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APPLICATION FOR TEMPORARY RESTAURANT PERMIT

Applications must be submitted a minimum 14 days prior to event to the local
Health Department where the event is held.

(PLEASE PRINT OR TYPE)

Date of Application:

Name of Organization or Individual:

Mailing Address:

Representative:

Telephone #s: work home cell

Event Name:

Event Location:

Dates of Operation: Time(s) fo

| Type of Food Facility:

(Beverage Wagon, Booth, Tent, Kitchen, etc.)

Effective July 1, 2011, Vendor Fee- $40 per event to a maximum of $40 a calendar
year must be included with application or include copy of your receipt.

Churches, fraternal, school & social organizations, volunteer fire departments &
rescue squads are exempt from the vendor fee.

Water Service Sewawoe Disposal
. =

Solid Waste Disposal Liguid Waste Disposal




List all food & beverage items below. (Use separate page for additional information)

Food/Beverage Source Address ‘Where Prepared Methods of Preparation,
Serving & Equipment used

Exampie:

Hamburgers Food Distributor On site Cooked to 170°F & held in pan on grill.

Tomatoes &onion Local Market On site Washed, sliced & held in cooler,

Hand Washing | Condiments List All Utensils, How | Refrigeration | List All Cooking .

Methods How Served Cleaned, Describe Type Equipment

Sanitizer .

Example:
Soap, water, towels

Prepackaged mustard,
Letchup, etc.

Tongs, spatula, knife, ice scoop
Bieach & water sanitizer

Cooler with ice &
thermometer

Electric grill, sieam table,
deep fat frver, hot plate

Please call us prior to the event to verify the status of your application & notify us of
any changes in your application. (example: additional menu items)

CERTIFICATION

I have read the attached instructions, understand them, and will eomply with their
requirements. I understand that failure to comply may result in a permit not being
issued or permit suspension.

Representative’s

Signature |

Daie



FVIRGINIA
4 DEPARTMENT
L/ OF HEALTH

PIEDMONT HEALTH DISTRICT

15 Steps for Safe and Samtarv Food Handhng

Church suppers, street falrs, civic celebratmns, and other similar events call for food service
outlets to be set up eut-of-doors or in locations where keeping foods safe and sanitary
becomes a challenge This 15-step guide will help you keep your temporary event safe,
‘sanitary, and reduce the risk of food polsomng

1. PERl\IITS. Check with your local govemment agency about permits and code requirements.
Be prepared to tell the department where you will hold the event, what you plan to serve, where
the food Wwill come from, how you will prepare and transport it, and the preeautmns you will take
to prevent contamination. . ‘

2. BOOTH. Design your booth-with food safety in mind. The ideal booth will have an -
overhead covermg and ground cover. Only food workers may be perm1tted inside the food
prepaxatlon area. . : ‘

3. MENU Keep your menu snnple and keep potentlally hazardous foods (meats eggs, dalry
products, potato salad, cut fruits and vegetables, etc.) to a minimum. Avoid using pre- -cooked .

foods or leftovers, Cook to order, to avoid the potential for bacterial contamination. Use only
foods from approved sources, avmdmg food that has been prepared at home

4. COOK]NG Use a food thermometer to check on cooking anid cold holding temperatures of
potentially hazardous foods. Hamburgers and other ground beef should be cooked to 155 degrees
Fahrenheit or until juices run clear; poultry parts to 165 degrees and other meats to 145 degrees.

5. RE-HEATING. Heat foods to ahove 165 degrees Fahrenheit. Do not attempt to heat
foods in crock—pots steam tables, or other hot holdmg devices, or over Sterno Canned Heat

6. COOLING AND COLD STORAGE. Foods that require 1eﬁ1gerat10n must be cooled to 41
degrees Fahrenheit as quickly as possible and held at that temperature until ready to serve.

Check the temperature periodically to see if the food is coolmg properly Coolers with ice on food
must be dramed of excess water.

7. TRANSPORTATION. If food needs to be transported frem one location to another, keep it
~ well covered and provide adequate temperature controls. Use refrigerated trucks or insulated
containers to keep hot foods hot (above 135 degrees Fahrenhett) and cold foods cold (below 41
degrees Fahrenheit).




8.- HAND WASHING. Provisions must be made for an adequate hand washing facility, You
can use a large urn of water, a soap dispenser, a roll of paper towels, and a bucket to collect
wastewater

9. HEALTH & HYGIENE. Only healthy workers should prepare and serve food. Workers
should wear cIean outer garments hair restra.mts and should not smoke in the booth.

10. FOOD HANDLING Avmd hand contact w1th Taw, ready to serve foods and food contact
surfaces. Use dlsposable gloves tongs n&pkms or other tools to handlo food.

11 DISI-I WASHING. Use dlsposable utensxls for food service. Keep your hands away from
food contact services, and never reuse dlsposable ware. Wash equipment and utensils in a 4- step
sanitizing process: washmg in hot soapy water, rinsing in hot water, chemical sanitizing, and alr-

drying.

12. ICE Ice used to oool cans and bottles Should not be used incup bevorages and should be
~ stored separately Usea scoop to dispense ice, never the hands. -

13. WIPING CLOTHS. Rinse and store your Wlpmg cloths in a bucket of sanitizer {for
example, 1 capful of bleach in 2 gallons of water). Change the solution every 2 hours.
Well sanitized work surfaces prevent cross contamination and discourage flies,

14. INSECT CONTROL & WASTES. Keep foods covered to protect them from insects..
Store all food items a minimum of 6 inches off the ground or floor. Place garbage and paper -
wastes in a refuse container with atlght-f itting lid. Dispose of wastewater in an approved sewer ‘
or pubho toilet. : : : :

15. CERTIFIED FOOD PROTECTION MANGER. Each operation wﬂl have at least one
certified protection manager on site, effective July 1 201 8.




