	TEMPORARY FOOD SERVICE OPERATION/RETAIL FOOD ESABLISHMENT REQUIREMENTS

	HAIR RESTRAINTS
	Individuals working with unpackaged food, food equipment, or utensils shall wear hair restraints such as hats, hairnets, and beard restraints.

	SINGLE-USE

GLOVES
	Bare hands shall not handle ready-to-eat foods. Ready-to-eat foods shall be handled with utensils such as deli tissue, spatulas, tongs, single use gloves, or dispensing equipment.

	HOT AND COLD

FOOD STORAGE
	Adequate means shall be provided to keep all COLD FOODS BELOW 41 degrees F, and HOT FOODS ABOVE 135 degrees F.  Mechanical refrigeration shall be used for overnight storage of potentially hazardous foods.

	UTENSIL WASHING

AND SANITIZING
	Provide adequate facilities to wash and sanitize utensils and equipment.  Adequate facilities shall include three wash bins, hot water, detergent, and approved sanitizer.   Washing and sanitizing must be done in this order:

1) Wash in detergent, 2) rinse in clear water, 3) sanitize in *approved sanitizer.
* Common household bleach may be used as a sanitizer.  Mix ½ oz. Bleach per gallon of water for proper strength.

	HAND-WASHING
	Hand washing may be accomplished by hot water, soap, and sanitary towels.  Treated toilettes and commercially packaged hand sanitizer may also be used.

	THERMOMETER
	An accurate thermometer must be available to determine if the suitable temperatures are being maintained.  

	LIQUID WASTE
	No liquid waste shall be discharged onto the surface of the ground.  All liquid waste shall be discharged to a sanitary sewer or held in a watertight container until proper disposal can be made.

	GARBAGE
	Garbage and refuse shall be stored in cleanable containers with tight fitting lids.  The container shall be emptied and cleaned daily.

	*FOOD SOURCE
	All food must be prepared at the site or in a licensed food service operation or retail food establishment.  All milk and milk products shall be from a licensed source.  Only government inspected meats shall be served.  The only food that can be made in a personal home is non-potentially hazardous baked goods and only if the home is a registered with the Ohio Department of Agriculture as a home bakery.



	WATER SUPPLY
	The water supply shall be adequate and from an approved source.

	FLOORING
	When the temporary operation is on dirt or gravel, the ground shall be covered with mats, removable platforms, temporary flooring, or other suitable materials to control dust and mud and allow for easy cleaning.

	A temporary license must be obtained from the Wyandot County Health Department prior to the day of the event.

	

	The cost is $60.00 per event, with the event being less than five consecutive days or seven consecutive days if the event is part of a county agricultural event, such as the county fair.

	

	For additional information, contact this office Monday through Friday from 8:30am until 4:30pm at (419) 294-3852.


TEMPORARY FOOD SERVICE  / ESTABLISHMENT QUESTIONS

Before opening a temporary food service / establishment, the operator shall complete an application for a license to the Wyandot County Health Department.

Approval of plans, equipment, and menu must be approved.  Before opening a temporary food service / establishment, the operator shall provide a drawing showing the layout of the facility and a letter of intent providing pertinent information such as:

(1)   What foods will be prepared and served?

________________________________________________________________________________________________________________________________________________

(2)  Where will the food be prepared?

________________________________________________________________________________________________________________________________________________

(3)   Where will you be purchasing the foods?

________________________________________________________________________________________________________________________________________________

(4)   How will you keep the foods hot? (>135 degrees):

________________________________________________________________________________________________________________________________________________

(5)   How will you keep the foods cold? (<41 degrees):

_______________________________________________________________________________________________________________________________________________

(6)  How will you properly wash, rinse, and sanitize your dishes and utensils? 

________________________________________________________________________________________________________________________________________________

(7)  How will you provide hand washing for food workers?

________________________________________________________________________________________________________________________________________________

(8)   Floors, Walls, and Ceilings:  A floor, if graded to drain, may be concrete, machine-laid asphalt, or dirt or gravel if it is covered with mats, removable platforms, duckboards, or other suitable approved materials that are effectively treated to control dust and mud.  Also, walls and ceilings may be constructed of a material that protects the interior from the weather and windblown dust and debris.  If food is being prepared outside and the weather begins to precipitate, all cooking must cease until the weather is appropriate.  What will be used for a floor, walls, and a ceiling?
________________________________________________________________________
________________________________________________________________________

Please initial after the statement to assure you have read, understand, and agree to provide the following items.
· A thermometer (metal stem) must be provided for testing food temperatures._____
· No bare hand contact is permitted when handling exposed ready-to-eat foods.  Some barrier must be applied between the employee preparing the food product and food items. (Barriers include:  utensils, gloves, food papers, ect.)  Hand and arm contact with exposed foods in non ready-to-eat form must be minimized._____

· Employees who engage in any form of food preparation are not permitted to wear jewelry on the hands or arms.  The only exception is a plain, smooth band (ring).____

· All employees having contact with food must wear some form of hair restraint.  Acceptable types of hair restraint include:  hats, nets, clothing covering any exposed body hair, ect._____

DIAGRAM OF LAYOUT OF TEMPORARY FOOD SERVICE / ESTABLISHMENT
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I understand that I must have available all of the items mentioned above at the event.  I also understand that Wyandot County Health Department will embargo all unapproved foods, including all foods that are not made at the temporary event or at a licensed facility.  

_________________________________

__________________________

Signature





Date

