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TEMPORARY LICENSE APPLICATION - FSO

Please complete this form and send the $85.00 application fee ten (10) days before the event.

Organization Name: ______________________________________________________________________

Contact Person (s): ______________________________________________________________________

Mailing address: _________________________________________________________________________

Phone number (s): _______________________________________________________________________

Name and Location of Event: ______________________________________________________________

Date (s) of event: ________________________________________________________________________

Time (s) of operation: _____________________________________________________________________

Name and address of where food will be prepared if other than event site.  Food may not be prepared in an unlicensed kitchen.

Please answer the following questions that are applicable to what food (s) you are serving.  Example:  If only ice cream is sold, the hot holding question would not apply to you.  Simply write “N/A” in space provided.  If you are selling only hot dogs, you would need to describe how the hot dogs are being kept cold until they are ready to be cooked, so both hot and cold holding questions would need to be answered.

Menu – List all food and beverages to be served:




Food Source – All foods must be purchased from a license grocery store or restaurant. Please list the place(s) where the food was obtained.

________________________________________________________________________________________________________________________________________________________________________________
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Hot Holding – How will the food be maintained at an internal temperature of 135F or above? 
Examples: Roasters, Chafing Dish, Hot Holding Unit, etc.

________________________________________________________________________________________________________________________________________________________________
________________________________________________________________________________
Cold Holding – How will the food be maintained at an internal temperature of 41F or below? Examples: Refrigerator, Insulated Containers, etc.

________________________________________________________________________________________________________________________________________________________________
________________________________________________________________________________
TCS (Temperature Controlled for Safety Foods) – How will TCS foods be transported to the event site? Examples: Refrigerated Truck, Insulated Cooler with ice, Insulated Tote for Hot Holding, etc.

________________________________________________________________________________________________________________________________________________________________
________________________________________________________________________________

What method will be used for handwashing for food service workers? All methods must include soap and paper towels. Sanitizer MAY be used after washing and drying hands, but NOT as a replacement for washing hands.

Examples: Handwashing since, large thermos with tap for running water over hands and draining into basin.

No using of a water-filled basin to repeatedly wash hands in.









List all equipment and utensils that will be used at the site. 
Examples: Tongs, Refrigerator, Freezer, Three Compartment Sinks, Thermos for Handwashing, Grill, Spatulas, etc. 

________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
How will you be protecting food on display from possible contamination from the public, dust, insects and other possible contaminates? 
Examples: Plastic Wrap, Window Screens, Tarp, Sneeze Guard.

________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
How will you be washing, rinsing, sanitizing (in that order) food contact surfaces and utensils at lease once every (4) hours? 
Examples: Three compartment sink, three basins.

________________________________________________________________________________________________________________________________________________________________
________________________________________________________________________________
How will liquid waste and garbage be stored and disposed? 
Examples: Dumpsters, Garbage Cans with Lids.

________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________









Please draw a diagram of booth and placement of equipment below.
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