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July 19, 2011

RE:  Lake County Temporary Food Events – Licensure Information 
The potential for a food-borne illness outbreak from improperly prepared food associated with temporary food events is great.  Such an outbreak would result in serious liability for event sponsors and would threaten the future of food vending at popular events in the community.  

The State of Montana sets rules for temporary food service establishments (Administrative Rules of Montana ARM 37.110.236). It is your responsibility to follow these rules. Proper hand washing, thorough cooking and holding food at proper temperatures, and preventing cross-contamination are key elements of food safety at temporary events.  Please refer to the Temporary Food Service Guidelines included in this packet for tips on preventing food-borne illness at your event. 

Please read through the attached temporary food service (TFS) rules and guidelines included in this packet.  Also included in the packet is a Temporary Food Service Application Plan Review Form that MUST be submitted to this office for review and approval prior to the event.  The form must be turned in at least two weeks prior to the temporary event.  If your TFS is approved, you must then complete a license application, make a check payable to the Montana Department of Public Health and Human Services and submit both items to the Lake County Environmental Health Department.  A Registered Sanitarian from this department will assist you throughout this process.  

Your TFS license is valid for temporary events lasting 14 consecutive days or less.  The license is good for the physical location of the business and does not give a blanket approval to serve food at other locations or events.  

If you are a non-profit organization with a 501-C3 number, the license fee may be waived.  However, a TFS plan review form must still be submitted to this office for review.  Upon approval, safe food handling tips and a certificate will be issued by this department.  

If you have questions, please contact the Lake County Environmental Health Department at (406) 883-7236.  
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PLAN REVIEW GUIDELINES FOR TEMPORARY FOOD SERVICE OPERATIONS

Please use this as a guide when filling out the Temporary Food Service Application Plan Review

Potable Water Source:  Water for cooking and hand washing must be obtained from an approved source.  Approved sources include licensed restaurants, private tested wells (documentation may be required), or public water systems.  Inquire with this department if you are uncertain about an approved water supply.

Sanitary Sewer Source:  All wastewater generated at the site (cooking, hand washing, etc.) must be disposed of in an approved sanitary sewer source such as an approved RV dump or mop sink in a licensed retail food establishment.  Wastewater may not be disposed of on the ground or in a sink designated for hand washing.

Restroom Availability: Restrooms must be available for food workers within 200 feet of the booth location.  Restrooms must have hand washing facilities with warm running water, hand soap and disposable towels.  

Hand Washing Station:  A hand washing station at the booth is required.  The station must consist of warm running water, soap and paper towels.  Hand sanitizer in addition is acceptable, but is not considered a replacement for hand washing.  

Commissary Location/Food Servicing Area: A temporary food service may need to be supported by a servicing area.  The servicing area will be used (depending on menu) for cold and dry food storage, preparation of menu items, washing of produce, cleaning and sanitizing equipment and approved potable water and wastewater disposal.  

Menu: Include a menu for all items you plan to serve.  Ice, pre-packaged foods, single-serve foods, canned and bottled products must be included. Note which foods you plan to prepare or handle and which foods are pre-prepared.  Indicate where all foods will be purchased.  

Complete Booth Description/Diagram:  Include a floor plan of the booth and what will be used for overhead cover, flooring and walls (if necessary).  The floor plan of the booth must include the location of all equipment, the hand washing station, storage for personal items away from food and food storage areas.  Note: walls, screening and flooring are subject to location of the food stand, the weather or other limiting factors.  Please contact this office with questions. 

Equipment List: In the booth description/diagram, list all equipment which will be at the temporary food service site.  Include cutting boards, utensils, cooking and hot holding equipment, coolers, cold holding equipment, etc.  
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TEMPORARY FOOD SERVICE PLAN REVIEW

DATE OF APPLICATION: ______/______/______

NAME OF BUSINESS OR ORGNIZATION: _______________________________________________________________
NAME OF PERSON IN CHARGE OF FOOD SERVICE: _____________________________________________________
MAILING ADDRESS: ___________________________ CITY: ____________________ STATE: _____ ZIP: __________

PHONE: (______)______________________  EMAIL: ______________________________________________

NAME OF EVENT OR FUNCTION: _____________________________________________________________________

SPECIFIC LOCATION OF EVENT: ______________________________________________________________________
EVENT COORDINATOR CONTACT INFO: _______________________________________________________________
DATE(S) OF EVENT: ________________________________________________
HOURS OF OPERATION: __________________________________________

Please indicate the hours in which you will be SET-UP and ready to serve, NOT the hours of the event.
**If you planned hours of operation change, please contact this department as soon as possible.**

A temporary food service may need to be supported by a servicing area.  The servicing area will be used (depending on menu) for cold and dry food storage, preparation of menu items, washing of produce, cleaning and sanitizing equipment, an approved potable water and wastewater disposal area.

YOUR SERVICING AREA IS: ________________________________________________________________

SERVICING AREA CONTACT PERSON & PHONE NUMBER: ___________________________________________

If no servicing area is needed for your temporary food service set-up and operation, please indicate the following:

POTABLE WATER SOURCE: _________________________________________________________________________

SANITARY SEWER SOURCE: ________________________________________________________________________

Every temporary food service must have restrooms within 200 feet of the food service operation for employee use.

LOCATION OF AVAILABLE RESTROOMS: ___________________________________________________________

Every food service must have a sanitizing solution in a bucket with an available wiping cloth.  The solution must be 100  ppm chlorine (bleach) or 200 ppm quaternary ammonia.  Operators must have test strips to ensure proper concentration.  

TYPE OF SANITIZER: ______________________________________________________

MENU: List each menu item you plan to serve.  Include the approved source (where the item is purchased) of the item and the preparation process for the item. 
	MENU ITEM
	APPROVED SOURCE
	PREPARATION PROCESS

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	MENU ITEM
	APPROVED SOURCE
	PREPARATION PROCESS

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


HANDWASHING FACILITIES:  All temporary food service operations must have a way to wash hands at the point of food preparation and service.  If you do not have a designated sink available with hot and cold running water in your serving area, you must set up a temporary hand wash station.  At a minimum, the station must have the following:  a five gallon container filled with WARM water from an approved source and has a spigot/spout that allows both hands to be under the running water (no push button containers), a bucket to catch the hand wash water when used, hand soap, and disposable towels.  SEE ILLUSTRATION OF HAND WASHING STATION IN TFS GUIDELINES.
DESCRIBE HAND WASHING FACILITES: _____________________________________________________________
____________________________________________________________________________________________________
____________________________________________________________________________________________________
ELECTRICITY:  Temporary food service booths may require the use of electricity in order to operate equipment.  DESCRIBE ELECTRICAL SOURCE: __________________________________________________________________
____________________________________________________________________________________________________
PLEASE PROVIDE A TO-SCALE DRAWING OF YOUR FOOD BOOTH WITH THIS APPLICATION.  INCLUDE LOCATIONS AND TYPES OF EQUIPMENT, HAND WASH SINKS/STATION LOCATION, AND FOOD STORAGE AND SUPPLIES LOCATION.

OUTDOOR EVENTS ONLY: Outdoor temporary food service booths may require overhead cover and cleanable ground cover.  SEE ILLUSTRATION OF A TENT SET-UP IN THE TFS GUIDELINES. 

OVERHEAD COVER WILL BE: _______________________________________________________________________
GROUND COVER WILL BE: _________________________________________________________________________
PROTECTIVE SIDES (IF NEEDED) WILL BE: __________________________________________________________
No changes will be made without the Lake County Environmental Health Department’s Approval.  

Name (Print): _________________________________ Signature:_____________________________________Date__________________________________
OFFICE USE ONLY

SANITARIAN COMMENTS/REQUIREMENTS: ________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Sanitarian (Print): ______________________________________________________________________

Signature:_____________________________________________________________________________







Date
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Temporary Food Service Guidelines
[image: image8.emf]A food service establishment that operates for a period of not more than fourteen (14) consecutive days in conjunction with a single event or celebration is the focus of this pamphlet. Fairs and festivals or similar celebrations, as well as dinners or other events sponsored by organizations, serving food and open to the public, are all examples of temporary events. 

Food service operators should have a basic understanding of how improper handling of Potentially Hazardous Foods (PHFs) and poor hygiene can cause a foodborne illness. PHFs are foods (such as meat or dairy products) that must be kept hot or cold because they are capable of supporting the rapid growth of bacteria that cause foodborne illnesses. By following these guidelines, temporary food service operators can minimize the possibility of a foodborne illness occurrence. 

Temporary operations often require that the food service is set up out-of-doors or in locations where keeping foods safe and sanitary is challenging. The following actions and equipment are recommended for all temporary food operations. 

Be aware that the local health department may make additional requirements beyond these guidelines. 

Licensing  Check with your local health department about the requirement for a permit or an inspection. 

BOOTH. The stand or booth should have overhead protection and in most cases, be fully enclosed. There may be openings for a serving window and a door for entry; however, the door is to be kept closed during operation. Screening material may be used for the walls, doors and serving window. The floor of the stand should be hard, smooth, and constructed of easily cleanable materials. All food preparation, food storage and service are to be done within this enclosed area. 
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Proper Tent Setup for Food Preparation

[image: image10.emf]Overhead covering on entire booth

Food Preparation Area

Enclosed on all  bottom and front to back.

Fine mesh screening recommended for visibility.[image: image11.emf](at least 1/16 to 1/32)

Service Counter

Covered along all sides from ground level to a minimum of 30 inches
Screening may not be necessary if flying insects or other pests are absent due to the location of the food stand, the weather, or other limiting factors. Asphalt, concrete, or plywood may be acceptable floor surfaces in temporary food stands.
[image: image12.emf]HAND SINK. 
Adequate hand washing facilities consist of a hand sink equipped with hot and cold running water, soap and paper towels. A temporary sink set-up can be made that consists of a vessel full of water with a spigot type dispenser, soap, paper towels, a wastebasket and a bucket to collect wastewater. 

Remember to wash hands: before starting or returning to work, after eating, smoking, or using the restroom, when changing duties, before putting on gloves and whenever hands become soiled. The use of gloves or hand sanitizers is not a substitute for handwashing. 
BARE HAND CONTACT. A food employee’s bare hands may not touch ready-to-eat-foods. Tongs, spatulas, deli tissues, or gloves must be used. 

FOOD 

HOME CANNED OR HOME PROCESSED FOODS ARE NOT PERMITTED.

[image: image13.emf]All foods and beverages are to be prepared on-site or at a food establishment currently under inspection. It is a good idea to have a recent inspection document on hand. 

Check with the local health authority for specific rules. 
COOKING[image: image14.emf]  An essential part of food safety is assuring that proper final cooking temperatures are met. Proper cooking temperatures for some common foods are: 

Chicken: 

165o degrees 

Hamburgers: 
155o degrees 

Pork: 


145o degrees 

Fish/seafood:
145º degrees 

The carry over or reuse of foods from one day to the next is strongly discouraged. 

HOT AND COLD HOLDING. Sufficient equipment that is capable of keeping foods hot and/or cold must be provided. Mechanical refrigeration or ice is needed for cold foods. Refrigerators and freezers should be clean and contain thermometers. Coolers must be cleanable and have a drain. Hot holding units must be clean and contain a thermometer. 

Hot foods are kept at 135 0 F or hotter and cold foods are kept at 41 0 F or colder. 
THERMOMETERS. A metal-stemmed thermometer, which has a temperature range of 0°F to 2200 F with increments no greater than 2o F, should be on hand to monitor cooking and holding temperatures. Glass-stemmed thermometers or mercury filled thermometers are not permitted. 

ICE. Ice for use in beverages and as an ingredient is to be kept in a separate cooler, with no other food items. An ice scoop with a handle should be used to scoop ice to prevent bare hand contact with the ice. Ice shall be from a commercial source. 

WAREWASHING. Warewashing may be done in a three-bin sink or temporary set-up using bus tubs. First, items should be washed in hot, soapy water. Second, they should be rinsed in clean, warm water. Third, they should be chemically sanitized in warm water with an approved sanitizer. Finally, the items should be air-dried. 

WATER. Sufficient potable water needs to be on hand. If the unit is a mobile temporary stand, the tank is to be constructed of a durable, corrosion resistant material that is easily cleanable. Vents, inlets and outlets should be screened, or positioned so that they are protected from contaminants. Prior to use or after repair, the tank and system should be flushed and sanitized. 

Consult the local health authority regarding testing of the water. 
WASTEWATER. Wastewater needs to be disposed of through an approved sanitary sewage system. Do not dump wastewater on the ground or in the street. Mobile units equipped with a holding tank, must be sized fifteen (15) percent larger than the water supply tank. 

CONDIMENTS. It is best to have condiments or other consumer food toppings in individual packets, squeeze bottles or bulk dispensers with plungers. 

STORAGE. All foods and single-use or service articles—paper plates, cups and lids—should be stored at least six (6) inches above the floor or ground and protected from contamination. 

SANITIZER AND WIPING CLOTHS.

 An approved sanitizer should be provided (chlorine or quaternary ammonium compounds, or iodine). Wiping cloths should be stored in the sanitizer when not in use. 

When using bleach to sanitize, mix one teaspoon of unscented bleach to each gallon of water. 
HAIR RESTRAINT. Food vendors should wear hats, scarves, visors or hairnets that are designed and worn to effectively keep hair from contacting exposed food.

LIGHTS. Lighting in the stand must be adequate in the food preparation, storage, and serviced areas. Lights need to be plastic coated or shielded to guard against breakage into open food. 

TRASH. Trash must be handled in a manner so that it does not create a nuisance or acts as an attractant to pests. The container should be covered when full or not in constant use. Solid waste is to be disposed of properly. 

TOXICS. Cleaning solutions, sanitizers or other toxic items must be stored separately from foods, single-use and service items, and food contact surfaces. These same items need to be properly labeled. Over-the-counter insecticides not rated for use in or around a food establishment should not be used. 

EATING, DRINKING AND SMOKING. Eating and tobacco use are not allowed in food stands. A closed drink cup with a lid and a straw is allowed, if spilling or dripping onto exposed food, clean equipment, utensils, and linens, or single-use articles will not occur. 

FOOD AND NON-FOOD CONTACT SURFACES. Food preparation and equipment surfaces should be smooth, easily cleanable and durable. 

ILLNESS RESTRICTIONS. An individual who has any type of wound infection, or who has a communicable illness that could be transmitted through food shall not be allowed to work in the food stand. 

AUTHORIZED PERSONNEL. Only those individuals working as booth vendors, food handlers, or those who have duties directly related to the operation are allowed in the food booth. FOODS STORED IN ICE. Packaged and unpackaged foods and bottled or canned beverages may not be stored in direct contact with undrained ice or water. 

TRANSPORTATION. When food needs to be transported from one location to another, keep it well covered and provide adequate temperature controls. Use refrigerated trucks or insulated containers to keep foods hot and/or cold. 

REMEMBER TO WASH YOUR HANDS

Use soap and water. Rub your hands vigorously as you wash them. 

Wash: 

· 􀂾 backs of hands 

· 􀂾 wrists 

· 􀂾 between fingers 

· 􀂾 around and under fingernails 

Rinse your hands well. 

Dry hands with a paper towel. 

Turn off the water using paper towel instead of your bare hands. 

Montana Department of Health and Human Services

Food and Consumer Safety Section

406 444-2408

DEPARTMENT OF PUBLIC HEALTH AND HUMAN SERVICES

ADMINISTRATIVE RULES OF MONTANA

CHAPTER 110
-

FOOD AND DRUG STANDARDS

Subchapter I reserved

Subchapter 2

Food Service Establishments

37.110.236 TEMPORARY FOOD SERVICE ESTABLISHMENTS

(1) A temporary food service establishment must comply with the requirements of this subchapter, except as otherwise provided in this rule. The regulatory
- authority may impose additional requirements to protect against health hazards related to the conduct of the temporary food service establishment, may prohibit the sale of some or all potentially hazardous foods, and when no health hazard will result, may waive or modify requirements of this subchapter.

(2) Subsections (3) through (14) of this rule are applicable whenever a temporary food service establishment is permitted, under the provisions of (1) of this rule, to operate without complying with all the requirements-of this subchapter.

(3) Only those potentially hazardous foods requiring limited preparation, such as hamburgers and frankfurters that only require seasoning and cooking, must be prepared or served. The preparation or service of other potentially hazardous foods, including pastries filled with cream or synthetic cream, custards, and similar products, and salads or sandwiches containing meat, poultry, eggs or fish is prohibited. This prohibition does not apply to any potentially hazardous food that has been prepared and packaged under conditions meeting the requirements of this subchapter, is obtained in individual servings, is stored at a temperature of 41°F (5°C) or below, or as specified in ARM 37.110.203(61), or at a temperature of 135°F (57.2°C) or above in facilities meeting the requirements of this subchapter, and is served directly in the unopened container in which it was packaged.

(4) Ice that is consumed or that contacts food must be made under conditions meeting the requirements of this subchapter. The ice must be obtained only in chipped, crushed, or cubed form and in single-use safe plastic or wet-strength paper bags filled and sealed at the point of manufacture. The ice must be held in these bags until it is dispensed in a way that protects it from contamination.

(5) Equipment must be located and installed in a way that prevents food contamination and that also facilitates cleaning the establishment.

(6) Food contact surfaces of equipment must be protected from contamination by consumers and other contaminating agents. Effective shields for such equipment must be provided, as necessary, to prevent contamination.

(7) All temporary food service establishments without effective facilities for cleaning and sanitizing tableware must provide only single-service articles for use by the consumer.

(8) Enough potable water that complies with ARM 37.110.217(3) must be available in the establishment for food preparation, for cleaning and sanitizing utensils and equipment, and for hand washing. A heating facility capable of producing enough hot water for these purposes shall be provided on the premises.

(9) Storage of packaged food contact with water or undrained ice is prohibited. Wrapped sandwiches may not be stored in direct contact with ice.

(10) All sewage, including liquid waste, must be disposed of by a lawfully constructed and operated public sewage disposal system, by approved portable toilet units with acceptable final waste disposal, or by properly constructed pit privies.

(11) A convenient hand washing facility must be available for food employee
- hand washing. This facility must consist of, at least, warm running water, soap, and individual paper towels.
.

(12) Floors shall be constructed of concrete, asphalt, tight wood, or other similar cleanable material kept in good repair. Dirt or gravel, when graded to drain, may be used as, subflooring when covered with clean, removable platforms or duckboards, or covered with wood chips, shavings or other suitable materials effectively treated to control dust.

(13) Ceilings must. be made of wood, canvas, or other material that protects the interior of the establishment from the weather. Walls and ceilings of food preparation areas must be constructed in a way that prevents the entrance of insects. Doors to food preparation areas must be solid or screened and must be self-closing. Screening material used for walls, doors, or windows must be at least 16 mesh to the inch.

(14) Counter service openings must not be larger than necessary for the particular operation conducted. These openings must be provided with tight ​fitting solid or screened doors or windows or must be provided with fans installed and operated to restrict the entrance of flying insects. Counter service openings must be kept closed, except when in actual use. (History: Sec. 50-50-103, MCA; IMP, Sec. 50-50-103, MCA; NEW, 1979 MAR p. 677, Eff. 7113179; AMD, 1986 MAR p. 1076, Eff. 6/27/86; TRANS &AMD, 2000 MAR p. 3201, Eff. 11/23100.)
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