers of commercially bottle drinking water.




b.  One or more closed portable water containers used only as potable water 



containers.




c.  An enclosed vehicular water tank;




d.  An on-premises water storage tank; or




e.  Piping, tubing, or hoses connected to an adjacent approved water supply (12 



VAC 5-421-2160).
PLUMBING
1.  At least one handwashing lavatory and not fewer than the number required by law shall be provided.  All handwashing lavatory set-ups shall be capable of providing tempered water through a mixing valve (12 VAC 5-421-2190) and must be located in all areas where there is direct handling and /or preparation on food.  If approved, when food exposure is limited and only non dangerous PHF’s are served, employees may use  chemically treated towlettes for handwashing (12 VAC 5-421-2230).  An alternative handwashing lavatory may be used, such as a container of tempered water with a dispensing valve and a supply of hand cleaner and single use paper towels (12 VAC 5-421-3020, 3030).  Minimum requirements should include: a 5 gallon insulated container with a spigot which can be turned on to allow potable, clean, water to flow over one’s hands into a waste receiving bucket or container of equal or larger volume
Hand wash stations are not required if the only food items offered are commercially pre-packaged foods that are dispensed in their original containers.

2.  A handwashing facility shall be readily accessible for use by employees in food preparation, food dispensing, and warewashing areas.  (12 VAC-5-421-2280. Never block or cover a handwashing facility.

3.  A sign or poster that notifies food employees to wash their hands shall be provided and be clearly visible to food employees. (12 VAC 5-421-3045)

4. Adequate and sanitary toilet facilities (which include properly maintained portable privies) must be available for food employees and conveniently located during extended periods of operations.  At least one toilet and not fewer than the toilets required by law shall be provided or easily accessible (12 VAC 5-421-2240).
5.  A plumbing system shall be installed to preclude backflow of solid, liquid, or gas contaminants into the water supply system at each point of use at the food establishment (12 VAC 5-421-2260.

SEWAGE AND WASTE
1.  Sewage shall be disposed of through an approved facility that is: 

a. A public sewage treatment plant; or

b.   An individual sewage disposal system that is sized, constructed, maintained, and operated according to the law (12 VAC 5-421-2570)

c.  Temporary collection containers for the disposal of wastewater can be provided if they are leak-proof, covered, and emptied so as not to create a nuisance.

2.  Receptacles and waste handling units for refuse, recyclables, and returnables shall meet the specifications outlines in 12 VAC 5-421-2650.  

3.  A waste receptacle shall be provided in each area of the food establishment or premises where refuse is generated or commonly discarded

4.  Wastewater is not to be disposed of on the ground surface (i.e. wash, rinse, sanitize water, draining ice, draining ice chests, etc.). Where sewage connections are made, they shall be sanitary, non-leaking, inaccessible to insects and rodents, and approved by the health department prior to the event.  If a wastewater and trash site is not provided at the event location operators will be required to remove their wastewater and trash when they leave.   
5.  Person in charge is responsible for keeping the surrounding preparation and service area ground free of litter, trash, and garbage.

a.  Waste receptacles and waste handling units for refuse, recyclables, and returnables shall meet 

the  specification outlined in 12 VAC 5-421-2630.

b.  A receptacle shall be provided in each area of the food establishment or premises where refuse is 

generated or commonly discarded as specified in 12 VA 5-421-2650

PHYSICAL FACILITIES
1 In a temporary food establishment a floor may be concrete, if graded to drain, machine-laid asphalt or dirt or gravel if it is covered with mats, removable platforms, duckboards or other suitable approved materials that are effective treated to control dust and mud.  It is recommended that insect and/or dust screens be available.
2.  Walls and ceilings (if provided) may be constructed of a material that protects the interior from the weather and windblown dust and debris (12 VAC-5-421-2790).  An example would be a canvas canopy or plywood roof.

3. If lighting is required it must be provided.  The lighting shall be shielded over the food preparation areas and there should be sufficient lighting as required in 12 VAC 5-421-3080.
4.  If insect control devices are used, they shall be designed and installed as specified in 12 VAC 5-421-2910).

ANIMALS

1.  Live animals may not be allowed in food preparation or service area premises of a food establishment (12 VAC 5-421-3310).  However, animals may be permitted in food dining areas of temporary food establishments if accompanied by the animal owner and with the consent of the permit holder.
2.  Animals on display should be prohibited within 50 feet of any temporary food establishment.  An example would be a petty zoo.

Enclosures: 



Checklist, Temporary Food Establishments

Coordinator's checklist for a Temporary Food Event

Application for Temporary Food Event Permit

                           Sample 3-compartment and hand wash set up
                           Sample Temporary Food Establishment Inspection Form 
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CHECKLIST


TEMPORARY FOOD ESTABLISHMENTS

IMPORTANT NOTE:  Check this list carefully.  Failure to have OR complete any of the below listed items could result in not being issued a permit.  (Remember, if any questions contact the local health department)
	 FORMCHECKBOX 

	HAVE YOU PAID YOUR FEE FOR THE PERMIT FOR FISCAL YEAR?



	 FORMCHECKBOX 

	1. ALL FOOD ITEMS MUST BE FROM COMMERCIAL/APPROVED SOURCES (NO HOME CANNED/COOKED).


	 FORMCHECKBOX 

	2. METAL STEM OR DIGITAL FOOD THERMOMETER (0-220°F) TO TAKE INTERNAL COOKING TEMPERATURES AND MONITOR TEMPERATURES.


	 FORMCHECKBOX 

	3. THERMOMETERS FOR EACH REFRIGERATOR AND/OR FREEZER, HOT HOLDING UNIT.


	 FORMCHECKBOX 

	4. FIVE (5) GALLON COVERED CONTAINER WITH SPIGOT AND CATCH BASIN FOR HANDWASHING.  WATER MUST BE HOT. 


	 FORMCHECKBOX 

	5. PAPER TOWELS AND HAND SOAP FOR HANDWASHING.


	 FORMCHECKBOX 

	6. CHLORINE BLEACH (UNSCENTED) OR OTHER APPROVED SANITIZER.


	 FORMCHECKBOX 

	7. THREE (3) PLASTIC DISHPANS FOR WASH, RINSE, SANITIZE OF EQUIPMENT.


	 FORMCHECKBOX 

	8. CLEAN DISH CLOTHS/WIPE CLOTHS (DISPOSABLES ARE ACCEPTABLE).  (If wipe cloths used must be stored in sanitizing solution).


	 FORMCHECKBOX 

	9. LIQUID DISH DETERGENT.


	 FORMCHECKBOX 

	10. CHLORINE OR OTHER APPROVED TEST STRIPS.


	 FORMCHECKBOX 

	11. CONDIMENTS FOR CUSTOMERS IN SINGLE-USE PACKETS OR APPROVED DISPENSERS.


	 FORMCHECKBOX 

	12. ADEQUATE SMOOTH AND CLEANABLE TABLES/COUNTERS FOR FOOD PREPARATION.


	 FORMCHECKBOX 

	13. PLATFORMS OR STORAGE RACKS FOR ELEVATING ALL FOOD, SUPPLIES, ICE CHESTS, ETC. ABOVE GROUND AT LEAST 6 INCHES.


	 FORMCHECKBOX 

	14. TRASH BAGS AND TRASH CAN (S) WITH TIGHT FITTING LID.


	 FORMCHECKBOX 

	15. WASHABLE FOOD STORAGE CONTAINERS (SMOOTH, NON-TOXIC & NON-ABSORBENT).


	 FORMCHECKBOX 

	16. PLASTIC WRAP OR OTHER APPROVED COVERS FOR COVERING FOOD ITEMS. 



	 FORMCHECKBOX 

	17. SINGLE-SERVICE ARTICLES (CUPS, PLATES, UTENSILS, NAPKINS, ETC.)



	 FORMCHECKBOX 

	18. SERVING SPOONS, SPATULAS, TONGS, AND ICE SCOOP AS NEEDED.



	 FORMCHECKBOX 

	19. ICE CHEST (S) IN GOOD CONDITIONS (WITH DRAIN & CATCH BASIN) AND ICE.



	 FORMCHECKBOX 

	20. HAIRNETS, CAPS, ETC. FOR HAIR RESTRAINTS; CLEAN APRONS IF USED.


	 FORMCHECKBOX 

	21. TOWELETTES (HANDWIPES) IF DESIRED, TO BE USED IN ADDITION TO HANDWASH.



	 FORMCHECKBOX 

	22. COMPLETE OVERHEAD PROTECTION FOR ALL FOOD, FOOD EQUIPMENT, HANDWASH, CLEANING, ETC. (HAS OVERHEAD PROTECTION, PROPANE TANKS, ETC. BEEN CHECKED WITH FIRE MARSHAL IF REQUIRED).



	 FORMCHECKBOX 

	23. ALL EQUIPMENT IN GOOD REPAIR AND THOROUGHLY CLEANED PRIOR TO BRINGING TO EVENT LOCATION 



	 FORMCHECKBOX 

	24. COPY OF CHD TEMPORARY FOODSERVICE APPLICATION AND REQUIREMENTS POLICY..



	 FORMCHECKBOX 

	25. MUST HAVE A FOOD GRADE  HOSE WHEN CONNECTING TO A POTABLE WATER SUPPLY.



	 FORMCHECKBOX 

	26. MUST HAVE FLOORING IF OPERATION IS NOT ON CONCRETE OR MACHINE LAID ASPHALT.  CAN BE COVERED WITH MATS, REMOVABLE PLATFORMS, DUCKBOARDS, TARPS, OR OTHER SUITABLE APPROVED MATERIALS THAT CONTROL DUST, INSECTS, MUD, ETC.


	 FORMCHECKBOX 

	27. ALL PERSONNEL WHO ARE WORKING WITH FOOD, FOOD EQUIPMENT, CLEANING AND SANITIZING  ONLY WEARING PLAIN WEDDING BAND ON HAND & FOREARMS.



	 FORMCHECKBOX 

	28. ALL PERSONNEL WHO ARE WORKING WITH FOOD, FOOD EQUIPMENT, CLEANING AND SANITIZING IN GOOD HEALTH.


Please look this checklist over carefully and ensure you are able to meet the requirements.  If you are unsure of anything on the checklist, contact your local health official as soon as possible and prior to setting up for the event.
COORDINATOR’S APPLICATION FOR A TEMPORARY EVENT WITH FOOD VENDORS
Please print of type the information requested below and return the completed application by mail or fax to the Health Department.  Each food vendor shall complete the APPLICATION FOR PERMIT TO OPERATE A TEMPORARY FOOD ESTABLISHMENT.  The vendor application(s) should be submitted at least TEN (10) working days prior to the event.  The coordinator is responsible for timely submission of this application and all applications from vendors.  For more information, contact the Health Department
1

1.  NAME OF EVENT_____________________________________________________________________

     Location & Address of Event: ____________________________________________________________

_______________________________________________________________________________________
     Date(s) of Event:  Starts on ____________________________ (MM/DD/YY) at _________ AM or  PM

     

          Ends on _____________________________ (MM/DD/YY) at _________ AM or  PM
    Type of Event (Circle):  Fair     Festival    Carnival     Other ____________________________________

2.  NAME OF COORDINATOR OR PERSON IN CHARGE OF THE EVENT:

Name:
_______________________________________________________________________________
Address
:  ______________________________________________________________________________
Phone Numbers:  Business:  (         ) _______________________



   Mobile:  (         ) _________________________



   Fax:  (          ) ___________________________

Email Address: __________________________________________________________________________
3.  NUMBER OF ANTICIPATED FOOD VENDORS (i.e. restaurants, non-profit organizations, gourmet food vendors with samples, tent/canopy operators, mobile food catering units, etc):

_______________________________________________________________________________________

4.  TIME OF SET-UP OF THE FOOD OPERATIONS ____________________(MM/DD?YY) AM OR PM
NOTE:  This is the time you have asked the food vendors to be ready for the inspection by the Health Department.  This time should be at least 1 hour prior to the start time of the event.  Please allow more time for events with more than 5 vendors.  Nor foods can be prepared and/or offered for sale of sample until the permit is issued by the Health Department.
5:  DATE, TIME, LOCATION OF SCHEDULED MEETING WITH FOOD VVENDOR PARTICIPANTS.
_______________________________________________________________________________________________________________________________________________________________________












_______________
6.  SERVICES PROVIDED ON SITE TO THE FOOD VENDORS (Check all that apply):
Water Supply:

___ There is access to a portable water supply line on site.




___ Vendors must bring their own potable water supplies.

Electricity:

___There is access to electricity on site.




___ Vendors are allowed to use generators on site.




___ There will be no electricity supplied on site.

Liquid Waste

___ There will be liquid waster container/receptacles on site.

Disposal:

___ Vendors must collect and remove their own liquid waster.

Trash//Refuse

___ There will be trash containers/receptacles on site.

Disposal:

___ Vendors must collect and remove their own trash/refuse.

Tents or

___ Tents or campsites for food stands/booths will be provided.

Canopies:

___ Food vendors must provide their own overhead protection.

Estimated Attendance:  __________________

Number of Toilet Facilities: ____________ Type: ___ Public Restrooms  ___ Portable Toilets

Please be aware that food vendors may be limited in the menu they can offer if these services are not provided at the event site.  The event coordinator is responsible for informing the vendors of any restrictions you must impose.

7.  ATTACH A LIST OF ALL PROPOSED FOOD VENDORS AND THEIR CONTACT INFORMATION.  ATTACH A MAP SHOWING THE EVENT LAYOUT OF THE FOOD VENDORS, TOILET FACILITIES, GARBAGE DISPOSAL SITES, AND WASTEWATER DISPOSAL SITES.
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CRATER HEALTH DISTRICT 

APPLICATION FOR TEMPORARY FOOD EVENT PERMIT
(PLEASE PRINT OR TYPE)

Please READ AND PROVIDE the following information.  Complete the entire form and sign certification.  Failure to provide the necessary information regarding your operation may delay the processing of your application

DATE:  





  

· A $20.00 application fee is due for each of the first five applications submitted during the calendar year (January 1 – December 31).  This fee needs to be made payable to the local health department and must be attached.
· After five fees are paid ($100.00), no additional fees are required for the remainder of the calendar year.  Proof that the $100.00 maximum has been reached must be attached (i.e., copies of receipts).
· The vendor has the option to pay $100.00 at the time of submitting the first application for the year.  No additional fees will be required for the remainder of the year. 
NAME OF ORGANIZATION/BOOTH:  









COMPLETE MAILING ADDRESS:  








_
PERSON-IN-CHARGE  







_______________
EMAIL ADDRESS IF AVAILABLE _____________________________________________________








     (C)
TELEPHONE NUMBERS: (W) (       ) 

 (H) ( C ) 

 (M) (         )___________
NAME OF EVENT:  












EVENT LOCATION:  












DATE(S) OF OPERATION:  



TIME(S) 

TO 




You must be set-up completely and ready for inspection at least 1 hour prior to above start time! 

TYPE OF FOOD FACILITY:  









Please circle




(Beverage, Wagon, Booth, Kitchen, Tent, etc.)

HAVE YOU OR A MEMBER ATTENDED A FOOD SAFETY TRAINING CLASS ?  YES   FORMCHECKBOX 
 NO   FORMCHECKBOX 

DO YOU HAVE A VALID STATE HEALTH PERMIT TO OPERATE A RESTAURANT OR COMMISSARY?  YES   FORMCHECKBOX 
  NO   FORMCHECKBOX 

HOW WILL YOU COMPLETE THE FOLLOWING

WATER SERVICE 



 SEWAGE DISPOSAL 




FIRE SAFETY




 SOLID WASTE DISPOSAL 





LIQUID WASTE DISPOSAL 





____________________________ 
HAND WASH___________________________________________________________________
LIST ALL FOOD AND BEVERAGE ITEMS BELOW

(PHF SHOULD BE  LIMITED TO NO MORE THAN 3 )

	FOOD &
BEVERAGE
	SOURCE

ADDRESS
	WHERE 

PREPARED
	METHODS OF PREPARATION AND

SERVING EQUIPMENT USED

	EXAMPLE:

Hot Dogs, canned drinks, packaged ketchup, mustard

	Bob’s

Supermarket
	Joe’s Restaurant

Or on site
	Boiled in large pot on gas grill using tongs

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


	HAND-

WASHING

METHODS


	CONDIMENTS

HOW SERVED
	LIST ALL UTENSILS

HOW CLEANED

DESCRIBE SANITIZER
	REFRIGERATION

TYPE
	LIST ALL

COOKING EQUIPMENT

	EXAMPLE:

Holding Tank ,

Or pressurized tank with warm water,  Soap, & Paper Towels
	Prepackaged

Mustard, catsup,

Etc.  Must also use single use articles plastic spoons, knives, forks, paper plates and cups.
	Tongs, spatula, knife, ice scoop, cutting board.
Wash, Rinse, Sanitize

Compartments/basins

Quaternary or Chlorine with proper test strips.
	Reach-in refrigerator,

Freezer, ice chest with drain spots and ice, etc.


	Electric grill, steam

Table, deep fat fryer

Hot plate, approved commercial crock pot, microwave, mobile cookers, etc.

	
	
	
	
	


PLEASE CALL THIS OFFICE PRIOR TO THE EVENT TO VERIFY THE STATUS OF YOUR APPLICATION.  PLEASE NOTIFY THIS OFFICE OF ANY CHANGES IN YOUR APPLICATION.  

(I.E. ADDITIONAL MENU ITEMS, ETC.)

CERTIFICATION
I have read the attached instructions, understand them, and will comply with the requirements.  I understand that failure to comply may result in a permit not being issued.  I also understand that failure to submit this application at least 10 work days in advance may result in no permit being issued.
I UNDERSTAND THAT IN THE EVENT OF CANCELLATION OF THE TEMPORARY FOOD EVENT, IT IS THE EVENT COORDINATOR(S) RESPONSIBILITY TO NOTIFY THE LOCAL HEALTH DEPARTMENT OF THIS CANCELLATION.  IF THERE IS NO EVENT COORDINATOR, THIS THEN BECOMES THE RESPONIBILITY OF THE APPLICANT.

OPERATOR SIGNATURE




DATE

PRINTED NAME

CHD 1/09/2008
[image: image1.png]EXAMPLE OF SET-UP FOR HANDWASH STATION
AND UTENSIL WASHING STATION

%> Every concession shall have a functional handwashing station. All set-ups shall be provided
with a water container with a spout that can be opened to obtain a free flowing stream of
warm water for handwashing purposes.

The number of handwashing stations to be provided will depend upon the layout of the
concessions. A handwashing station shall be available to workers in all food preparation
and handling areas, as well as the utensils washing station area.

v

» Liquid soap and paper towels shall be supplied at each handwashing station.

3 An approved sanitizing agent shall be provided and the concession shall have on hand and
ready access to test strips for monitoring concentrations:
(Example: Chlorine: 50-100 ppm; Quats: 200 ppm/mfg. requirements)

v

The operator of the concession will bave a way to create warm water for handwashing and
utensil/container washing purposes (i.c. boil on stove, grill, etc)

» Covered buckets with handles shall be provided for handwashing and dishwashing areas as
a means to collect wastewater. These containers will also be used to transport wastewater to
the bulk containers provided by the coordinators of the event is available.

> All water used will be from a potable water source and hoses for connection to water spigots
shall be constructed of food-grade materials and used for no other purpose.
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