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FOOD SAFETY AT TEMPORARY EVENTS

The following is a list of procedures and items for your guidance as you prepare and serve your product to the public.

Handwashing

Disposable Gloves

Hair Control

Food Temperatures

Hot Holding

Thermometer

Dishwashing

Ice Scoop

Food/Equipment
Storage

Tobacco Use

Water Connector

A container of clean water with soap and disposable paper towels, alcohol based
handiwipes or antibacterial wipes must be provided for the handwashing.

Disposable gloves are required when preparing/serving foods that require no
further cooking.

Hair must be properly under control by use of caps, hairnets and/or having long
hair tied back.

All food requiring refrigeration must be held at 41° F or lower prior to cooking or
serving. All hot foods must be maintained at 135° or hotter. Food being
reheated must be reheated to 165° F and then maintained at 135° F or hotter.

Equipment used for keeping food hot must be designed to heat and reheat food
evenly and quickly. Home-style crockpots are not for food service use. Electric
skillets and/or electric roasters with digital control knobs may be used.

A metal stem probe thermometer (0° F — 220° F) must be provided to measure
temperatures when potentially hazardous foods hamburger, chicken and potato
salad are being served.

Containers of soapy water, clean water, and sanitizer water are to be provided
for cleaning, and sanitizing utensils, equipment and food contact surfaces.
Regular chlorine bleach can be used as a sanitizer. The procedure is wash, rinse,
and sanitize.

A scoop with a handle must be used to serve ice to the customer.

All food products and food equipment must be covered and stored
six inches (6”) or more off the ground.

No tobacco use is permitted in the licensed food area where food is being
prepared, served and sold.

Use only an approved food grade hose for potable water connections .
GARDEN HOSES ARE NOT PERMITTED!
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