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Potentml for Food Borne Il]ness at a
Commumtv Event

- These guidelines have been developed to help you keep people safe Large numbers -

of people attend communlty evenis. A wide. vanety of foods are served
The followmg factors can contnbute to a food bome ltlness at a cornmunrty event

- Sick workers, don't allow people who are srck to handie food
» Poor Hand washing practrces always wash hands with soap, warm water.

~» Food out-of temperature (cold food must be at 41° F or less, hot food must be 135° F
* or higher)

"« Poor food handling practrces not cookmg food long enough cooklng and thawing
~ foods at room temperature

. Unapproved sources of food, food for the- pubhc can not be prepared or stored in your
home. : S

Fo

Kev Deﬁnltmns

Communltv Event An event that is of civic, potltrcal public; or educatxonat nature, lncludlng state

and county fairs, city festivals; crrcuses and other pubhc gathenng events approved by the .
Iocal enforcement agency. :

' Nongrofit charitable temporary food facilitres Means erther of the followmg

' (A) A temporary food fac;hty as defined above that is’ conducted by a nonprofit chantab\e
- ..~ organization as defined in- Sectlon 113841, - ' -
(B) . AR established club or organrzatron of students that operates under the authorlzation of a
: s¢hool or. other educatronal fac;hty

'Temporar;v Food Facllity - A food faclhty approved by the enforcement oﬂ" cer that may be read:ly
dlsassembled for storage or for transportlng, and readlly ‘assembled. to its original, integrity. at

4 gifferent location, is. easrly movable, and operates at a t" xed Iocatlon for the duratton of an
approved communlty event or at a swap meet. - e

Restrggqrs Alt temporary food facrirtres must be Iocated v\nthln 200 feet of approved permanent

. restrooms. Restrooms must be equlpped wrth hot and cold runnmg water ilqmd soap and
paper towels : -

5'

- 'Potentrallg Hazardous Food A feod that reqmres temperature controi to Ilmrt pathogemc mlcro-

- organism growth or toxin formation. Also, foods that have & water activity value-of 0.85 or
more or have a pH level.of 4.6 or greater when measured-at 75 F. Potentially hazardous

_foods include the following food |tems sprouts cut frult miik, hamburgers melons, hot dogs,
tacos, cut tomatoes, etc: .

* From Calffonia Retail Food Code = .~ - R >
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Temporary Food Facilities -

Most food vendors operating at gomr’nun@{yfe\_/en"—t'rmié.t obtain-a DER Health Pérmit. The
California Retail Food Code dictates the requirements for the operation.of a temporary -
food facility. A temporary food facility usually consists of a fully enclosed tent or booth

‘that operates at a community event. Food vendors such as hot dog carts, catering and
_ mobile food preparation vehicles may also operate at community events if they have-a
. valid Stanislaus-County health permit.- Food vehicles permitted in other jurisdictions.

. must obtain a permit from this. Courity and.meet our requirements in order.to operate.

Health permits for restaurants and markets are valid ,c'mly for the business Iocation. -Th_a{

permit is not valid at a‘community event, For example, if a vendor-has a health-permit

. for a pizza parlor, he must obtain a temporary food facility health permit in order to sell
pizza from a booth-ata community event. =~ = - 7 S e

EVENT ORGANIZERS MUST SUBMIT APPLIGATION PAC KETS TO DER A
MINIMUM OF TWO WEEKS PRIOR TO THE START OF.THE EVENT.FOR REYIEW -
e+ oo AND-APPROVALL | oot

For more information or for specific questions, please contact our office at 209-525—6700'.7
Forms are available online at www.stancounty.com .




doos

0772372010 08:47 FAX 209 525 6773 STAN CO ENV RES

- How should ml Te J;orarx
Food Facllltlbe constructed?’

WALLS AND SCREENS Vendors that opuiale uutdoors and prepare open food itome nood to '
do so in an enclosed booth. Acceptable wall materials include, insect screening that is sixteen
(16) mesh per square inch, tarps and canvas. In most instances solid walls, piastrc or wood;
should be in place from the ground up to 30 mches '

Pass—through openmgs in-the screen or walls should be limited to 21 6 square, mches each and
" each window should be at Ieast 18 inches apart. Food booths that prepare and porhon samples
such as dips, oils, etc, may enclose only-that portlon of thelr booth where food is prepared

Wa!ls and screens are not requ:red for food booths that only serve beverages from a
dlspenser or prepackaged foods. : :

‘CEILINGS AND OVERHEAD PROTECTION Food booths operating outdoors WIl! only be
approved if they have overhead protectlon '

"FLOORS - A ﬂoor of ccncrete asphalt or other protectlve material that is cleanable is requrred
for non prepackaged food booths '

ANIMALS - Except for gurde dogs, SIgnal dogs or service dogs Ilve ammals are not allowed
W|th1n 20 feet of any area where food is stored prepared, or held for sale

Mesh Screen

"Wood or Plastic Walls-In
most instances solid walls,

' plastic or wood, should be

" In.place from: the ground up
to 30 inches.: '

BOOTH IDENTIFICATION - The name of the business must be in lettering at least 3 inches tall on

the food booth and in a iocation that is clearly visible to customers. The city, state and Z!P code and
name of the operator must be in Iettermg at least one inch or taller. The name on your food vendor - -
booth or vehicle must match the name on your commumty event food vendor app]rcatlon 4
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Settmg' Up: E!mpment fora
Temnorarv Food FacﬂLtX

FOOD PREPARATION SURFACES . Must be smooth easuly oleanable and non absorbent
Commerclal cuttmg boards are recommended S

EQUIPMENT - Approved food grade refrrgeratron umts, steam tables chaf ng dlshes eic musi

_be used to make suré hot and cold holding temperatures are maintained during transportatlon
storage and operatlon ' : .

HEAT GENERATING EQUIPMENT Equrpment must be msrde the booth. Barbecues, fryers or.
. grills intended for outdoorcooking may be located next to the temporary food booth if the local
fire or building departiments do not allow: cooking inside the booth. -Overhead protection still
needs to be provided. Food must be protected from contamination at ail times. Steam tables,
barbecues, and other heat preducing equipment must be blocked off from the public by at least 3 '
feet to prevent burns or other injuries. Contact the locat ﬁre district for thelr requrrements

ELECTRICAL REQUIREMENT - If electrical appllances are 1o be-used, adequate electricat
service must be provided at the site to power all equipment.

GARBAGE CONTAINERS Each food booth must have a lined garbage can.

BASIC COOKING TEMPERATURES

Fruits arrd*Vege’rabIes‘
Pork 7 '

samsusisssssE s AEVAYEERINUSEEIss spEAEveARdISLEEAmATCRL FLL

----------------------------------------------------------------

- Fish and Single. Psece Meat .
: Ground Meat -

EmEs R EEEIATAZsEsTELITESYEsNEEEEYEEETRSLRECASINLISERESEd sy

Egg and Egg Prod'octe" =
' Poultry, Ground Poultry |
Stuffed ﬂsh Meat Poultry

e MesamssassesEErTitrsssEmsaesesmiElpEREsEcosfercEIsEIEIYELCe
L L LA EL LY

!-:.-.......ou.-----.._g...--.‘-.--......._----- ................

' r..Reheatmg Potentlaliy Hazardous Foods (aII)
_ Mlcrowave Cookmg '

Keep a copy of the most recent inspeotion report atiyour booth!
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Emjyloxee Hand Washlng&
Personal nglene

Employee Hand Washmg Statlon

Uripackaged food sales vendors must have a hand washmg station. The hand washzng statlon
_must be set up near where the food is being prepared

Safe food handhng means. that the hand washlng station is set up prlor to the preparatton or

sale of foods. If the hand washing facility is not set up prior to the preparatlon or sale of food,
the food booth may not operate

 Each temporary food booth that handles non pre-packaged food or drmks is to provrde a hand
wash statlon lrke the followmg

1. Ona tabie set up a 5-gallun {ur largen) i sulaled ccntainer with & spigctifaucet. s important
to make sure that ‘free flowing' water is provided by a spigot which can “stay on” by itself -
. through a fiip lever or turn lever. Both hands need to be washed at the same time while

scrubbing with warm, soapy, runmng water for at least 20 seconds. Water temperature is to be
100°F-120°F.**

. 2. Acontainer orbucket 1. 5 times Iarger than the fresh water ccntamer placed below to catch the
wastewater.
3. qumd pump soap and paper towels should be avallable :

5 Gallon Thermal Contamer .

1 Warm water :
¥ 100F- 120F

L 7;5 Gallon
§ =+ Discard
. Bucket -

*"Temporary food booths that handle only prepackaged food may provrde cold water wrth an antlbactenal soap
and paper towels at the hand washing facility. - 6
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Emplovee Hand washi .
LT Personal Hyg!

';'.-.REMEMBER TO o T

Wash hands upon entenng the food booth

. Wash hands after using the toilet. :

'} Wash-hands between various food preparatlon operatuons
_ Wash hands after eating or drinking.

_‘Wash hands after smoking of chewmg tobacco,

Wash hahds after handlmg dirly plates of garbage

B Wash hands after working with raw foods.:

Wash hands aftertouchmg your nose, mouth, skm hatr

b oetc.. - sl
] Wash hands after handhng dtrty utensals or equrpment
Wash hands every tlme you are in doubt '

Why is Hanu wasmng SO lmportant? Many thOUbdﬂdS ‘of germs are on’ our. hands Our hande spread

- the germs from ane place to another. Germs are spread to food by, hands. Hands: that are not
thoroughly washed are‘one of the'main‘reasons:people get sick from the food they eat. Hand washing
is your first line of defense agamsf food borne nlness Unclean hands w1l| contammate food For thls _
reason, your ‘need to wash your hands freQUentIy '

NO ILL WORKERS ALLOWED: . SR
- Food handlers must be in, ﬂcnd health Ns persen mfsctpd with a _
communicable disease, such as vomiting, diarrhea or a severe cold should o
be allowed to handle food. The food booth operator is responsible and must
ensure that all food workers have not had any recent stomach illness

symptoms such as vommng or dtarrhea pnor to or whlle workmg in the fdod
booth.

: Provude first a:d klt, wnth bandages in booth

“NO SMOKING IN FOOB BOOTH :
' Smokmg -and the use-of tobacco in any forrn is- not
-allowed in food hand]mg areas.

. EMPLQYEE CLOTHES

Food-handlers must wear clean clothes, aprons, and confme their hair with.
- hats or halmets

I
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How Should I clean my

_THREE- STEP UTENSILWASHING STATION**

. Most food booths handlrng non-prepackaged foods -are to have a 3-Step ware washmg setup o
-or have access to a three-compartment sink for washing any utensﬂsldlshes )

A 3-Step washing sta'uon should consist of three large tubslbuckets or contalners to
accommodate the largest utensii. : :

Utensils are to be washed and samtlzed as follows:. )
STEP 1 Wash Contamer - Mlx warm water and soap Remove all- wsrble solls .
STEP 2 Rmse Contalner - Prowde clear, hot water at a mmlmurh of 120°F for nnsrng

STEP 3 Sanitize Contamer Mix warm water with a sanltlzer such as bleach ora quatemary
ammonium based sanitizer. All dlshes and utensils that are multi-use are to be completely :
d|ppedlsubmerged info the sanitizer compartment Sanitizer testlng stnps are avallabie at
stores that specialize in food suppltes Three typés of sanitizerare acceptable :

1  Chlorine (i.e. Bleach) at 100 ppm soak utensrls for 30 seconds
Approxrmately 1 tablespoon of bleach for each gallon of water is requrred
2. Quaternary Ammomum at 200 ppm soak utenslls for 60 seconds

3. Iodme at 25 ppm soak for 60 seconds

Air dry utensils - Do not use a cloth or paper towel to dry the utensrls as |t may re-
" contaminate them. < )

~ Hf you have.access, a plumbed 3-compartment sink wrth running water can be used. This can

be shared by up to four temporary feod booths if it is centrally located. The sink shall be .
supphed with hot and cold running water

**S-Step washing stations are not réquired for booths that are I:mlted fo prepackaged food or
" only dlspensmg drlnks from the original contasner lnto smgle use cups '

‘Scrape

_ - Air Dry
- food off S Y
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Temjnerature Control &
Storage of Food

~ HOLDING TEMPERATURES Potentially s & o § E
" hazardous foads (dairy products, eggs, . . ow 3
seafood, poultry. meats, cooked vegetables, ' |
cooked pasias and rice, cut melons, sprouts,
etc.) must be kept either cold (below 45°F not
- 1o exceed 12 hours/day) or hot {above135°F).
Cold foods held at 45°F and hot foods that

e ST
- Ll
- w0
—_TY

- - -'Bacterial

are left over at the end of the operating day - . L ‘Grcm‘fth__ -
must be thrown away, and may not be o - ©" - -Danger .

: L Z
saved forfuture use. : - . o one

2°°F, with a range of 0-220 °F for checking hot and éold food tempsratures. A
drgltal thermémeter is recommended. All potentially hazardous foods to.be .
served or dlstrlbuted must be held at the requrred holdlng temperatures

. L

) RESTROOMS Al temporary food facumes must be Iocated WItnln 20U reet of approved perrnaneul

restrooms. Restrooms must be equrpped with hot and cold runnlng Water !rqu1d soap and paper _

towels

;FOOD PROTECTED FROM CONTAMINAT!ON ~ All food preparatron must take place lnsrde the '_
) temporary food biooth. ' Foods must be protected from customer contagt, insects, dust, and
other sources of contammatron -during transportatron preparatron and display: -

A a) Use dlsposable gloves, forks; tongs or other clean utenslls when handhng foods..

b) Store raw meats below and separate from ready to eat foods.

¢) Outside barbequmg!gnlhng must be in an area shlelded from the publtc -

. d) Keep all foods; food contamers and utensrls covered and at least 6 mches off the ground or floor :

e) Keep all condlments such as salsa in approved drspensers wrth self—clos;ng Irds or use srngle
sennng packets .

_f) Self service samples for customers should be in rndivrdual sanltary contarners

@) Keep ice used in drinks separated from ice used for cooling foads. Ice chests used for coohng must .

have suffictent ice to surround all food.

FOOD STORAGE DURING HOURS OF NON-OPERATlON Food should be stored rn5|de the fully

-- enclosed food booth; a perrrutted food faclhty or other facrltty approved by this ofﬁce Foodis -
never to be stored ata private home. L . ‘

TRANSPORTATION - For potenttalty hazardous food approved methods shall be used to mamtarn
_ the food at the required holding temperatures noted above. Transport of potentially hazardous
foods longer than thirty minutes must be done using mechanical refrigeration. Utensils arid
supplies shall be transported ina sanrtary manner and protected from contamlnatlon

THERMOMETER - Provide at least one metal probe thermometer accurate to +H- .




0772372010 09:54 FAX 209 525 6773 STAN CO ENV RES Ao12

| g FoodPreJ;aratmn, Source &
T : Labehgg

FOOD PREPARAT!ON Food preparatron surfaces cuiting boards and all food utensils must be
frequently washed and sanitized during food preparation and whenever else 1t is necessary. Setup an,
action plan to do so at least once every four hours. : , .

APPROVED FOOD SOURCES FOOD THAT 18 PREPARED OR STORED AT HOME 1S NOT
ALLOWED '

All foods must be prepared msrde the food booth at the community event or ln a permltted ‘commercial
facrlrty approved through this department. :

No food prepared or stored at home. may be used, served gwen away, or offered for sale ata
temporary food facrhty ' :

" PRE-PACKAGED FOOD LABELS - Prepackaged food sold dlrectly to the customer must be prepared
and packaged at an approved food facility using only food grade utensils, equrpment and packagrng
materials. Food must be ciearly labeled with the followmg mformatlon

a) Name, address and phone number of manufacturer packer or dlstrxbutor
b) Gommon name of the food
¢) Ingredient statement in order of descending weight

d) If item is perishable it should be Iabeled clearly with “Perishable- Keep Refngerated” ina hlghly
visible location. . )

&) Weight - L ,
f) Must have a border around the label mformation R o
g)Label to-have 1/8-Inch type prlnt except net werghl lrslmg ' ‘

‘Disinfection of Water Hoses & Ta;nks

'Chlorine concentration for disinfection should be at least 100 parts per m|ll|on {1 UOppm)
Unscented household bleach can be used Do not use old or expired. bieach.

Dependmg on the amount of solution you need you can use one of the followmg formulas
1 tablespoon of bieachto 1 gailon of water
1 clp of bleach to 25 galions of water
" 1 quart of bleach to 100 gallons of water
Dlsmfectlon of Water Supply Hoses . |

Once the hoses to be disinfected have been cleaned compiletely submerge the: hoses in the chlonne
solution for 3 houirs. The chlorine solution is.not suitable for cooklng or dnnklng, so ﬂ is lmportant to
flush the hoses with fresh clear water after soaking. -

Disinfection of Water. Storage Tanks

Completely drain and flush the tank with fresh clean water ‘Refl the tank, piping and ﬂxtures ’wrth the
chlorine solution and let the solution sit in the tank, piping and fixtures for 3 hours. After 3 hours drain
‘the chlorine solution from the tank, piping and fixtures.and flush with fresh clear clean water. ' 10
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Food Source Tem erat

Food from an approved source (NOT “frorn home')

Probe Thermometer to monitor food temperatures
A way to keep COLD foods at 45° F or below
A way to keep HOT foods at 135° F or above

Food covered and stored at least B lnches off of the ground

. Hand washmg |
At least F!VE (5) gallons of warm water (1 00° F)

Either a hand washlng sink, or a portable water contalner wrth a splgot that can provxde a
continuous stream : .

Catchbasmforwastewater ' T A f' ) |

Liquid, antl-bactenal soap ina pump-type dlspenser :

Paper Towels (Not napkms)

Booth

Name of Busmess

Four-sides'and a ceiling, assernbled S0 that there are’ hm:tedlno gaps at each. |unctlon
Pass-Thru wmdows (Only !arge enough to pass foodlmoney)

Cleaniable ﬂoonng (No dirt or grass)

), finsing, and_samtlzin 1) -

. Three compartment sink or three-bucket method setup- each bucket or cornpaltment must be large
_ enough to clean your largest’ utensu . .

Utensll_CIeanm Washln:

Dishwashing, Soap

Sanitizer” -

Chlorlne— 100 ppm for 30 seconds )

Quaternary Ammoma— 200 ppm for 60 seconds .

loding- 25 ppm fo_r 60 seconds -

Te'sting Strips to measure sanitiaer:[evel_‘ -

Air Dry Utensils
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DEPARTMENT OF ENVIRONMENTAL RESOURCES

26800 Cornucopla \Way, Suile C, Modesto, CA 85358-8482
o Phone: 200.525.6700 « Fax; 209.525.6774

wwwslancuunty com
TEMPORARY FOOD FACILITY - . . . : ' - - BER. UseOnl
APPLICATION FOR PERMIT ‘ : : .
Hlegible or incornplete applications may result in delay of denial of penmt
N - ’ S Commumly Event -
"1 Mark one box an the right for the -
type of event for which.youare: Certified Far_rner-s Mar,k ot
applying. . O Swap Meet (Prepackaged )
- . __non-PHF oily)
Have you attended an event in this Yes No
county within the last 12 months? : . . -
1 Event has only one food vendor? |  |Yes No ' [ PHF | Pre-Packaged
COMMUNITY EVENT INFORMATION
- Name of Event: _ _ ]
Starting Date: .. _EndDate: . S  Selup Date:
Address: _ . B
City: a : T State; *©  Zip: S
Organization: I - ~ Phone: ( ] ) —
Event Contact'Person' - e " _ Phpné: ( - ) -

) TEMPORARY FOOD FACILITY lNFORMATION
Business Name

Operator Name:

Name of the Booth / Vehicle / Cart;

Primary Phone: ( ' ) S - - Secondary F!hone:{ \3 L -
-1 Emall Address: 7 '

Address: o .
City: . - S ' -_ . “State: ~ Zip.
Mailing Address: .
' . Gity: A ; E  State: © Zips
OFF-site prep: - o - o _ County:
Addi'ees:'-' L i _ .
City: S ’ State; © Zipn .
Will you attend w:th q:Fanopy |:|Booth |:|Cart |___|Veh|cle Lic . ' " Permit 7

o Food vehlcles must obtain their permit from DER prior tothe event. If this vehlcle has been permitted in anotner _
county within. the past 2 months, operator may submit the inspection report in lieu of the inspeclion.
o For Veteran s Affair examption, please attach a copy of form DD-21 4 to this appllcatton for permit.

Operator 3 Stgnature ] .‘ : : _ Date.

Event Contact Person's Signature: Date
All applications for temporary food permtts are fo be submitted to the event organizer for approval.
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o .'Does any food coniain meat; dairy or cut-up fruits or vegetables'? YES - NO - '
o W1II all food and drinks served be prepackagad’? YES NO
-0 Will all food be pfepaired at the temporary food facility slte'? ves ‘ NO

o} '_ What is the amount of tlme used to lransfer the food to. the event m;‘nutesit;ours

List all food- items, Inc!udlng;drmks. ice, and prepa;;kaLfoods such as candy
T T B i -t B oy
. _ ' S _ C.(.)LD?_; IE hojding

) Sketch Sheet [n the followmg space prowde a drawmg of the food booth: ldentlfy and descnbe all equspment ingluding .
: hand—washmg facliities, dishwashing/utenstl-washing facllities, cooking, hot- holdmg and cald-holding equlpment prep

_ tab!es food storage, and garbage conta{ners

How many people wm bé working i the booth?__

) _

resultin suspension/revocation of my penmt or further fegal action.

Operator’s S]gna!ure

Date:

- have read i‘he TFF gurde!mes and understand what lS expected of me in order
¢ operate my temporaty food facrhty at- th:s event. ifi fail ta provide the required items’ dunng the operatton t:me it may

I \data\Environmantal Health\EHFORMS\Foud\TFF\TFF App!lcatlon Eng!lsh doo
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