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Temporary Food Establishment Information

Temporary Food Establishments are permitted for an annual period beginning on the date of approval or
issuance and expiring on the last day of the twelfth month after issuance. Trailers, food trucks, and push carts
are not considered temporary food establishments. To prevent delays in obtaining your permit, please refer to
the information below to ensure a complete application packet is submitted.

e Temporary Food Establishment Permits must be in conjunction with an approved city sponsored, special
event, or temporary activity permit.
e Applications and permit fees are due 5 days prior to the event date.

Booth/Stand Design

Temporary Food Establishments must be set on approved surfaces including concrete, asphalt, duckboards, or
other mat material to control mud and dust. Walls and ceilings must be covered to protect against windblown
debris and insects. Ane ple of an ac eptab design is below for reference.
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Floor Plan
A floor plan must be attached and submitted with your application. An example of an acceptable floor plan is

below for reference.
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Ware-washing

Three compartment wash basins large enough for submersion of the largest utensil or prepping or cooking
equipment must be available including an air-drying area. An example of an acceptable ware-washing
configuration is below for reference.
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Handwashing

Temporary Food Establishments shall have a hand washing station available. Water must be running and not
stagnant. A container with a continuous flow spigot with soap and paper towels is acceptable. A catch basin
must catch any run-off or grey water. Hand sanitizer is not an acceptable substitute. An example for
handwashing is below for reference.
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