
Temporory Food Estoblishment Quick Reference Checklist
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W Post o copy of this checklist in the food booth ond use it to ensure thot your booth is
reody for inspection by the time specified onyour permit opplicotion. Foilure to set up properly
moy result in deniol of the heolth permit to operote or l imiting the types of foods thot moy be
served.

All food must be obfoined from opproved sources ond prepored qt the booth the doy of
the event or in on opproved food estoblishment. Do not store/prepore food of home.

Provide o hondwoshing stotion ot the booth. A portoble sink or grovity
f ed water dispenser (minimum 5 gollon woter supply), dispensing l iguid
soop, disposoble towels, trosh con ond o woste woter cotch contoiner is
required. Locotion must be provided to properly dispose of the woste water.

Wiping cloths must be stored in o bucket of on opproved sonitizing solution.

checked with the oppropriote chemicol test strip.

The booth must hove suff icient equipment to mointoin Potentiolly
Hozordous Foods (PHFs) ot 40"F or below or 140'F or obove:
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to check food temperotures frequently.

Food must be protected from contominotion:

from ready to serve foods.

'/ Store chemicols owoy from food ond food contact surfoces.

ond strows stored owoy from foods ond food contoct surfoces.

Dispose of solid ond liquid woste properly ond os needed.
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Gookinq
Temps

165 'F
reheats,
poultry

1 55"F:
ground meats

Pork

145"F'.
whole meats


