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TEMPORARY EVENT CHECKLIST
Food: 
Food must be brought to the event at proper hot and cold holding temperatures. Food is not permitted to be prepared at home. Food must be prepared on site of the event.

Utensils and equipment:
Food handling items such as tongs, deli tissues and gloves 
Hot holding equipment to keep hot food at 135°F or more
Cold holding equipment to keep cold food at 41°F or less
Metal stem thermometer which will read from 0-220° F. 
Set up items: Tent, tables, electrical cords, power source if needed, etc.

Sanitizer and a sanitizer test kit to ensure proper sanitizer concentration.  
Chlorine must be between 50-100ppm this is about one tablespoon (1/2 fluid ounce, 15 ml) of bleach per gallon of water for sanitizing food contact surfaces. Quaternary Ammonium must be at 200ppm or per manufacturer instructions. Use the chart located on the bottle to determine correct amount needed.

Three basin set up or a 3 compartment sink: 
1. Wash: soap and hot water in first basin
2. Rinse: clean water in second basin
3. Sanitize: sanitizing solution in third basin

Hand Washing station
Hands must be cleaned after smoking, after using bathroom, after eating, after handling soiled equipment, and after working with raw food.
[bookmark: _GoBack]Water container with on/off valve (stay open valves are best)
Bucket/catch basin to collect waste water
Soap and paper towels

Trash Receptacle

Storage
Equipment and utensils stored at least 6 inches off the floor/ground.
Food stored in food-grade containers and covered to prevent contamination.

Hair restraints 
Hats, Ponytail Holders, Hair nets

Additional Items you may need:
Only food grade hoses and approved potable water containers can be used for water supply.
All waste water must be disposed of onsite in sanitary sewer or provide a holding tank for later disposal in sanitary sewer.  











TEMPORARY LAYOUT EXAMPLE

Layout should be an overhead view. Where will you be putting thigs? Where will handwashing station be in relation to the food preparation, will it be convenient? This is an eye in the sky view. Your set up will be unique to the event and may or may not look like this example. 


Handwashing Set up  with soap and paper towels 
Bucket 
Food warmers




Table for extra supplies






Basins for wash, rinse, sanitize


Cooler





Cooler

Condiments




Cash box
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