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Special Event Food Concessionaire Applicatiom//edical Director

This application is to be completed by each food vendor., The sponsor shall colllect of the
spplications and submit them as » packet 3t least two weeks prior to the evemt.

MName of Event: " Location:
Date(s):

Time food concession will be ready for mspection:

Applicant/Company Name: .

Address;
Phone: ( ) Fax: ( )
Number of 10° x 10* booths:
Number of mobile carts:

On-site representative: .
Name of facility for off-site preparation:

Address: .
Phone: { } Fax ( )
Travel time from offsite preparation 1o event location:

Handwashing facilities (v ): plumbed sink

Warm H2O gravity flow station:
Utensil sanitizing method (v') 3 compartment sink
Other method approved by SFEHS
Temperature Control Methods: Hot (+140°F)
- Cold (- 41°F)
B Food Item Offsite Prep. ii"‘ii&?ﬂ) Cooking Procedures Holding Temp. Methods
ie: raw chicken N Grill to internal femp = 165°F | Sterno chafing dishes

I have read and understood the "Tnmpnrnry Food Facilities Operating Requireiments” attached to
this form. :

Applicant signature: ' Date:
Printed name: . L

Special Events Progrom
FPhone {415) 252-3828 1390 Market Streel, Suite 210, San Francisco, CA 24102 fax (415) 2513.&42 ,
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TEMPORARY FOOD FACILITY OPERATING REQUIREEMENTS

Environmental Health Management

Special Event Program

sponsor application. Completed applications and fees rmust be submitted at least 14 days prio lo the eveni
23 pevnits will otherwise be denied.

I. PHYSICAL STRUCTURE REQUIREMENTS

A) Food llmlh—ﬁ.uimdbnntimsha]]hwu4sidn,amilingandaﬂwru Follows;

)

E)

1) ﬂnﬂrmﬁmwiﬂﬁnafmdbmthshaﬂb:dwﬂﬂemulﬂfmbh Lawn, dirt and
sawdust are.not approved. '

by Wﬂisnnduﬂinglshﬂihammm,dmhkaﬂmadﬂyckmabh. Screening that is at
least 16 mesh shall be scceptable wall material. Food service openixags shall be
constructed with tight-fitting closures 1o minimize the entrance of insects, Prepackaged
food vendor shafl have cleanable floors and overbead i '

3) S@pﬁmmwﬁwhﬂm&mﬁdhm,mmuw,
or business shall be Jegible and clearty visible to patrons. The pame shall be letiers at
teast 3 inches high and shall bave strokes at least 3/8 inches wide, amel shall be of 2 color
contrasting with the food booth, Letters and numbers for the sddress and
numbers may ot be dess than | inch in height. Nori-profit charitabie booths gre exempr.

Hand Washiog Facilities

Hand washing facilities, separat from utensil washing sinks shall be provided inside eachy
booth. Eachhndmshiu;fnﬁiﬁwduﬂbnequippndwﬂhm“ﬂmdrumiugm,_'
handwashing cleanser and single use sanitary towels. San Francisco Erywiroamental Health
Managemeat (SFEHM) will allow a 5-gallon warm water container with 2 tum valve '
ﬂi:pm,:wuuwntﬂmlkcm.lwndwnshingdammw towels. (See
appendix A) Prepackaged non-potentially hazardous foad booths may shage 3 faility (up 1o
fmhnaﬂu}ﬂ'th:ﬁsﬂiﬁﬁmmﬂlyhﬂmﬂﬂldjmmﬂt&hﬁngfmﬂﬁﬁ.

Utensil Washing Facilitbes
A stainless stecl wtensil washing sink with at Jeast three compartments ‘with tw inteprally
mstalled stainless steel drainboérds shall be provided at each booth. The sink tompartments
and drainboards shall be large enough to accommedate the largest ulensil oF picce of
equipment 1o be cleaned in the sink. The sink shall be provided with hot and cold noning
water from a mixing valve. SFEHM will allow two 5-gallon contaisers for cleaning of
utensils: one container with soap and water, one with sanitizer and water. {Bee appendix A)

Water Supply and Liguid Waste -

1) Fotable water supply shall come from an spproved source and protected by back
flow or back siphonape device. Each fond booth shall be provicled with o beast 20
gallons of potable water per day for atensil washing and hand washing,

2) Liquid waste shall be disposed into an approved sewage system: or a holding tank bt
NOT ito the ground. ;

Toilets
At least one toilet facility for each 15 employees shall be provided withdxy 200 fect of each
food booth. Each toilet facility shall be equipped with hot and cold naning water, hand
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washing cicanser and single-use saniary towels in a permanently installed dispensers. .
Booths that handle only prepackaged foods may provide cold water with. permicidl soap in
liew of hot and cold running water at the hand washing facilities.

G) Garbage and Refose
Crarbage and refuse shall be stored in leakproof containers to minimize odors and insect
atiractants. SFEHM recommends the use of plastic bags in each booth. 'Wastes mmst be
disposed in a manner approved the SFEHM.

H) Birbecues -
Open-air barbecue facilities is permissible outside of the food booth. A1l other cocking
u@MWI@hﬂWﬁﬂ&hFﬂMﬁ:ﬂFﬁWlﬁm]mﬂﬂbﬁ%ﬂlt
booth. Perimeter fencing shall be provided around cooking sreas to prevent public entry,
Drizpasal of coals and ashes moust meet SFFD regulations.

© I} Food Contact Surfaces and Equipment Standards

Al food contact surfaces shall be smooth, nonabsorbent and easily chanable. Food related
and utensil related equipment used for service shall be approved by SFEH.

J} Food Serviog ’
Tangs, disposeble plastic gloves or single-use disposable tissue shall be used whenever
practical,

K) Condiments
Food condiments shall be protected from comamination and, where available for custoyner
seif-service, be pre-packaged or available only from approved dispensing devices.

L) Food Storage ' .
All foods, utensils and related items shall be displayed, stored and served a5 to protest from
contamination these items must be stored at least 6 inches abave the floor.  Draring hours of
inoperation all food shall be stoved in ap approved facility.

M) Employee Personal Effects Storage

An arca separate from food preparation, wiensil washing, and food storage areas shall be
provided for the storage of employee clothing or other personal effects.

N) Janitorial Facilities
Adequate janitorial facilities shall be provided for the cleaning of the food booth, restrooms,
and all sbared wiengil washing and hand washing facilitics. Janitorial facilities shall be
provided with bot and cold nunming watey from & moxing valve. The SFEHM may sllow
Jjanitorial facilibes other than those required by this section when it deernis that the altemate
facilities are sdequate.

) Live Animal Prohibition
Live animals, birds, and fowl may not be kept or allowed within 20 feet of any area where
food is stored or held for sale.

P) Thermomeler
An accurate easily readable metal probe thermometer suitable for nessuring, temperatere of
food shall be readily available. (See appendix A)

Q) Lighting :
Adequate shatterproof lighting shall be provide

F.B3-168
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1il. FOOD HANDLING PRACTICES

A) Approved Source
All fovad that is sold, given away, or dispensed from & Temporary food facility shall be froin an

source. No food prepared or stored in 2 private home may be used, stored,

served, offered for sale, sold or given away.

B) Food Fimmudlers

1}
2)
)

4y
5}

“Iviust be in good healih

‘Wear clean outer garments (i.e. aprons) and restrain hair,

Must wash theix bands with soap and warm water prior o the start of food preparation
activities, after using the toilet, after smoking, eating and whepever necessary to prevent
contamisation of food

Polust mot =2t in food related areas.
S]nllmnmﬁtmymhtmmmhhﬁcmmﬁmwmﬂmﬁmnfm
food contact surfaces, or utensils, -

) Tempes ature Control Methods

1)

2}

Cold foods must be beld at 43 degrees Fabwenheit of below for up to 12 hours in a 24-
hour pericd. Atthe end of the operating day, these foods shall be placed inrefrigenation
tanits thit maintin the food et or below 41 degrees Falwenheit or the food shall be
clestroyed in o manncr approved by SFEHM. ’ _

Hiet foods must be held 2t 140 degrees Fabrenheit or above, At the e=nd of cach opemting
my,mmmuhmmhammawwmﬂm«mh
donated to 8 hﬂanﬁdBankwnﬂ:wnm;mﬁtcharhabhmgmﬁminmﬂlmtn
Aurticle 19 of the Californis Uniform Retail Food Facilities Law. Foods may nop
rescrved in the food booth, i ;

D) lee Restrictions
Ice used for refrigeration purposes may not be used for consumption in food or beverapes.

E) Conditioms of Transpart
During transportation to and from the food facility/booth and during the operation of the facility,
all food, contact surfaces, and utensils shal] be protected from contamination.

F) Smoldng ;
Smoking is probibited i food booths.

5) Dispiay of Unpackaged Goods :
Unpackaged foods may not be displayed or stored at the service counters,

P.@9-18
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AFFENDIX A
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