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	5515 S. Apache Ave., Ste. 100, Globe, AZ  ׀ (928) 402-8811
107 W Frontier Rd., Ste. A, Payson, AZ  ׀ (928) 474-1210

TEMPORARY VENDOR 
REQUIREMENTS & INFORMATION




Food Sources & Preparation 
All food must come from an approved source or be considered non-potentially hazardous, meaning unlikely to support the growth of organisms that make people sick. Please see attached list of approved and non-approved foods. No non-approved foods are allowed. All food preparation must be done at the booth or in a licensed facility.  A copy of a commissary agreement will be required at time of permitting for all foods prepared at a licensed facility.

Self-serve condiments must be served in squeeze bottles, pump dispensers, commercially packaged or in a container with a self-closing lid.

Preventing Contamination
Always keep raw meats away from ready to eat foods. Food contact surfaces must be cleaned and sanitized with an approved sanitizer to prevent contamination of foods. 

Must use utensils or wear disposable gloves when directly handling or serving ready to eat foods.

Must provide a temporary hand washing station with soap and paper towels. Potable (safe to drink) water supply must be available for hand washing operations.

Thermometer
Must have a functioning thermometer that measures 0°F-200°F to take food holding temperatures.

Water
Must have access to potable (drinkable water). If none is available at a location, you must have at least five gallons of potable water in clean containers present.
Wiping Cloths and Sanitizer Solution
Must have a bucket of sanitizer solution and clean wiping cloths available (please see the attached page for sanitize solution recipe). Antibacterial wiping cloths are NOT acceptable.

Washing Utensils
Must provide a three bucket dish washing system to effectively wash, rinse, and sanitize cooking equipment and serving utensils. 

Booth Construction
Must be closed on two sides with an overhead covering. Booths cannot be placed directly over dirt or grass unless plywood or plastic tarp is used for the floor.

Food Handler’s Card
[bookmark: _GoBack]All working in the booth who are involved in the preparation, handling, or service of food (including those who may only be washing utensils and dishware), must have a valid food handler’s card.


Hand Washing Station
	
Requirements
Soap
Paper Towels
		5 gallon water dispenser
		Bucket for waste water
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Sanitizing Solution 
(1 teaspoon bleach in 1 gallon of water)
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Three Compartment for Sanitizing Utensils, Pots/Pans, & Plates
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Perpared Foods that are Permissible from Home

Cookies
Sweet breads
Cakes with hard icing or frostings
Fruit pies with fruit and sugar fillings
Candies
Brownies

Non-Permissible Foods from Home*

Meat, Poultry, Fish
Shellfish and Crustaceans
Eggs
Milk and dairy products
Baked potatoes
Heat-treated plant food (cooked rice, beans, or vegetables)
Mushrooms, raw sprouts
Tofu and soy protein foods
Untreated garlic and oil mixtures
Custards, puddings, cakes with custard fillings, meringues, cheese cakes, pumpkin, cream or custard pies 
Any desserts containing ingredients of animal origin (meats, dairy)


*Note: These items may be bought at a grocery store and prepared at your booth. 
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Glla County

Health & Emergency Services
Prevent. Promote. Protect.





