
FOOD SAFETY REQUIREMENTS  
FOR 

SPECIAL EVENTS 



TEMPORARY FOOD 
PERMIT 

 

All temporary event food vendors  
selling food/drinks  

which are not pre-packaged 
 cannot start service  

unless inspected, and 
a temporary food permit issued. 



*  The Temporary Food 
Event Permit shall be 
posted at each booth and 
shall be visible to the 
public during operation. 

*  Food booths operating 
without the Temporary 
Food Event Permit shall 
be subject to closure 
and/or a fine.  



INSPECTION CHECKLIST - 

Item 1.  Menu 
 

 Menus must be submitted to the   
    Environmental Services Department  
     at least one week prior to the event. 
 

Contact:   
972-466-3060 
environmentalservices@cityofcarrollton.com 
 

mailto:environmentalservices@cityofcarrollton.com


INSPECTION CHECKLIST - 

 

Item 2.  Approved flooring:  concrete, asphalt or 
               tight-fitting plywood 
 

 
 
           
  

  Dirt, grass, sand or sawdust are not acceptable. 
 

  

  



INSPECTION CHECKLIST -  

Item 3.  Covering over food storage, preparation, 
               cooking & serving areas    
   

http://www.examiner.com/jewish-life-in-kansas-city/kosherfest-2008-food-booths
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwiZ1rOa-trOAhVBPiYKHb3MDKMQjRwIBw&url=http%3A%2F%2Fwww.shutterstock.com%2Fvideo%2Fclip-7150687-stock-footage-cooking-potatoes-on-the-fire-pit-s-grill-warped-in-aluminum-foil.html&bvm=bv.130731782,d.cGc&psig=AFQjCNHXzODT4nQP66OzYiyMou7nveAEXg&ust=1472159051996217
https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjOjq7phdvOAhUD7SYKHUATC6gQjRwIBw&url=https%3A%2F%2Fwww.pinterest.com%2Fpin%2F450360031456980719%2F&bvm=bv.130731782,d.cGc&psig=AFQjCNHlxbyvTrH_jyk7Vq8blD60Oxd7iQ&ust=1472162226597174
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwiQo7T-idvOAhVDxCYKHWDaBVwQjRwIBw&url=http%3A%2F%2Fvisitfriscotx.tumblr.com%2Fpost%2F21386013909%2Fmeals-on-wheels-downtown-frisco-streats&bvm=bv.130731782,d.cGc&psig=AFQjCNHi5c0vIRWUPCO9bhGn7N7ktQ210w&ust=1472163253311148


INSPECTION CHECKLIST -  

Item 4.  Food:  Source, Handling and Temperatures 
 

Food source - 
:  Must be from an approved source  
   (not home made unless compliant 
    with the Texas Cottage Food Law). 
 
:  Must not be spoiled 
 
 
: Cannot be stored at home. 
   



INSPECTION CHECKLIST, Item 4 
Food:  Source, Handling, and Temperatures - 

Food transport –  
:  Required food temperatures  
   must be maintained during transportation.  
   Hot foods must arrive at the event at 140F or 
   higher;  cold foods at 41°F or lower. 
 

:  Use insulated containers that will keep the food 
   protected and at the required temperatures.  

Note:  Ice used 
to chill foods & 
drinks must 
not be served 
to the public. 

http://www.google.com/imgres?imgurl=http://image.made-in-china.com/2f0j00aMltVeSHHKkR/Insulated-Food-Container.jpg&imgrefurl=http://wangyiting.en.made-in-china.com/product/VbRxscouLXWy/China-Insulated-Food-Container.html&usg=__vHqXc0NxH03y6ybCKFClAwXTGyw=&h=317&w=321&sz=27&hl=en&start=2&zoom=1&tbnid=V0yIBPXWu0WQ2M:&tbnh=117&tbnw=118&ei=wGx3Tr3OCoGztwf-qajJDA&prev=/search%3Fq%3Dfood%2Bin%2Binsulated%2Bcontainers%26um%3D1%26hl%3Den%26safe%3Dactive%26sa%3DN%26rls%3Dcom.microsoft:en-us%26tbm%3Disch&um=1&itbs=1


INSPECTION CHECKLIST, Item 4 
Food:  Source, Handling and Temperatures -  

Food preparation - 
:  Must be at the event or at an approved source 
    such as a permitted commercial or church  
    kitchen 
 

:  Includes washing, cutting, forming, seasoning 
    or marinating of fruits, vegetables or meats 
 

:  Must be done inside the booth and on clean,  
    smooth and non-porous surfaces. 



INSPECTION CHECKLIST, Item 4 
Food:  Source, Handling, and Temperatures - 

Food handling –  
  
:  All foods must covered and off the floor 
    (including utensils and food containers) 
 

:  All foods must be cooked to  
    and maintained at 
    its proper temperatures.  



TEMPERATURE 
DANGER ZONE: 
 
 
 
 
 
KEEP FOODS OUT 
OF THESE 
TEMPERATURES! 

Bacteria grow rapidly 
between 41 oF and 140 oF 
and cause illness. 



Item 5.  Handwashing Materials 
 

:  Must have a handsink or a labeled 5-gallon 
   container with spigot/faucet, labeled wastewater 
   collection bucket, handwashing liquid soap, paper 
   towels and trash container. 
  

INSPECTION CHECKLIST -  



INSPECTION CHECKLIST -  

Item 6.  Sanitizing Materials 
 

:  Chlorine/bleach or quaternary ammonium 
    compound  
:  Test paper 
:  Labeled sanitizer container 
:  Clean wiping cloths  
    in sanitizing solution 



INSPECTION CHECKLIST, Item 6 
Sanitizing Materials -  

:  For utensil washing – 
    3 compartment sink or a labeled 3 basin set-up 
    with a labeled wastewater collection bucket 

WASH RINSE SANITIZE 

WASH RINSE SANITIZE 

COLLECTION BUCKET 

http://www.ioffer.com/i/portable-sink-self-contained-3-compartment-137387797?source=eisi
http://www.google.com/imgres?imgurl=http://img04.static-nextag.com/image/Cambro-1722CBP-Poly-Cambox/1/000/005/154/971/515497133.jpg&imgrefurl=http://www.nextag.com/Kitchen-Utensils--zzplastic%2Btubz2700416zB6z5---html&usg=__-U7qevNeOMg73w1zSlAqEWZqrRQ=&h=100&w=100&sz=2&hl=en&start=44&zoom=1&tbnid=B4gAoTtlru6ToM:&tbnh=82&tbnw=82&ei=LZl3TuezBIOFtgeEvK2-DA&prev=/search%3Fq%3Dgray%2Bplastic%2Bbasin%2Bfor%2Bwashing%26start%3D42%26um%3D1%26hl%3Den%26safe%3Dactive%26sa%3DN%26rls%3Dcom.microsoft:en-us%26tbm%3Disch&um=1&itbs=1
http://www.google.com/imgres?imgurl=http://img04.static-nextag.com/image/Cambro-1722CBP-Poly-Cambox/1/000/005/154/971/515497133.jpg&imgrefurl=http://www.nextag.com/Kitchen-Utensils--zzplastic%2Btubz2700416zB6z5---html&usg=__-U7qevNeOMg73w1zSlAqEWZqrRQ=&h=100&w=100&sz=2&hl=en&start=44&zoom=1&tbnid=B4gAoTtlru6ToM:&tbnh=82&tbnw=82&ei=LZl3TuezBIOFtgeEvK2-DA&prev=/search%3Fq%3Dgray%2Bplastic%2Bbasin%2Bfor%2Bwashing%26start%3D42%26um%3D1%26hl%3Den%26safe%3Dactive%26sa%3DN%26rls%3Dcom.microsoft:en-us%26tbm%3Disch&um=1&itbs=1
http://www.google.com/imgres?imgurl=http://img04.static-nextag.com/image/Cambro-1722CBP-Poly-Cambox/1/000/005/154/971/515497133.jpg&imgrefurl=http://www.nextag.com/Kitchen-Utensils--zzplastic%2Btubz2700416zB6z5---html&usg=__-U7qevNeOMg73w1zSlAqEWZqrRQ=&h=100&w=100&sz=2&hl=en&start=44&zoom=1&tbnid=B4gAoTtlru6ToM:&tbnh=82&tbnw=82&ei=LZl3TuezBIOFtgeEvK2-DA&prev=/search%3Fq%3Dgray%2Bplastic%2Bbasin%2Bfor%2Bwashing%26start%3D42%26um%3D1%26hl%3Den%26safe%3Dactive%26sa%3DN%26rls%3Dcom.microsoft:en-us%26tbm%3Disch&um=1&itbs=1


INSPECTION CHECKLIST -  

Item 7.  Food Protection – 
 

Thermometers – 
:  Food and unit thermometers (which can measure 
   from 0-220 oF) for foods and cooling/heating 
   units. 
  
    



INSPECTION CHECKLIST, Item 7 
Food Protection -  

 
No Bare Hand Contact - 
:  All foods, including ice, must be handled  
   using scoops, tongs, utensils or gloves  
   to avoid bare hand contact. 

NO BARE HAND 
CONTACT 

http://www.google.com/imgres?imgurl=http://www.messermeister.com/images/D/Chopstick%2520Food%2520Tong-Orange.jpg&imgrefurl=http://www.messermeister.com/10.5-Inch-Chopstick-Food-Tongs&usg=__Ldo6Rh5GYS0XpnFPq1wcMzvbv_A=&h=200&w=707&sz=67&hl=en&start=29&zoom=1&tbnid=yONvsUx51_Q93M:&tbnh=40&tbnw=140&ei=CaJ3Tq-zOcmgtgffhLTUDA&prev=/search%3Fq%3Dfood%2Btongs%26start%3D21%26um%3D1%26hl%3Den%26safe%3Dactive%26sa%3DN%26rls%3Dcom.microsoft:en-us%26tbm%3Disch&um=1&itbs=1
http://www.mountainside-medical.com/blog/wp-content/uploads/2011/05/OmniShield-AMS-Gloves.jpg
http://www.google.com/imgres?imgurl=http://farm3.static.flickr.com/2469/4083341177_219a44ecff.jpg&imgrefurl=http://rcfsi.blogspot.com/2009/11/art-and-science-of-home-canning.html&usg=__PHNuVR1Gw9ggp4JnkM2UsEiNXv4=&h=500&w=375&sz=160&hl=en&start=95&zoom=1&tbnid=5FzlzUe48Qi2IM:&tbnh=130&tbnw=98&ei=DKN3TouwAY--tger0Li6DA&prev=/search%3Fq%3Dfolks%2Busing%2Bfood%2Bgloves%26start%3D84%26um%3D1%26hl%3Den%26safe%3Dactive%26sa%3DN%26rls%3Dcom.microsoft:en-us%26tbm%3Disch&um=1&itbs=1
http://www.google.com/imgres?imgurl=http://cache-images.pronto.com/thumb2.php%3Fsrc%3Dhttp%253A%252F%252Fimages.pronto.com%252Fimages%252Fproduction%252Fproducts%252Fd5%252Fe5%252Fwebs4c1a547f1be70a8f567a9efb953e-1255731510_257x300.jpg%26wmax%3D180%26hmax%3D180%26quality%3D80%26bgcol%3DFFFFFF&imgrefurl=http://www.pronto.com/shop/food-service-gloves&usg=__H4fUcvpZ_Mru5_B70d7Gz58cJtg=&h=180&w=180&sz=5&hl=en&start=191&zoom=1&tbnid=6EPBWDUUXflA9M:&tbnh=101&tbnw=101&ei=VaN3TqbOOIrAtgejm-DCDA&prev=/search%3Fq%3Dfolks%2Busing%2Bfood%2Bgloves%26start%3D189%26um%3D1%26hl%3Den%26safe%3Dactive%26sa%3DN%26rls%3Dcom.microsoft:en-us%26tbm%3Disch&um=1&itbs=1
http://www.google.com/imgres?imgurl=http://www.health.state.mn.us/divs/eh/food/fmc/instructors/safetyviolations/images/personnel/person3.jpg&imgrefurl=http://www.health.state.mn.us/divs/eh/food/fmc/instructors/safetyviolations/personnel.html&usg=__M56Kov-ZTwuwbD6I8o74Dqp6bQg=&h=482&w=640&sz=63&hl=en&start=35&zoom=1&tbnid=ktcArldU4eAlzM:&tbnh=103&tbnw=137&ei=8aN3TsLkMM2utwfUmbSCCw&prev=/search%3Fq%3Dbare%2Bhand%2Bfood%2Bcontact%26start%3D21%26um%3D1%26hl%3Den%26safe%3Dactive%26sa%3DN%26rls%3Dcom.microsoft:en-us%26tbm%3Disch&um=1&itbs=1


INSPECTION CHECKLIST, Item 7 
Food Protection - 

Clean and Healthy Food Handlers - 
:  All food handlers must have clean clothing 
   and must maintain clean hands at all times. 
 

:  Hair and/or beard restraints must be worn  
   at all times. 
 
 
 
 
 

http://www.google.com/imgres?imgurl=http://images.townnews.com/news-herald.com/content/articles/2010/03/26/news/nh2283071.jpg&imgrefurl=http://www.myfoodpoisoninglawyer.com/2010/06/subway-salmonella-hvittingfoss-outbreak-now-up-to-90-victims-in-illinois/&usg=__Hc304Y6wk_Hn2kPqNlqGpxQK-uc=&h=3288&w=2300&sz=585&hl=en&start=19&zoom=1&tbnid=pCC3CCCXM1IB7M:&tbnh=150&tbnw=105&ei=K7d3Tpi6HNGctwfAlOmZAQ&prev=/search%3Fq%3Dsick%2Bfood%2Bhandler%26um%3D1%26hl%3Den%26safe%3Dactive%26sa%3DN%26rls%3Dcom.microsoft:en-us%26tbm%3Disch&um=1&itbs=1
http://www.google.com/imgres?imgurl=http://s7d5.scene7.com/is/image/wasserstrom/disposablehairandbeardcovers&imgrefurl=http://www.wasserstrom.com/restaurant-supplies-equipment/cooking_disposablehairandbeardcovers_1000148&usg=__LwT0YijkI0Q8lnkPEwpOv0dlvKM=&h=400&w=400&sz=21&hl=en&start=113&zoom=1&tbnid=VtXWarJpeQ5K2M:&tbnh=124&tbnw=124&ei=-b13TteDO8S5tgfDpPS2DA&prev=/search%3Fq%3Dfood%2Bhandler%2Bwith%2Bbeard%26start%3D105%26um%3D1%26hl%3Den%26safe%3Dactive%26sa%3DN%26rls%3Dcom.microsoft:en-us%26tbm%3Disch&um=1&itbs=1


INSPECTION CHECKLIST, Item 7 
Food Protection:  Clean and healthy food handlers - 

:  Sores or wounds must be properly covered. 
 
 
 
:  Sick persons must not be allowed to handle 
   food. 

http://www.123rf.com/photo_9555884_bandage-on-a-hand-isolated-over-a-white-background.html
http://us.cdn1.123rf.com/168nwm/denisnata/denisnata0905/denisnata090500026/4831931-the-injured-hand-of-the-girl-tied-up-by-white-bandage.jpg
http://www.google.com/imgres?imgurl=http://media.apnonline.com.au/img/media/images/2011/04/01/coughing.feature-image_t300.JPG&imgrefurl=http://www.hawkesbaytoday.co.nz/news/law-changes-will-hurt-hawkes-bay-staff-says-union/1050187/&usg=__a3SnQWEgw6WGPu9pD080vtrJZfU=&h=205&w=300&sz=10&hl=en&start=19&zoom=1&tbnid=P6_HWIaPB-x4lM:&tbnh=79&tbnw=116&ei=rLd3TqWZKZS4tgfUuYCrDA&prev=/search%3Fq%3Dsick%2Bfood%2Bworker%26um%3D1%26hl%3Den%26safe%3Dactive%26sa%3DN%26rls%3Dcom.microsoft:en-us%26tbm%3Disch&um=1&itbs=1
http://www.google.com/imgres?imgurl=http://foodsafety.suencs.com/wp-content/uploads/2011/02/vomiting6.jpg&imgrefurl=http://foodsafety.suencs.com/archives/tag/hygiene&usg=__QOTyDQ0qt3NV7rtWORBTtvJXSaU=&h=1280&w=960&sz=598&hl=en&start=1&zoom=1&tbnid=hXANV1xVIBj1aM:&tbnh=150&tbnw=113&ei=zrh3TvOhKsS1tgfD9NGhDA&prev=/search%3Fq%3Dvomiting%2Bfood%2Bhandler%26um%3D1%26hl%3Den%26safe%3Dactive%26sa%3DN%26rls%3Dcom.microsoft:en-us%26tbm%3Disch&um=1&itbs=1


INSPECTION CHECKLIST, Item 7 
Food Protection - 

Keep Foods Off the Floor - 
:  Must have clean, smooth and non-porous 
   tables, shelves and carts to keep food  
   and food containers off the floor. 

http://www.google.com/imgres?imgurl=http://img.archiexpo.com/images_ae/photo-m2/hot-food-table-408400.jpg&imgrefurl=http://www.archiexpo.com/prod/delfield/hot-food-tables-10304-408400.html&usg=__zeY-23-L587m8h74fuUzC8BB3H4=&h=287&w=300&sz=11&hl=en&start=79&zoom=1&tbnid=TnZPVdZckyxFUM:&tbnh=111&tbnw=116&ei=6L93Tv3LOMyCtgezruTrAg&prev=/search%3Fq%3Dfood%2Btables%2Band%2Bcarts%26start%3D63%26um%3D1%26hl%3Den%26safe%3Dactive%26sa%3DN%26rls%3Dcom.microsoft:en-us%26tbm%3Disch&um=1&itbs=1
http://www.google.com/imgres?imgurl=http://product-image.esuppliersindia.com/00559395/s/2/Service-Trolley.jpg&imgrefurl=http://www.esuppliersindia.com/products/service-trolley.html&usg=__6yGVfH3liHudigWYDwwr4HdN70c=&h=121&w=120&sz=42&hl=en&start=294&zoom=1&tbnid=8hPSlw-whdOr5M:&tbnh=89&tbnw=88&ei=3Lt4TsulAZCztweu4JiBDA&prev=/search%3Fq%3Dfood%2Bitems%2Bon%2Btables%26start%3D273%26um%3D1%26hl%3Den%26safe%3Dactive%26sa%3DN%26rls%3Dcom.microsoft:en-us%26tbm%3Disch&um=1&itbs=1


INSPECTION CHECKLIST, Item 7 
Food Protection - 

Food Lids and Covers – 
:  Foods must protected from dust, insects, dirt 
    and other airborne contaminants 
    through the use of lids, covers, sneeze guards 
    and the like during preparation and display. 

http://www.google.com/imgres?imgurl=http://www.wellpromo.com/upload/upimg94/10-x6-x20--Basket-Of-Grand-Del-36494.jpg&imgrefurl=http://www.wellpromo.com/Themes/Food_34.htm&usg=__KStymfXc02WE3kiA813p6DNrA58=&h=865&w=453&sz=65&hl=en&start=370&zoom=1&tbnid=hLcEak3HUzufIM:&tbnh=145&tbnw=76&ei=1L54TvmBCMy3twf5yfX7Cw&prev=/search%3Fq%3Dcovered%2Bfood%2Bitems%26start%3D357%26um%3D1%26hl%3Den%26safe%3Dactive%26sa%3DN%26rls%3Dcom.microsoft:en-us%26tbm%3Disch&um=1&itbs=1
http://www.google.com/imgres?imgurl=http://www.hotfrog.com/Uploads/PressReleases2/Food-Containers-and-Lids-for-Restaurants-386851_image.jpg&imgrefurl=http://www.hotfrog.com/Companies/Foodservice-Firesale/Food-Containers-and-Lids-for-Restaurants-386851&usg=__fA04E6KF6mUCYrLL3krJJrSJEJg=&h=150&w=150&sz=17&hl=en&start=61&zoom=1&tbnid=qNsD-BFsi4EwzM:&tbnh=96&tbnw=96&ei=Pr94TtXEEYGXtweHs-D7Cw&prev=/search%3Fq%3Dfood%2Blids%26start%3D42%26um%3D1%26hl%3Den%26safe%3Dactive%26sa%3DN%26rls%3Dcom.microsoft:en-us%26tbm%3Disch&um=1&itbs=1
http://www.google.com/imgres?imgurl=http://ecx.images-amazon.com/images/I/51F7XH1JVBL._SL500_AA300_.jpg&imgrefurl=http://www.amazon.com/Oster-5712-Electronic-6-Quart-Steamer/dp/B00019G8IS&usg=__hT224e_HZNUa2aM2sj0z9nO4zUA=&h=300&w=300&sz=20&hl=en&start=13&zoom=1&tbnid=4LUxmwYTF9_B4M:&tbnh=116&tbnw=116&ei=fb94TsWKBYaFtgfcyLiiDA&prev=/search%3Fq%3Dfood%2Bsteamers%26um%3D1%26hl%3Den%26safe%3Dactive%26sa%3DN%26rls%3Dcom.microsoft:en-us%26tbm%3Disch&um=1&itbs=1
http://www.google.com/imgres?imgurl=http://www.candydispensers2go.com/images/candy-dispensers-domes.jpg&imgrefurl=http://www.candydispensers2go.com/cd5.asp%3FID%3D26567&usg=__b09cOYJtsJ3Y-37Y1wrdv3Wugq0=&h=130&w=130&sz=6&hl=en&start=29&zoom=1&tbnid=GLSH5VARUMaehM:&tbnh=91&tbnw=91&ei=kMF4TuuOOsy1tgfDrsSRDA&prev=/search%3Fq%3Dcovered%2Bfood%2Bdisplay%26start%3D21%26um%3D1%26hl%3Den%26safe%3Dactive%26sa%3DN%26rls%3Dcom.microsoft:en-us%26tbm%3Disch&um=1&itbs=1
http://www.google.com/imgres?imgurl=http://i.walmart.com/i/p/00/06/01/97/00/0006019700298_215X215.jpg&imgrefurl=http://www.food.com/bb/viewtopic.zsp%3Ft%3D176322&usg=__cRzeJWWKvjolgVNRy1Onj7HhMc0=&h=215&w=215&sz=9&hl=en&start=118&zoom=1&tbnid=OQ5mOAc1Gw5CDM:&tbnh=106&tbnw=106&ei=rcJ4TujHD4Oitgfd7bX7Cw&prev=/search%3Fq%3Dcovered%2Bfood%2Bon%2Bgrill%26start%3D105%26um%3D1%26hl%3Den%26safe%3Dactive%26sa%3DN%26rls%3Dcom.microsoft:en-us%26tbm%3Disch&um=1&itbs=1
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwiZ1rOa-trOAhVBPiYKHb3MDKMQjRwIBw&url=http%3A%2F%2Fwww.shutterstock.com%2Fvideo%2Fclip-7150687-stock-footage-cooking-potatoes-on-the-fire-pit-s-grill-warped-in-aluminum-foil.html&bvm=bv.130731782,d.cGc&psig=AFQjCNHXzODT4nQP66OzYiyMou7nveAEXg&ust=1472159051996217


INSPECTION CHECKLIST, Item 7 
Food Protection - 

CONDIMENTS – 
:  Condiments must be in single-service packets 
    or in proper dispensing containers 

http://www.google.com/imgres?imgurl=http://www.refreshmentshop.co.uk/images/categories/condiments_and_jams.jpg&imgrefurl=http://www.refreshmentshop.co.uk/index.php%3Fmain_page%3Dindex%26cPath%3D47&usg=__HAM3xyyKtLoITYaL7qf_vyZU9X8=&h=150&w=200&sz=30&hl=en&start=107&zoom=1&tbnid=_Ox98g-x7mZhyM:&tbnh=78&tbnw=104&ei=_sN4TvanBtSBtged_Y2BDA&prev=/search%3Fq%3Dsingle%2Bserve%2Bcondiments%26start%3D105%26um%3D1%26hl%3Den%26safe%3Dactive%26sa%3DN%26rls%3Dcom.microsoft:en-us%26tbm%3Disch&um=1&itbs=1


INSPECTION CHECKLIST, Item 7 
Food Protection - 

Designated Break Area for Food Service Workers -  
:  Food service workers cannot eat, drink or  
  smoke inside the food booth.  A separate area  
  must be designated for food workers on break. 

Only Food Service Workers Inside Food Booths – 
:  Persons who are not the designated food  
    service workers cannot be allowed inside 
    the food booth at anytime (No visitors inside. . .) 



INSPECTION CHECKLIST -  

Item 8.  Certified Food Handler On Site 
  During All Hours of Operation – 
 

At least one certified food handler must be 
onsite during all hours of operation. 


