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Temporary Food Service Requirements
Revised 7-1-2015
At least one (1) person with a valid food handler card must be present at the booth during
the operation of the food vending booth/trailer at all times. The class is available on line
http://www.HancockCountyHealthDepartment.com Cost $10 a year per person.

Vendors must provide:
e Stem thermometer & alcohol wipes to sanitize stem thermometer.

v Cooler thermometers marked off in 2° intervals.
Temp must be no higher than 41°,

v’ Hair restraints must be worn during food preparation
(May be clean hats, visors, bandanas, efc.)

v Thermos with a spout filled with hot water, hand soap, paper towels for hand and
work surface washing.
v' Plastic wash bucket containing hot soapy water for cleaning work surfaces.

v’ Spray bottle of sanitizer that is labeled as SANITIZER.

o Make your own by putting 2 thsp unscented bleach that contains 5.25%
sodium hypochlorite in 1 gallon of water. Use this solution to spray on
work surfaces after washing them with hot soapy water.

v Chlorine test strips should be provided by all food vendors.
v’ Several sets of utensils to serve food. These must be changed every 2 hours.

V' Adequate off the ground storage for food/utensil/containers.

v Adequate cold food holding equipment, such as coolers, for the quantity of potentially
hazardous food stored on premises.

v' Heat potentially hazardous hot food to 165° prior to bringing it to the event. Once food reaches
165° you need only maintain it at above 135°.

v' Vendors should wear clean clothes

V' Anyone who is ill during the event should not serve or prepare food.

No home canned items will be allowed.
If you have any questions, please contact Hancock County Health Department at 304-564-3343. We
will be glad to address any problems that you are encountering with compliance and or special
circumstances.




