
Temporary Vendars Check List for Special 
Events 

~ Thermometers: Must be present during inspection to make sure temperatures 

are maintained properly hot or cold at 140 degree or above 45 degree or below. 

>- Disposal gloves: Minimize the risk of bare hand contact, in addition to hand 

washing gloves, must be constantly changed. 

~ Hats\Halr restraints are required. When handling food. 

~ Test strips: Provide stations for wash\rinse\sanitize and backed for cleaning cloth 

bleach should be used as sanitizer. Chlorine SO/100ppm needed to maintain proper 

concentration levels. 

);> Food protection: Food must be covered and properly stored off of ground. Also, 

must be under a tent. 

~ Hot holding: Food must be maintained properly (140 degree and above) we highly 

recommend steam tables. stern os may be acceptable in certain conditions. 

y Proper cold storage: Refrigerated units or coolers should be provided for 

proper cooling methods. Keep cold food at 45 degree and below. Block of Ice or 

dry ice recommended for coolers. 

~ Hand washing: Refer to separate sheet. 

>- We recommend that vendors bring extra utensils (In case of any emergency 

situation. Also, provide alcohol strips). 

~ Ciarbage/waste: Provide waste receptacle or garbage bags for proper waste 

disposal. 

~ proper flooring when necessary plywood recommended over grass or dirt 

surfaces. 

~ cooking methods - propane grills only. Charcoal grills not acceptable. 

~ present Qualified Food Operator (QFOl certification or any other significant 

documentation related to food handling. 



Llsta de verlflcaclan para Eventos Especlales 
de Los Vendedores Temporales 

~ Term6metros: Debe estar presente durante la inspecclon para asegurarse de que las 

temperaturas se mantlenen adecuadamente frfa 0 caliente a 140 grades 0 por enclma 

de 45 grados 0 menos. 

> Cuantes de ellmlnacl6n: minlmizar el rlesgo de contacto de las manos, ademas de 

guantes de lavado de manos, se deben cambiar constantemente .. 

~ Se requieren los alojamlentos de los sombreros\del pelo. AI manejar el alimento. 

~ Las tiras de prueba: proporcionar estaciones para el lavado\enjuague\desinfectar V 

respaldados para la limpieza de blanqueador del trapo de limpieza deben usarse como 

deslnfectante. SO/100ppm cloro necesario para mantener los niveles de concentracion 

adecuadas. 

~ Proteccion de alimentos: LOS alimentos deben ser cubiertos V debidamente 

almacenados fuera de la tierra. Ademas, debe estar bajo una tienda de campana. 

~ Mantener callentes: LOS alimentos deben ser mantenido correctamente (140 grados 0 

mas) nosotros recomendamos alta mente las tablas del vapor. Sternos puede ser 

aceptable en ciertas condiciones. 

~ Adecuada conservaclon en camara frigoriflca: unidades 0 enfriadores refrigerados 

deben establecerse metodos de refrigeraclon adecuados. Mantenga los alimentos frfos 

a 45 grades V por debajo. Bloque de hielo 0 hielo seco recomendado para 

refrigeradores. 

> Ellavado de manos: Consulte la hoja separada. 

~ Se recomienda que los vendedores tralgan utensil/os extras (en caso de cualquier 

situacion de emergencia. Ademas, proporcione tiras de alcoho/). 

~ Basura/reslduos: proporclonar receptaculo de residuos 0 bolsas de basura para su 

disposiclon adecuada de los residuos. 

> Suelo adecuado, cuando sea necesarlo, el contrachapado se recomienda sobre hierba 0 

tierra superficies. 

~ LOS metodos de cocclon - parrillas de gas propano solamente. Las parrillas de carbon no 

es aceptable. 

~ Presentar certlflcaclon de autorlzaclon del operador de AI/mentos (QFO> 0 cualQuler 

otra documentaclon Importante relaclonada con la manlpulaclon de al/mentos. 



Temporary Hand-washIng Station 

MInimum ~'Io" WI. Coma'"., 

Uquld Soap O'.pe"..,. 

'" 
Contfnuou. Flow Sp'got 

Wate, 
ContaIner 

DIscard 
Bucket 

M'n'mum I-O,"on O'lClfd Buck.t 

...... Required In Each Food Booth"·'" 
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FooO SAMPUNO RlQUIRIM!NTI 

In an "''ort to Ina .... •• ,.. rJ. rood produd Of • piece of cooking equipment. samptee of I ~ are sometfm .. given to 
Ihe comum.,. Food. de,..,ed at any ,. Of proc ...... eutlltMc .. Ie .. beYerag .. JncW"G w.t., Of ingredIent Intended 
10 be Uled at rood, drink. contldton Of eondment for humll\. . 

1. A ttmporwy food rxU/ty per"" Il'om ttle C ~ 01 Long S.ech r. required ~en Hllng Of giving 1/W8y food to the 
"",bier. andIOI wtten food Iampl .. are be4ng given 10 tI'Ie "",blJo. Plnn. mlJ8t be dltplayed ~ booth rot r~ew 
durfng I".pectfon. 

2. A gt3Vity har6-wuh letup oont ..... 01. w.t. dllpln.., wMt spigot, ,Ingle MIVI«» pap« rOMIa, hand soap, 
<Jnd, budcet fat collectilg wee waf. mutt be provided ~ ,1ICh booth prcMdl"G s.",." .. and/Of preparing food. 

\ 

",I. hM1d-w .. " Jt.don mUM "'s«U" prifW to p,."MfntJ Ind hMfdllntJ foodIfbod ump''', 

.:8 

........ .,...... ,.0 .... ,. p ,.. ... 

J. Food sampl. mu.a ~ ptohtcted ,,"am c:ontan*1adon, and wtt.,.e available "" cuetom. selt-servlce. must be pte­
padcaged. 0( av.,r.ble onty !\'om d"l*lllng deva., Of h.nded out IndMdualty by • booth empkly .. 10 e.ch 
c~o,,*. "loothJ*1ca are uHd In /bod aam",... the toothplcM mlJ8t already be InNffed Into food sample by 
booCh operator to avoid contamlnaUon of Ill. 01 fooIYptlcl b.W cullpmn. 

b_~~:7. __ ,_7-~-·~-
... Food preparatfon (~ slldng. peeing. portfonlng, cooking. etc) of ump'- mu.t ~ done at lealt 3 feet away 

,,"om custom .. to protKI roodII ft'om conIIImlnaelon. Sneeze guam. can be used to protect food ,,"om custom. 
contamination 11.··. sn"",*", toucII/ntI. h'* . .... ~ i 

5. Food Sampl" that are potent/aly hazardoue rooo. (I .•.• daily ~ meat.. cooked foode. cut melone) mtJlt 
be k.,. co"' .. at below 41· F at hoi .... -- 136" F. II 
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TEMPORARY FOOD FACILITY SEL' CHECKLIST 

HrAlTH PERMIT MU.T BI PROM'N!HTlY DISPlAYED ON 800TH 

food H_".....,,'_ R.",IIDIO. 
Food Pr ... IDn: 

• Food stared at I ... r olf !he gro4.I1d. • 
• AI rood c::onfKt surlxee ..... IfnOOtft, e..- elu,, __ , and non.1:Ieofbent 

remperaturw Control 
• Adequate cold !Ifor3ge (Ice ch.t8 'Mttt Ice, r.~emed rrucka, M r.ttgerator.~ 
• Adequate hoe .torage (.teem tabl.., chdng d,.".., elecfrto "ove. he. ram~ and crode pea). 
• MetJIf, probe ttI.momet.,.. 

Hand W .. "'ng Facllm •• 
• A contain. wlh • spfgot M draft v~e cont .. "... • "*,'mum 015 Qa"" of WIIt« 
• UquJd I08p In • pwnp dIepenMr. 
• SIngle ~ ".,. towetI 
• A budcet to coIfed ... w.., ........... ..,-

• 

- -.---.- .---.-
Uten." Wa."'ng Facilltl •• 

• Ace_ ID a 3-olmpertment sInk wHtt 'nt.ar~ In8talfed stalnl_ sf"' drain boarde. 
• Soap /'or dl .... waehln(J 
• Sanltlr .. Ibt df8h WcIIhlng 

Food Handle,.. 
• cr.., ooter germ.,. /'or a' rood hand..,. 
• H.1r of aI rood hWld' .. ,. ,..trained wiCh h.lmer. M h_ 
• PrtNlde adequate num .. 0' fongiI, 'paone. long handed ~rlc8, d'spoea~e glov-. M t/nue 

Mu/tI-O.y 0# NIght l!'iMfII 
• Adequafll ~ /'or de.,,1ng and handling rood 
• Locbble rood cornl".,.. rot ov.rnlght storage 
• R .ft1geratlon 

COMPlEnON 0' TH. CHECIUJST DOES NOT GUARANTE6 COllPUANC6 *TH STA TE LA W. 
THIS SotE1 Y INTENDED AS A OOIOEUN. FOIt PROPEIt BOO TH ~ET u,.. 
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Summary of Temporary Food Facility RequIrement. 

A EOOC BOOTH CON8TBUCIIQN 

PrepecbQ" Food Bootfte: -,..... 

B. 

a. OV.",.'" protedlon (anvae cellng) 
b. Smoo4ft. delnetM /Joor(~!aIp. Pftement. .-phal) 

-~ .-
Food ",.".,.Ioft Boo".: 

.. Fulfy tndoHd boo.,. 
1. OVlfheed protlCtton (canvll ceI_ng) 
2 SmooCft. d • .",bIe /Joor (~ talA pav.me~ alplllIt) 
3. Pae ttlrough openl"Oe no Iltg.lllan 18" JC 2 .. " 
•. Tight fitting do« 3t boolft 
5. Adequat. amount 0' shatt.rpfOOtleovered lighting (night event.) 

EQQQIEMPEBATUBECONIRQL 

HoldIng Temperatu,. 

•. Potentfa/~ hazardou. food mu.t be held 3t 0( below 45-F. or 3t or above 135°F. 

Cold HoldInG: 
• I 

.. Potenttaly "azl~ food may be held up fa 45°F for 12 "ou,. 0' eac:tt day 0' an event. Aft" 12 "ou,. 
III. food rnu.t be dllcarded or held 3t 41°'. 

b. Adequ_1ce and/or refrfg .. atIon unlM mu.t be pr .. nt at booth. 

Hot HoldIng: 

a. Potentlal~ hazardota food muM be held 3t 135"F. At ttl. end 0' each, potentfal~ hazardoua food at hoi 
holdIng mlJ8t be dlecarded 0( can be donated to a charitabl. organization. 

C. FOOC HANDlING 

Food P,.,.,don: 

a. Hand W3Ih sbUon mutt be set up at bodtI before any food preparatfon. 
b. AM food preparation, ocept B8Ibequlng, mulf fake pI~ In .. I ftJ/~ encloted booth. 

Food Proe.cilonlSlDfege: 

a. AJ food mU8f be stored at re .. " Inch. oIf ttl. ~ 
b. AI /bod and self-service I'oodIIcondfmenla IT10It be prottdtd /tom contamnaflon. 

-. (f~ 
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Page 2 
Summart 0' Temporary Food Fadlly Requlrtmenla contfnued 

1. J...a)mpattment sln~ mutt h.w and adequate supply 0' hot wet. 
(at 01 > 12Q-F) and ~ runnIng vnl. • . 

b. All boob mUlit hwelO8p and _nlttz. wal/.tIIe ror ut.neI Wllh/~ltfzno. 

Note: ,A,pptaved ..,lttz/flG IO~ Incfude, 800 ppm d'l1cri'1. for JO aeel, 200 ppm quat.nary 
ammon" I'or on. mInute, and 25 ppm IodIn. for on. minute. 

Bootft s.nftatbt: 
a. SaniHz.,pr;wy bott1 .. 1hou1d be provided at boothe for sanlttzfng rood oontact surlacee. See 

approved ..,,1tIz. ~ above. 
-------&.-fl8llt e.1(., illUIIt be piOfIdwd ill eed. bcMf •• 

NOTE: 

o. Each booth mutt h.w ace-. to Janltorf" fadltf.telnk for c/eenWlg 01 booth and oth« are. 0' lI'Ie 
temporary I'ood f3c/tty. 

Th/e aummary <to. not Include .. 01.". r..,por., Food Fec"ttr Requlremen" pr ... con.ult 
the ..,.. ~ ... IftM "CI" 01 L~ BecJt rMf~ Food Feci'", Requ/,.".",.-"" • 
comp/et8I1.t/ntJ 01-'1 ,..,u/,.",.,., 
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