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GGRRAAYYSS  HHAARRBBOORR  CCOOUUNNTTYY  
SSTTAATTEE  OOFF  WWAASSHHIINNGGTTOONN  

  

  

  D e a r C o n c e s s i o n a i r e :E n c l o s e d a r e t h e r e q u i r e m e n t s f o r T e m p o r a r y F o o d S e r v i c e i n G r a y s H a r b o r C o u n t y . T h e E n v i r o n m e n t a lH e a l t h D i v i s i o n m u s t a p p r o v e a l l T e m p o r a r y F o o d E s t a b l i s h m e n t s a n d i s s u e a p e r m i t
PRIOR 

t o o p e n i n g .T h i s p a c k e t w i l l h e l p y o u p l a n a s u c c e s s f u l o p e r a t i o n b y e l i m i n a t i n g p o t e n t i a l l y d a n g e r o u s f o o d h a n d l i n gp r a c t i c e s .
THE APPLICATION FORM MUST BE COMPLETED, IN FULL, PRIOR TO ISSUANCE OF A PERMIT. 1 .
 “ T e m p o r a r y F o o d S e r v i c e ” i s d e f i n e d a s o p e r a t i n g a t a f i x e d l o c a t i o n , w i t h a f i x e d m e n u , f o r n o tm o r e t h a n t w e n t y - o n e c o n s e c u t i v e d a y s i n c o n j u n c t i o n w i t h a s i n g l e e v e n t o r c e l e b r a t i o n , s u c ha s a f a i r o r f e s t i v a l o r o p e r a t i n g n o t m o r e t h a n t h r e e d a y s a w e e k a t a f i x e d l o c a t i o n , w i t h a f i x e dm e n u , i n c o n j u n c t i o n w i t h a n a p p r o v e d , r e c u r r i n g , o r g a n i z e d e v e n t , s u c h a s a f a r m e r s m a r k e t .2 .
 

T h e “ R u l e s f o r O p e r a t i o n ” f o r m m u s t b e r e v i e w e d a n d s i g n e d b y
each worker

a n d p o s t e d o n - s i t ew i t h y o u r p e r m i t .
Please do not return this form

.3 .
 

T h e T e m p o r a r y F o o d S e r v i c e a p p l i c a t i o n f o r m m u s t b e f i l l e d o u t c o m p l e t e l y a n d r e t u r n e d w i t ht h e a p p r o p r i a t e f e e a t l e a s t e i g h t ( 8 ) w o r k i n g d a y s p r i o r t o t h e e v e n t t o a v o i d l a t e f e e s .4 .
 

T h e f o o d h a n d l i n g q u e s t i o n n a i r e m u s t b e c o m p l e t e l y f i l l e d o u t i n d e t a i l o r y o u r a p p l i c a t i o n w i l lb e r e t u r n e d .P l e a s e r e t u r n y o u r a p p l i c a t i o n a s e a r l y a s p o s s i b l e . A l l o w a t l e a s t e i g h t ( 8 ) w o r k i n g d a y s f o r t h i s o f f i c e t or e v i e w .I f y o u h a v e a n y q u e s t i o n s o r n e e d f u r t h e r a s s i s t a n c e , p l e a s e c o n t a c t u s a t ( 3 6 0 ) 2 4 9 - 4 4 1 3 .
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TEMPORARY FOOD SERVICE IN GRAYS HARBOR COUNTY 

PLEASE READ CAREFULLY 

 I n d i v i d u a l s o r g r o u p s p l a n n i n g t o s e r v e f o o d t o t h e p u b l i c a t t e m p o r a r y e v e n t s i n G r a y s H a r b o r C o u n t ym u s t o b t a i n a T e m p o r a r y F o o d S e r v i c e E s t a b l i s h m e n t ( T F S E ) P e r m i t i s s u e d b y t h e E n v i r o n m e n t a l H e a l t hD i v i s i o n .I f t h e p u b l i c i s i n v i t e d t o a n e v e n t b y t h e u s e o f f l y e r s , b a n n e r s , n e w s p a p e r a r t i c l e s , o r b y o t h e r m e a n s ,a n d f o o d i s s e r v e d a t t h e e v e n t , t h e n e a c h v e n d o r s e r v i n g f o o d m u s t a p p l y f o r a T F S E p e r m i t . T h ea p p l i c a t i o n a n d f e e f o r t h e p e r m i t m u s t b e r e c e i v e d b y t h e E n v i r o n m e n t a l H e a l t h D i v i s i o n a t l e a s t
eight 

(8)
w o r k i n g d a y s b e f o r e t h e e v e n t t o a v o i d

late fees
. A l a t e f e e o f $ 2 5 i s r e q u i r e d f o r a p p l i c a t i o n sr e c e i v e d s e v e n t o t h r e e w o r k i n g d a y s b e f o r e t h e e v e n t a n d a l a t e f e e o f $ 3 5 i s r e q u i r e d f o r a p p l i c a t i o n sr e c e i v e d t w o o r l e s s w o r k i n g d a y s b e f o r e t h e e v e n t . A n a p p l i c a t i o n r e c e i v e d t o o l a t e f o r a d e q u a t er e v i e w

MAY BE DENIED
.T F S E p e r m i t s i s s u e d b y t h e E n v i r o n m e n t a l H e a l t h D i v i s i o n f a l l i n t o t h e f o l l o w i n g c a t e g o r i e s :

Category 1 - EXEMPT FOODS & BAKE SALE ITEMS 

• 
P o p c o r n ( F l a v o r e d & B u t t e r e d )

• 
C o t t o n C a n d y

• 
H e r b s a n d S p i c e s

• 
I c e d D r i n k s

• 
C o r n o n t h e c o b

• W h o l e r o a s t e d p e p p e r s
• R o a s t e d n u t s
• 

P o r k s k i n s
• 

C a r a m e l a p p l e s
• 

C h o c o l a t e - d i p p e d i c e c r e a m b a r s
• 

C h o c o l a t e - d i p p e d b a n a n a s
• 

F r u i t a n d v e g e t a b l e s a m p l e s
If you plan on serving any of the above items please complete the Application for Exemption from 

Permit form.  However, no fee is required.   

 B a k e s a l e i t e m s m a y b e m a d e a t h o m e f o r c h a r i t y e v e n t s u n d e r s t a n d a r d c l e a n c o n d i t i o n s . B a k e s a l ei t e m s m u s t b e n o n - p o t e n t i a l l y h a z a r d o u s a n d e i t h e r i n d i v i d u a l l y w r a p p e d o r c o v e r e d a t t h e e v e n t a n ds e r v e d w i t h t o n g s , p a p e r , o r s i n g l e - u s e g l o v e d .
Additionally, these items must be labeled in a way that 

informs consumers the food was not prepared in a facility inspected by the Regulatory Authority.   

Category 2 – RESTRICTED MENU ITEMS I n c l u d e a n y n o n - p o t e n t i a l l y h a z a r d o u s f o o d s t h a t a r e p u r c h a s e d o r p r e p a r e d t h r o u g h a p p r o v e d f a c i l i t i e s .E x a m p l e s i n c l u d e :
• 

E s p r e s s o
• 

P r e t z e l s
• L e m o n a d e
• 

C o m m e r c i a l l y c a n n e d n a c h o c h e e s e s a u c e • 
E l e p h a n t E a r s

• 
F r i e d B r e a d

• 
P i z z a p u r c h a s e d f r o m a l i c e n s e d p i z z ap a r l o r a n d s o l d w i t h i n 3 0 m i n u t e s
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Category 3 – POTENTIALLY HAZARDOUS FOODS I n c l u d e d f o o d s t h a t r e q u i r e t e m p e r a t u r e c o n t r o l t o l i m i t b a c t e r i a l g r o w t h .
• 

F o o d s c o n t a i n i n g d a i r y p r o d u c t s
• 

C o o k e d b e a n s
• 

C o o k e d v e g e t a b l e s
• 

C o o k e d g r a i n s a n d p a s t a
• M e a t s ( B e e f , s e a f o o d , p o r k , e g g s , p o u l t r ya n d f i s h ) • 

C u t m e l o n s
• 

C r e a m o r c u s t a r d p i e s ( E x a m p l e : P u m p k i np i e , o r c h e e s e c a k e )
• 

H o t d o g s
• 

S a u s a g e s
• 

P o t a t o e s
This list is not all inclusive.  If you are unsure if a food is considered Potentially Hazardous please ask. 

Permit A l l v e n d o r s s e l l i n g R E S T R I C T E D a n d P O T E N T I A L L Y H A Z A R D O U S F O O D S m u s t a p p l y f o r a n d b e i s s u e d aT e m p o r a r y F o o d S e r v i c e P e r m i t b y t h e E n v i r o n m e n t a l H e a l t h D i v i s i o n b e f o r e t h e e v e n t b e g i n s . T h e f e ev a r i e s a n d i s l i s t e d b e l o w .
Note: Hazardous foods will be analyzed to determine the risk associated with a particular food 
prepared by a TFSE.  If necessary, the Environmental Health Division may impose additional 
requirements to protect against health hazards.   This may include limiting preparation steps or 
prohibiting some menu items.   

Permit Fees C u r r e n t F e e S c h e d u l e ( E f f e c t i v e J a n 1 , 2 0 1 2 ) N u m b e r o f d a y s :1 - 3 D a y s4 - 8 D a y s9 - 2 1 D a yM u l t i p l e E v e n t P e r m i t F e e$ 6 3$ 1 0 0$ 1 4 7$ 1 8 9R e s t r i c t i v e M e n u I t e m $ 3 2 p e r e v e n tL a t e F e e s7 - 3 D a y s b e f o r e t h e e v e n t2 o r F e w e r D a y s B e f o r e t h e E v e n t A d d i t i o n a l t o P e r m i t F e e s$ 2 5$ 3 5F e e f o r n o n - p r o f i t a n d y o u t h o p e r a t e d e v e n t s P r o - r a t e a t % 5 0 t h e n o r m a l f e eN o t e : V e n d o r s w h o a p p l y f o r a m u l t i p l e e v e n t p e r m i t m u s t p r o v i d e t h i s o f f i c e w i t h a l l p l a n n e d e v e n td a t e s . I f y o u w i s h t o a d d d a t e s t h r o u g h o u t t h e y e a r p l e a s e n o t i f y u s a t l e a s t 8 w o r k i n g d a y s p r i o r t o t h ee v e n t o r l a t e f e e s w i l l a p p l y . M u l t i p l e e v e n t p e r m i t s a r e f o r a c a l e n d a r y e a r a n d f e e s c a n n o t b e a p p l i e dr e t r o a c t i v e l y .
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RULES FOR OPERATION A l l T e m p o r a r y F o o d S e r v i c e W o r k e r s a r e r e q u i r e d t o r e a d t h e f o l l o w i n g r u l e s a n d a p p l y t h e m t o t h eo p e r a t i o n t o m i n i m i z e t h e p o s s i b i l i t y o f f o o d b o r n e i l l n e s s . T h e s e r u l e s
must be posted

a t t h e s i t e o f t h eT e m p o r a r y F o o d S e r v i c e E s t a b l i s h m e n t a n d s i g n e d
by each worker

.1 .
 

F o o d s a r e t o b e p r e p a r e d i n a n a p p r o v e d f a c i l i t y o r o n - s i t e o n l y . N o h o m e p r e p a r e d o r h o m ec a n n e d f o o d s w i l l b e a l l o w e d .2 .
 

C o o l i n g o f p o t e n t i a l l y h a z a r d o u s f o o d s i s p r o h i b i t e d i n T e m p o r a r y F o o d S e r v i c e E s t a b l i s h m e n t s .3 .
 

H o t f o o d s m u s t b e c o v e r e d a n d h e l d a t 1 4 0 ˚ F o r a b o v e .4 .
 

F o o d s t h a t h a v e b e e n c o o k e d a n d t h e r e f r i g e r a t e d a t a n a p p r o v e d f a c i l i t y m u s t b e r e h e a t e d t o1 6 5 ˚ F o r m o r e , w i t h i n o n e h o u r b e f o r e b e i n g s e r v e d o r h o t h e l d .5 .
 

C o l d F o o d s m u s t b e c o v e r e d a n d h e l d a t 4 1 ˚ F o r b e l o w i n r e f r i g e r a t o r s o r i n s u l a t e d i c e c h e s t s .P o t e n t i a l l y h a z a r d o u s f o o d s m u s t b e p r e - c h i l l e d b e f o r e s t o r a g e i n t h e i c e c h e s t .6 .
 

P r o h i b i t t h e h a n d l i n g o f r e a d y - t o - e a t f o o d s w i t h b a r e h a n d s b y u s i n g t o n g s , g l o v e s , e t c . S c o o p sw i t h h a n d l e s a r e r e q u i r e d f o r d r i n k i c e . U s e s e p a r a t e e q u i p m e n t a n d u t e n s i l s f o r r a w f o o d s .7 .
 W h e n p o t e n t i a l l y h a z a r d o u s f o o d s a r e s e r v e d , a m e t a l s t e m t h e r m o m e t e r m u s t b e u s e df r e q u e n t l y t o c h e c k h o t a n d c o l d f o o d t e m p e r a t u r e s .8 .
 

F o r r e u s e d u t e n s i l s a n d w o r k s u r f a c e s , t h e “ W a s h , R i n s e , S a n i t i z e & A i r D r y ” m e t h o d m u s t b ef o l l o w e d . 1 t e a s p o o n o f b l e a c h p e r g a l l o n o f w a t e r i s a n a p p r o v e d s a n i t i z i n g s o l u t i o n .9 .
 W h e n p r e p a r i n g o r s e r v i n g f o o d s , a s a n i t i z i n g s o l u t i o n m u s t b e a v a i l a b l e a n d w i p i n g c l o t h s m u s tb e s t o r e d i n t h e s a n i t i z i n g s o l u t i o n a n d u s e d f o r c l e a n i n g e q u i p m e n t a n d f o o d c o n t a c t s u r f a c e s .1 0 .
 

H a n d w a s h i n g f a c i l i t i e s m u s t b e a v a i l a b l e i n t h e b o o t h a t a l l t i m e s .1 1 .
 

H a n d s m u s t b e w a s h e d w i t h p l e n t y o f h a n d s o a p , w a r m r u n n i n g w a t e r a n d d r i e d o n a p a p e rt o w e l b e f o r e w o r k , a f t e r u s i n g t h e r e s t r o o m , a f t e r w o r k i n g w i t h r a w a n i m a l p r o d u c t s o r a n yo t h e r t i m e h a n d s b e c o m e c o n t a m i n a t e d .1 2 .
 

T e m p o r a r y b o o t h s s h a l l b e c o n s t r u c t e d t o m i n i m i z e p u b l i c a r e a s , d u s t , m u d , o v e r h e a dc o n t a m i n a t i o n a n d h a v e f l o o r s t h a t a r e e a s i l y c l e a n a b l e a n d n o n - a b s o r b e n t .1 3 .
 

F o o d s o n d i s p l a y m u s t b e c o v e r e d , w r a p p e d , o r o t h e r w i s e p r o t e c t e d f r o m c o n t a m i n a t i o n . N os e l f - s e r v i c e f r o m o p e n c o n t a i n e r s i s a l l o w e d .1 4 .
 

G a r b a g e a n d w a s t e w a t e r m u s t b e d i s p o s e d o f p r o p e r l y t o a v o i d a n u i s a n c e o r h e a l t h h a z a r d .1 5 .
 R C W 7 0 . 9 3 . 0 9 3 s t a t e s t h a t “ i n c o m m u n i t i e s w h e r e t h e r e i s a n e s t a b l i s h e d c u r b s i d e s e r v i c e a n dw h e r e r e c y c l i n g s e r v i c e i s a v a i l a b l e t o b u s i n e s s e s , a r e c y c l e p r o g r a m m u s t b e p r o v i d e d a t e v e r yo f f i c i a l g a t h e r i n g a n d e v e r y s p o r t f a c i l i t y b y t h e

vendors
w h o s e l l b e v e r a g e s i n s i n g l e - u s ea l u m i n u m , g l a s s o r p l a s t i c b o t t l e s o r c a n s . ”1 6 .

 
A t l e a s t o n e p e r s o n w i t h a c u r r e n t W a s h i n g t o n S t a t e F o o d H a n d l e r s C a r d i s r e q u i r e d t o b ep r e s e n t i n t h e b o o t h a t a l l t i m e s .1 7 .
 

A l l w a t e r u s e d f o r c o o k i n g , h a n d w a s h i n g a n d d i s h w a s h i n g m u s t b e f r o m a n a p p r o v e d s o u r c e .W e , t h e u n d e r s i g n e d , h e r b y c e r t i f y t h a t w e h a v e r e a d , a n d u n d e r s t a n d t h e f o l l o w i n g r u l e s o fo p e r a t i o n a n d w e a c k n o w l e d g e t h a t i s s u a n c e o f t h e T e m p o r a r y F o o d S e r v i c e P e r m i t a n d c o n t i n u e do p e r a t i o n i s c o n t i n g e n t u p o n s a t i s f a c t o r y c o m p l i a n c e w i t h l o c a l f o o d s e r v i c e r e g u l a t i o n s .
ALL WORKERS MUST SIGN BELOW 

  

  

  

  

 



G : \ P S \ E n v i r o n m e n t a l H e a l t h \ F O R M S \ 2 0 1 2 F o o d F o r m s \ T e m p a p p l i c a t i o n 2 0 1 2 # 2 . d o c

TEMPORARY FOOD SERVICE ESTABLISHMENT APPLICATION E v e n t : _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ L o c a t i o n : _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _E v e n t D a t e : _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ E v e n t T i m e s : _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _E v e n t C o o r d i n a t o r : _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ T e l e p h o n e : _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _Y o u r O r g a n i z a t i o n : _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ S t r e e t A d d r e s s : _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _M a i l i n g A d d r e s s : _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ C i t y / S t a t e / Z i p : _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _C o n t a c t P e r s o n : _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ C o n t a c t T e l e p h o n e : _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _L & I P e r m i t N u m b e r ( M o b i l e U n i t s O n l y ) _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
 

**FOODS PREPARED AT HOME MAY NOT BE SERVED TO THE PUBLIC** I f y o u r o p e r a t i o n d o e s a n y o f t h e f o l l o w i n g :
• Requires advance menu preparation such as cooling  

• Uses produce that is not purchased pre-washed or pre-cut Y o u m u s t o b t a i n p e r m i s s i o n t o u s e a k i t c h e n f a c i l i t y t h a t i s a p p r o v e d b y t h e S t a t e o f W a s h i n g t o n .N a m e o f a p p r o v e d f a c i l i t y ( I f A p p l i c a b l e ) : _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _A d d r e s s o f a p p r o v e d f a c i l i t y : _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _D a t e s a n d t i m e s o f f o o d p r e p a r a t i o n : _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Describe preparation steps at the approved kitchen facility listed above: 

�
C o o k i n g

�
P r o d u c e W a s h i n g

�
C o o l i n g

�
D i s h w a s h i n g

�
F o o d S t o r a g e

�
O t h e r _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

 

EQUIPMENT LIST I d e n t i f y e q u i p m e n t u s e d i n y o u r t e m p o r a r y f o o d e s t a b l i s h m e n t ( c h e c k a l l b o x e s t h a t a p p l y )
Hand wash station required for 

open food 

���� 
5 G a l l o n i n s u l a t e d c o n t a i n e rw i t h a c o n t i n u o u s f l o w s p i g o ta n d c a t c h b u c k e t

�
P l u m b e d h a n d s i n k

�W a t e r 1 0 0 ˚ - 1 2 0 ˚ F
�

S o a p & p a p e r t o w e l s
Cooking/Reheating equipment 

�
G r i l l / B B Q

�
F r y e r

�
S m o k e r
�

O v e n
�

O t h e r _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Cold/Hot holding equipment 

�
I c e c h e s t

� R e f r i g e r a t o r
�

S t e a m t a b l e
�

G r i l l / B B Q
�

O t h e r _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Floor/Overhead coverage 

�
T a r p
�W o o d
�

C a n o p y / T e n t
�

O t h e r _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Sanitizer/Dishwashing 

�
O p e n c o n t a i n e r

�W i p i n g t o w e l s
�

B l e a c h / S a n i t i z e r( 1 t s p b l e a c h / g a l l o n o f w a t e r )
�

T h r e e c o m p a r t m e n t s i n k
�

T h r e e T u b s ( D i s h w a s h i n g )
Produce Washing 

�
P r o d u c e p u r c h a s e d p r e - w a s h e da n d p r o c e s s e d .

�
P r o d u c e w a s h e d a n d p r o c e s s e di n a n a p p r o v e d k i t c h e n

�
S e p a r a t e g r a v i t y f l o w c o n t a i n e ro n - s i t e f o r p r o d u c e w a s h i n g o n l y

GRAYS HARBOR COUNTY 

DEPARTMENT OF PUBLIC SERVICES 

ENVIRONMENTAL HEALTH DIVISION 

100 Broadway Suite 31 

Montesano, WA  98563 

360-249-4413 Phone 

360-249-3203 Fax
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Menu (Include beverages and all extra ingredients served with each item) 

**Note: The Environmental Health Division must approve late additions to the menu** 

 

FOOD HANDLING QUESTIONNAIRE P l e a s e c o m p l e t e t h e f o l l o w i n g w i t h a s m u c h d e t a i l a s p o s s i b l e . A n s w e r s t o t h e f o l l o w i n g w i l l b e u s e d t od e t e r m i n e i f y o u r f o o d h a n d l i n g t e c h n i q u e s a r e c o n s i s t e n t w i t h p r o p e r f o o d s a f e t y a n d p u b l i cp r o t e c t i o n . I f y o u n e e d t o i n c l u d e a n a d d i t i o n a l s h e e t o f p a p e r p l e a s e d o s o .1 .
 W i l l a n y p o t e n t i a l l y h a z a r d o u s f o o d b e c o o l e d ?

� Y e s
�

N o
If yes, please explain the following. A .
 W h e r e w i l l c o o l i n g b e c o n d u c t e d ?B .
 W h a t f o o d s w i l l y o u c o o l ?C .
 W h a t m e t h o d w i l l y o u u s e ?D .
 

H o w w i l l y o u m o n i t o r t h i s p r o c e s s ?2 .
 W i l l y o u b e r e h e a t i n g p r e v i o u s l y c o o k e d / c o o l e d f o o d i t e m s ?

�Y e s
�

N o
If yes, please explain the following. A .
 W h a t e q u i p m e n t w i l l b e u s e d t o r e h e a t f o o d i t e m s ?B .
 W h a t i s t h e t o t a l a m o u n t o f r e h e a t i n g t i m e a l l o w e d ?C .
 W h a t t e m p e r a t u r e w i l l y o u r e h e a t t o ?D .
 

H o w w i l l y o u m o n i t o r t h i s p r o c e s s ?3 .
 

P l e a s e p r o v i d e t h e p r o p e r c o o k i n g t e m p e r a t u r e o f t h e f o l l o w i n g i t e m s .B e e f C a s s e r o l e sP o u l t r y P o r kF i s h / S h e l l f i s h / E g g s G r o u n d B e e fH o w w i l l y o u m o n i t o r t h i s p r o c e s s ?4 .
 W h a t i s t h e r e q u i r e d c o l d h o l d i n g t e m p e r a t u r e o f P o t e n t i a l l y H a z a r d o u s F o o d s ?5 .
 W h a t i s t h e r e q u i r e d h o t h o l d i n g t e m p e r a t u r e o f P o t e n t i a l l y H a z a r d o u s F o o d s ?6 .
 

D o y o u h a v e a t l e a s t o n e f o o d w o r k e r i n t h e b o o t h a t a l l t i m e s t h a t p o s s e s s e s a c u r r e n tW a s h i n g t o n S t a t e F o o d H a n d l e r s C a r d ?
�Y e s

�
N o7 .

 
P l e a s e p r o v i d e a f l o o r p l a n i n c l u d i n g a l l r e f r i g e r a t o r s , h o t h o l d i n g e q u i p m e n t , c o o k i n ge q u i p m e n t a n d f o o d p r e p a r a t i o n a r e a s .W a t e r S u p p l y : _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _W a s t e D i s p o s a l : _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _L o c a t i o n O f R e s t r o o m s : _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
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Site Plan 

North Arrow 

SCALE: 1” =   

I HAVE READ AND AGREE TO COMPLY WITH THE REQUIREMENTS FOR A TEMPORARY FOOD SERVICE ESTABLISHMENT.  

I UNDERSTAND THAT IF I DO NOT COMPLY WITH THE ABOVE STATED REQUIREMENTS MY ESTABLISHMENT WILL BE 

CLOSED.   

OPERATOR SIGNATURE_________________________________________________ DATE_________________ 

 

REGULATORY AUTHORITY SIGNATURE_____________________________________ DATE_________________ 

 


