
REQUIREMENTS TO OBTAIN A TEMPORARY PERMIT 
PERMIT FEE = 30.00 CASH 

(COLLECTED AT TIME OF INSPECTION) 
WATER Potable water shall be available at all times for dish/hand washing 
 
DISH  3 CONTAINERS ( WASH, RINSE,SANITIZE) 
WASHING    NOTE:containers shall be large enough to accommodate the largest utensil 
  BLEACH (50-200 ppm)  and DISHWASHING  DETERGENT 
 
HAND 
WASHING 1 CONTAINER W/ HAND SOAP and  PAPER TOWELS 
   NOTE:  Handiwipes may be  used in lieu of a container by 
      vendors  serving only non-potentially hazardous  
                 foods. 
 
SCREENS All vendors serving  potentially hazardous foods must be entirely  
                         screened on all 4 sides except for a  small serving window of 
                         which shall be no larger than 2 ft high by 2 ft wide. 
                           NOTE: Fans or other air current devices may be used if  
                                                     vendor desires to keep window open, otherwise 
                                                     serving windows must be kept closed when not in  
                               use. 
  Temporary vendors operating out of permanent mobile vehicles must 
  ensure that doors are tight fitting and screens in good repair. 
 
FOOD  All food must be prepared at the permitted site.  No home prepared   
PREP  /home canned foods are permitted. 
 
PERSONAL No eating  drinking or smoking is permitted in the food preparation area. 
HYGIENE 
 
COLD  
STORAGE All potentially hazardous foods must be held at 41 degrees or less. 
 
HOT 
STORAGE All potentially hazardous foods must be held at 140 degrees or higher. 
 
WASTE  
DISPOSAL All waste water must be disposed of in a sanitary manner. Waste  
  water may not be disposed of on the ground 
 
MONITORING All vendors are subject to daily inspection. Operators who  
BY LOCAL   violate public health laws will be closed for the duration of the  
HEALTH DEPT. event and/or appropriate legal action taken. 
Please contact your local Health Dept. with any questions you may have regarding these 
requirements. 


