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TEMPORARY FO OD ESTABLI SHMENT CHECKLI ST:

T he f ol l owi ng l is t  of  requi rement s  mus t  be  met  bef or e a  t empor ar y f ood est abl is hment  per mi t  wi ll  be 
i s s ued. Pl ease  ver if y your  s et -up i s  i n compl i ance  wit h each categor y and i ndi cat e the  met hod us ed.  This 
checkli st m us t  be s ubm it ted w i t h your appl icati on, em ployee heal t h pol icy, and $75.00 f ee.

1. Pr ovi de war m pot able, ( of  a  saf e s ani tar y qual it y f or  dr inki ng pur pos es ) r unni ng wat er  under 
pr ess ure. “Runni ng wat er  under  pr ess ure”  may be  achieved by pos i ti oni ng t he  spout  of a beverage  ur n 
di r ectl y above  a  bucket . Hol di ng t anks  ar e acceptable wi t h t he f oll owing condit i ons :
*Water hol di ng t anks  mus t meet  dr i nki ng wat er  quali t y s t andards .
*Each contai ner  mus t  be  was hed, r ins ed and s ani ti zed pr i or  to us e at t he event . T hi s  oper at ion mus t  be 
conduct ed on-s i t e  at  the  event .
*Water m us t  be  obtai ned f rom  an approved w at er s ource at t he  event O R

purchas ed i n s eal ed bot tl es f rom  a pl ant  i ns pect ed by NCDA or  ot her appropri ate 
agency.

2. Pr ovi de  a 3-compar t ment  ut ensi l s i nk ( wit h one dr ain boar d or  table  s pace) f or t he  pur pos e  of 
was hi ng your  cooki ng ut ens i ls  on-s i t e. In l ieu of a 3-compar t ment  s i nk, you ma y change out s oil ed 
ut ensil s  wit h cl ean utensi ls a mi ni mu m of  ever y2 hour s. In addi t i on, a s hared common  ki t chen pr ovi ded 
by t he  event  or gani zer  may be  acceptable.
T he s ink mus t  be  equi pped wi t h hot  and col d running wat er under  pres sur e. If  an appr oved wat er s our ce i s 
avai l abl e at t he event , a f ood-gr ade  hos e ( ex:  whit e hose  wi t h bl ue  st ri pe)  mus t  be us ed t o hook up to t he 
wat er s uppl y. A s hared common  ki t chen pr ovi ded by t he  event  or gani zer  may be  accept abl e  or  ot her 
appr oved means.

3. Pr ovi de  a  hand wash s t at i on wi th a  2-gal l on pot abl e  wat er  holdi ng capacit y.  Ant i bacteri al  s oap and 
s i ngl e-us e  t owel s  mus t  be pr ovi ded. A beverage ur n wit h a  spout  t hat i s  pos it ioned above  a  bucket t o
cat ch t he  water as  hands are  was hed wi ll  meet  thi s r equi r ement alt hough t he  water  wi ll  need t o be heat ed.
THE UTE NS I L S I N K CA N NO T B E US E D A S THE HA ND WA S HI NG S TA TI ON. Hand s anit i zer s may N OT  be 
us ed as  an alt ernati ve  t o hand-was hi ng.
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4.  Di spos abl e s i ngl e s ervi ce  f ood gr ade  gl oves  or ot her utensi l s f or  prevent ion of  bar e  hand cont act 
wi t h r eady-t o -eat  f oods .

        5 . AL L P OT ENT IAL L Y H AZ AR DOUS FOOD S M US T BE K EP T AT A N INT ERN AL
T EM P E RAT U R E OF 4 5 °F AND B EL OW O R 1 3 5 °F AN D ABO V E. NOT E:  Ice u sed f o r chilling d rink s o r f o o d 
ca nno t b e used f o r co nsum p tio n.  Fo o d s sto red in ice ca nno t b e in d irect co nta ct with th e ice.

6 . TH E FOL L OW IN G P OT ENT I AL L Y H AZ A RDOU S FOODS M UST B E CO OK E D T O 
H EAT AL L P A RT S O F T H E FOOD T O EL IM IN AT E H A RM FUL D IS EA SE O RG ANI SM S:

Gr ound Beef , Por k, … ……… 155°F or hi gher
Chi cken or Poult r y… ……… 165°F or hi gher
Beef , Por k… …… …… …… .150°F or hi gher

Heat i ng commerci all y  pre-cooked f ood… …… ...165°F or  hi gher  Ex. Hot  Dogs

7.  Pr ovide  an  accur at e r ef r ig er at or t her m om et er inside  all m echanical r ef r ig er at ion  and ice 
chest s t hat  ar e  used t o  st or e f ood.  All r ef r ig er at ion  unit s  and ice chest s must k eep f ood  41° F or 
belo w unt il needed.

     8. Pr ovi de a  thi n-t i pped ther mo met er f or checki ng hol ding and fi nal  cooki ng t emper at ur es .

     9. FOOD M UST BE OBTAI NED FROM  AN APP ROVED COM M ERCI AL SOURCE.  RECEI PTS 
FOR PROOF OF PU RCH ASE M UST BE PRO VI DED PRI OR TO A PERM I T BEI NG I SSUED.

     10. All f oods NOT  pr epar ed  on sit e m ust  be done  so  in  a k it chen t hat has  been  appr oved  and 
inspect ed  by t his of f ice. (Ex. f ood  pr epar ed by local gr oups.)  A r ecor d  of t he  t ype  and  or ig in  of 
such f oods m ust be m aint ained  and  pr ovided  by t he g r oup at t he t im e  of  inspect ion. Food 
SH ALL  NO T be  pr epar ed  at hom e bef or e t he event .

11.  Raw m eat  and f ish  m ust  be purchased  in ready- t o- cook  port ions and  com e f r om  an 
inspect ed m ark et  or  plant . Raw  ham bur ger  pat ties  cannot be  pr epar ed i n  a t em por ar y f ood 
est abli shm ent . Cutt ing and  sk ewer ing  m ay be  allo wed  as  det er m ined by the  r eg ulat or y 
aut hor it y. W rapped sandwiches  m ust  be obt ained f r om an  appr oved  sour ce.

12.   Poultr y m ust  be pur chased f r om an  inspect ed m ark et  or  plant  and ready t o  cook  when 
pur chased. You  cannot cut  up r aw  chi cken i n  a t em por ar y f ood  est abl ishm ent.

      13. Potentially hazardous salads such as potato, chicken, ham, crab etc. can only be 
served if commercially prepared.

14.  Keep f ood clean, who lesom e  and f r ee f r om  adult er at ion.

      15. T em por ar y f ood  est ablishm ents m ust be  locat ed  in  a clean  ar ea  and  t he pr em ises k ept 
clean.



     16.  All oper at ions m ust  be conduct ed  under  a tent  or  ot her appr oved  enclosur e  wit h  a r oof 
and  m ust  be const r uct ed and  ar r ang ed so t hat f ood,  eq uipm ent,  et c. ar e not  exposed t o  insect s, 
dust  or  ot her cont am inant s.   Pr ovide  ef f ect ive  pr otect ion f r om f lies,  et c. by scr eening  O R by t he 
use  of f ans.

      17..  All f oods m ust be st or ed and  handled t o prevent  cont am inat ion f r om t he  envir onm ent  
or t he  public. Do  not  st or e any f ood or ut ensils  on t he g r ound at any t im e.   Per sons  involved  in
f ood  sales,  handling  m oney and  cust om er cont act dut ies should  not pr epare f ood unless t hey 
f ir st wash  t heir hands  at the  hand  wash  st at ion.

      18.  No per son who  has  a  cont ag ious  or  inf ect ious  disease  which  can  be  tr ansm it t ed t hr oug h 
f ood  or  dr ink  is  allowed  t o  wor k  in  a t em por ar y f ood  est ablishm ent . Em plo yee  Heal t h  Form 
Ag r eem ent s  m ust  be com pl et ed  and submi tt ed w it h appli cati on.

19..  No sm ok ing  or t obacco  use is  allowed  in  t he  st and at any t im e.

      20.  Sanit ize  air  dr y and  pr oper ly st or e all ut ensils  and  eq uipm ent .

21.  Pr ovide  appr oved  sanit izer  and t est  st r ips. ( chlor ine  bleach can  be easily pur chased  and 
is  inexpensi ve. )  See  enclosed  handout pr ocedur e on  how t o  pr epar e t he proper  solut ion of 
bleach  wat er .

22.  All eq uipm ent  in the  st and m ust be  cleaned  bef or e  a perm it wil l be  issued.

      23.  Pr ovide  a  wat er heat ing  source f or t he washing  of  ut ensils  and eq uipm ent . T he m inim um 
eq uipm ent  accept able would  be  a  pot  of  wat er on a  st ove  or a  cof f ee maker t hat is  used f or  hot 
wat er  only.  ( If  you  ar e  washing  ut ensils  on sit e t hen  you  m ust  pr ovide  hot wat er ) .

24. T oilet s f or  em ployees  m ust be  pr ovided. Public  t oilet s  locat ed on the g r ounds t hat  ar e 
k ept  clean ar e accept able.

25.  Pr ovide  a  leak- proof  wast ewat er  cont ainer and  pr oper wast ewat er disposal. W ast ewat er 
cannot  be discar ded on the g r ound.

      26.   Sanit izer  str ips.

27.  Pr ovide  wat er - t ight g ar bag e  cont ainer s wi t h t ig ht f itt ing  lids.  Rem ove  t r ash  daily.

       28.  Sig ned T FE Em ploym ent  Healt h  Policy f or all em ployees.

    29.  The  appli cati on, checkl i st , em pl oyee  he al t h poli cy and  $75. 00  fee  submi tt ed t o t he
Cher okee  Count y En vi r onm ent al  Healt h  Depart m ent at l east 15  days  pr i or t o oper at i ng.

If  you  have  any q uest ions  please f eel f r ee cont act Kim  McClain  or  Sar a Sm it h  wit h  t he
Cher ok ee  Count y Healt h Depar tm ent  at  828- 835-3853.






