GUIDELINES FOR NON-PROFIT TEMPORARY FOOD FACILITIES AT OCCASIONAL EVENTS*

While food sales at a community event can be a good fund-raiser for a non-profit organization, a foodborne illness
can ruin the event. To keep your food safe, follow these food safety rules:

1. The most important factor in keeping food safe at a community event is to KEEP FOOD SALES AND
PREPARATION SIMPLE.

A. Prepackaged, non-perishable foods are the safest foods to sell. Even prepackaged perishable foods,
like wrapped sandwiches, are fairly safe if you have a way to keep them cold (45°F or below).

B. Preparing foods increases the risk of contamination from flies, unwashed hands, dirty utensils, wind
blown debris, etc. If you must prepare your own foods try to limit the preparation to a few foods that are
easy to make with minimum handling.

C. Preparing potentially hazardous food (PHF) like poultry, meats, tacos, cooked rice or beans, etc, adds
the risks of cross contamination from raw meats, temperature abuse by holding such foods at unsafe
temperatures, and improper cooking that does not kill off harmful bacteria that may be present on raw
meats and poultry. If at all possible avoid cutting and portioning raw meats. Buy meats, poultry, and sea-
food already cut to the size you need. Buying precooked meats, pre-made salads, pre-cut cheese, etc.
would further reduce your risks. Hot dogs are safer cooking raw hamburgers. Never cook and then cool
potentially hazardous food for later use unless you have access to commercial refrigerators and know
how to safely cool hot foods. Home-style refrigerators and freezers cannot safely cool large amounts of
hot food. Any significant food preparation (including cooling PHFs, thawing foods, washing produce, cut-
ting/chopping raw foods, etc.) should be done at a commercial kitchen or a semi-commercial kitchen such
as a church or meeting hall kitchen. Other pre-packaged foods (potato salad, green salads, sliced meats,
cheeses) are available to simplify or eliminate food preparation.

2. Use only foods from an approved source such as a grocery store or a wholesale food supplier.
Never use or sell home canned foods.

3. Provide adequate facilities to keep potentially hazardous foods (perishable foods) out of the
“danger zone” (45°-135°F) where harmful bacteria can grow to large numbers in your food. Potentially
hazardous foods include meats, poultry, seafood, cooked vegetables, cooked rice or beans,
cooked pasta, dairy products, eggs and egg products, tofu, sprouts, sliced melons, and vegeta-
bles bottled in oil (with no vinegar). Do not leave such foods just sitting out at room or outdoor
temperatures. During the day store cold foods in a refrigerator or in “5 day” ice chests with ice
packs. Atthe end of each day either discard any remaining cold food or transfer the food to a
refrigerator at 41 F in a commercial or semi-commercial kitchen. Keep raw meats separate from
prepared foods or produce by storing the raw meats on lower refrigerator shelves or by using
separate ice chests for raw meats and for prepared foods or produce. During the day keep hot foods at
135 F or higher in ovens, roaster ovens, counter top steam table, or similar hot holding equipment. Dis-
card any leftover hot foods at the end of the day. Thaw PHFs in a refrigerator.

4. When cooking or reheating potentially hazardous foods use equipment that can
cook/reheat such foods rapidly to at least 165°F. Do not use low wattage domestic equip-
" ment to cook/reheat large amounts of food. Check for adequate cooking with a probe
@& thermometer. Small dial probe thermometers with a range of 0-200°F are inexpensive and
suitable for checking the temperature of many types of foods. However, if you are cooking
small or thin foods (like hamburger patties) you will need a digital probe thermometer that
can sense the temperature at the tip of the probe.
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5. Provide adequate handwashing facilities if there will be any food preparation or
handling of unpackaged foods. Viruses and harmful bacteria can be easily spread from
unclean hands to food or utensils. A simple handwashing facility could include a 5 gallon
container of warm water with a valve that will allow the water to flow freely during hand-
washing, a catch basin, a soap dispenser, paper towels, and a trash can. Food handlers
need to wash their hands before beginning work and after using restroom, handling raw
foods, smoking, changing tasks, or any other time that their hands may have become
contaminated. Disposable gloves may be used but must be changed as often as would
be required for handwashing. Hand sanitizer may be used after proper handwashing.

6. If food will be prepared in the booth, you will need to provide adequate
equipment and utensils. This normally includes utensil washing facilities; a
washable, non-absorbent prep table; a cutting board to prepare the food on; and
miscellaneous utensils. To avoid cross contamination prepare raw food on
separate surfaces from prepared foods and use separate utensils. If wiping rags
are used, then keep rags in container of approved sanitizer and change solu-
tions and rags every two hours. Do not reuse rags that have been used to clean
up blood from raw animal products. Disposable rags or paper towels are best.

7. Utensils and cutting boards must be cleaned and sanitized after each use and always between
preparing raw foods, and cooked or ready-to-eat foods. Utensil washing facilities should consist of a two
or three compartment metal sink with hot and cold running water from an adequate approved source and
shall drain to sewer or a holding tank. If such facilities are not available in or adjacent to the food booth,
you may have spare utensils in the booth and then periodically clean the utensils at a utensil sink that is
available within 200 feet at the event location or at an available restaurant, market, church kitchen, or
meeting hall kitchen. Disposable utensils and cutting boards can also be used if you keep an extra sup-
ply of the disposable utensils at the booth. You must have a workable plan for cleaning and sanitizing
utensils at needed frequencies when using shared utensil sink or utensil washing facilities that are not
located in the booth. Utensils and food contact surfaces must be washed in hot water and soap, clear
water rinsed, and sanitized. Follow the directions on how much sanitizer to use and change solutions
often.

8. The food booth needs to be sufficiently enclosed to protect the food and prep facilities from birds,
flies, bees, blowing debris, animals, and the public. Store food and clean utensils off the ground in
washable containers with lids. Store chemicals and non-food items away from food and utensils.

9. A permit application and detailed description of the food operation normally must be submitted 2-
4 weeks prior to the event when operating a non-profit temporary food facility at community events such
as fairs, farmers markets, town celebrations and similar events where there are multiple food venders and
the events are open to the general public. When needed, an environmental health specialist will attempt
to call operators of temporary food facilities to discuss food handling procedures prior to the event. Non-
profit organizations who only sell or give away food to members or guests at their own events for up to 3
days in a 90 day period are not required to submit an application and operational details to Environmental
Health but may do so if they wish to consult with an environmental health specialist. A for-profit entity
may also sell food for a non-profit association without submitting a permit application if the foods sales
occur not more than 3 days in a 90 period, all the profits are donated to the non-profit organization, and
the non-profit association verifies (submit letter or non-profit form) that all the profits were donated to their
organization. Exempt temporary food facilities still need to follow safe food handling procedures and pro-
vide safe food.

*Qccasional means 3 days or less in a 90 day period. Non-profit organizations selling food for more than
3 days must meet the same requirements as a for-profit temporary food facility.




