REQUIREMENTS TO OPERATE AT TEMPORARY EVENTS

1. Read and check off each of these 23 itemsso
you can comply with all SHD requirements.

[ ] 2.Fill outan application. Your application and
payment must bereceived at the Snohomish Health
Digtrict (SHD) 7 daysbefor ethe event or you will be
charged anon-refundablelatefee.

[] 3 Ametal-stem thermometer must beavailable
and used often to check internal tem-
peraturesof potentialy hazardous
foods. It must beableto measure
from 0°Fto 220°F. Make sureyour
thermometersare calibrated. Ask your inspec-

tor if you do not know how, or refer to attachment.

[ ] 4 Hand-washing
facilities. You need at | east
war m running water, soap,
individual paper towels, and
abucket to collect thedirty
water. Aninsulated
container (5gallonmini-
mum) with afreeflow
spigotisrequired. Other
warmwater freeflow sinks
M . may beusedif pre-ap-

B proved by SHD.

[ ] 5.Wipingcloths. You need aseparate bucket of
sanitizer for rinsing/storing wiping clothstobeused on
cutting boardsand table a

tops. Oneteaspoon of
liquid bleach addedto one
gdlon of cool water
providesan adequate
sanitizer. Other sanitizers
may beused if approved
by SHD. Changethe
solutionfrequently duringtheday.

[] 6.Allfood preparation must bedonein the
booth or at akitchen approved by SHD tominimize
the potentia for foodborneillness. Home preparation of
foodsisnot allowed.

[ ] 7.Food Protection. All opened food itemsmust
be protected from possible contamination. Samples
must be protected by acovering while on display, and
dispensed by autensi| or singleserving item. Gloves
must beworn when handling samples. Hard crusted
bread must be protected by packaging or by display
casesfurnished with hand contact barriers.

[ ] 8. Nocoolingof potentially hazar dousfoodscan
bedoneat thebooth.

|:| 0. Dlshwashl ng facilities. Wash equipment and
ey e utenglsinthree-
compartment Sinks
or an approved dish
machine. Make sure
al utenslsand
equipment are
| washed, rinsed and
sanitizedinthat
order. If thefood
serviceoperates
morethan oneday,
athree-compartment sink with hot and cold running
water must beavailablewithin 200 feet. Thisfacility can
be used by several food booths.

[] 10.Al E |
cooking of foods [ :
must bedone
towar d theback
of thebooth.
When barbecuing
orusingagrill,
you must sepa-
rate (rope off) the } :
equipment fromthe publlc y at Ieast 4 feet to protect
thepublic (from burnsor splashesof hot grease).

[ ] 11 Equipment containing flammablemateri-
als, such asdeep-fat fryer smust be on stable surfaces
and shielded fromthe public (FireMarshal require-
ment). Check with your local fireauthority to ensure
you meet al firecodeswhen working with openflame
and grease.

[ ] 12.Makesureyour eectrical deviceswill not
overpower theelectrical circuitsprovided.

[ ] 13.Smoking, eatingor drinkingin boothsis
not allowed.

[ ]14. Minimizebare
hand contact with
ready-to-eat foodsby
using gloves, tongs, ddi
tissueor utengls.
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15. Seam tablesor other hot holding devices
areto be used to keep foods above 140°F, not to
reheat. Usestoves, grillsor microwavesfor quick
reheating.

[] 16.Sernodevicesarenot approved for
outdoor hot holding dueto wind and other potential
wesether conditionscausing flameto extinguish.

[] 17.Whenbeinginspected, all critical or RED
item violations, directly related to foodborneillness,
must be corrected immediately. All BLUE item
violations, related to sanitation, design and mainte-
nance of thefood booth, must be corrected withinthe
timeframe determined by theinspector.

[ ] 18.Nopersonwhoisinfected with acommu-
nicabledisease, such asacold or flu, or who has
open soresor infected cuts on hig’her hands, shall work
inany temporary food establishment.

[1 19.Chemicalssuchasliquid
bleach and detergents must be
stored in aseparate areaaway
from food preparation and display
areas. Makesureall cleaning
suppliesand sanitizersarelabeled

properly.

[ ] 20.0nepersonworkingintheboothisrequired
haveavalid Food Wor ker Card posted. However,
Snohomish Hed th Digtrict recommendsthat al employ-
ees have Food Worker Cards.

[ ] 21. All boothsmust beset on acleanable
surface such asasphalt, plywood, heavy tarp or
cement. Grass, gravel and dirt are not acceptable
flooring materids.

[] 22 Liquidwasteshould not bedumpedinto
streets, storm drainsor onto the ground. Use containers
to collect thedirty water and then discard it inasanitary
manner (e.g., Sanitary sewer).

[ ] 23.Havereceipts, shellfishtags, etc. availableto
verify that food/water/iceisfrom an approved source.

[] 24.All rawfoods, such asoystersand sushi, must
belisted as“raw” onthe menu.

Cook hamburger to at least 155°F

RECOMMENDATIONS

1. For refrigeration, mechanical refrigerationis
requested. However, in case of electrical problems, a
cleanableicechest withicefroman approved sour ce
(e.g., store-bought, bagged ice) may be better thana
poorly operating refrigerator on ahot day. In some
caseswalk-in coolersor commercia refrigeration
trucksonsite may be used but must be approved by
SHD beforetheevent.

2. For hot holding, electrica equipment ispreferred.
However, in case of el ectrical problems, propane
stovesor grillscapable of holding food at 140°F or
above may be used and/or should be availablefor
backup.

KEEP IT HOT - ABOVE 140°F,
KEEP IT COLD - 41°F OR BELOW,
OR DON'T KEEP IT!

USE YOUR FOOD THERMOMETER
ON A REGULAR BASIS OR AS
NEEDED TO CHECK THE
TEMPERATURES OF POTENTIALLY

HAZARDOUS FOODS!
.



