TEMPORARY FOOD SERVICE/FOOD ESTABLISHMENT

PLEASE PROVIDE THE FOLLOWING INFORMATION:

Today's Date:
Name of Event: Name of Applicant;
Event Indoor Outdoor Applicant Address:
Event Location:
Date (s) Food Is To Be Sold: Telephone #

Time Food Will Be Hot and Ready For Insp.

ALL FOOD MUST BE PREPARED ON SITE (NOT AT HOME) OR IN A LICENSED FOOD SERVICE OPERATION.

Prepared on Premises Prepared in a Licensed Kitchen
Location of Kitchen

COMPLETE LISTING OF EVERY FOOD OFFERED FOR SALE (INCLUDING LIQUID REFRESHMENTS):

PROVIDE AND USE A METAL STEM-TYPE PRODUCT THERMOMETER O° TO 220° F.

POTENTIALLY HAZARDOUS FOODS MUST BE HELD AT 41°F OR BELOW OR AT 140°F OR ABOVE;
THEREFORE:

CHECK HOW ALL HOT FOODS WILL BE KEPT AT 140°F OR ABOVE:

Cooked to Order Hot Boxes Held on Grill
Steam Tables Electric Roaster Crock Pots
Other (Explain):

CHECK HOW ALL COLD FOODS WILL BE KEPT AT 41°F OR BELOW:
Electric Refrigeration Units
Iced Coolers
Other (Explain):

CHECK HOW AN ADEQUATE SUPPLY OF HOT WATER WILL BE SUPPLIED:
Hot Water Heater Coffee Pot Thermos Heated on Stove

*CHECK THE TYPE OF HANDWASHING FACILITY THAT WILL BE USED ON SITE.
Handsink
Container with spigot/warm water/bucket to catch water



*CHECK HOW UTENSILS WILL BE WASHED, RINSED, AND SANITIZED:
Three-Compartment Sink Three Individual Pans/Buckets/Tubs

CHECK ALL EQUIPMENT TO BE USED FOR FOOD PREPARATION AT SALE SITE:

(Check All That Apply)
Grill Fryer Propane Stove Roaster
Other (Explain):

CHECK HOW ALL FOOD WILL BE PROTECTED FROM ACCIDENTAL SNEEZING, COUGHING, OVERHEAD
BIRDS, BUGS, FLIES, ETC:
(Check All That Apply)

Locate All Food Away from Customers Sneeze Guard

Covered With Saran Wrap or Foil Overhead Tarp

CHECK HOW ALL EATING UTENSILS ARE TO BE STORED:
Individually Wrapped
In Sanitized containers with Handles of Utensils Placed Upwards

CHECK HOW ALL WASTE ITEMS WILL BE STORED AND REMOVED FROM THE SITE:
Picked up by Organization Covered Trash Cans/Bags
Taken Away by Applicant and Disposed of Properly

CHECK HOW ALL RAW FOOD PRODUCTS OR COMMERCIALLY PREPARED FOODS WILL BE TRANSPORTED
TO THE SERVING SITE PRIOR TO THE EVENT:

Refrigerated Truck Iced Coolers Hot Boxes
Other (Explain):
Everyone in the temporary stand must have his/her hair completely restrained. What type of hair restraints will be
supplied?
Baseball hats/hats Hair Nets Visors

No bare hand contact is to be made with ready to eat foods. How will bare hand contact be eliminated?
Single Use Gloves Tongs, Spoons, Utensils
Other (explain):

Draw layout of food preparation/service areas (hand wash, three compartment, etc.).

INFORMATION MUST BE SUBMITTED ONE WEEK PRIOR TO THE EVENT (2/04)







