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DIRECTIONSTO APPLY FOR A TEMPORARY FOOD LICENSE

1. Read the Temporary Food Establishment Operation Checklist published by the
Michigan Department of Agriculture (attached).

2. Complete the attached application. If you have any questions, call the Kent County
Health Department at (616) 632-6900.

3. FEES: Make checks payable to the KENT COUNTY HEALTH DEPARTMENT.

v

v

Fees are non-refundable.
Organizations claiming non-profit status must possess written documentation.

Applications received 7 days or more prior to the event, the fee will be $108.00.
($30.00 for non-profit organizations)

Applications received 1-6 days prior to the event; the fee will be $158.00.
($155.00 for non-profit organizations)

Applications received the same day of the event; the fee will be $258.00.
($255.00 for non-profit organizations)

4. ltis required that the person in charge of a food booth understands and follows safe
food handling practices as specified in the MICHIGAN FOOD LAw oF 2000. The Kent
County Health Department will provide educational materials to food booth workers
on safe food preparation, handling, and sanitation practices or resources for training.
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CLEANING

¢ WAREWASHING: Either a commercial dishwasher or a 3-compartment sink set-up must be utilized to
wash, rinse, and sanitize equipment and utensils coming into contact with food. The minimum requirements
for a utensil washing set-up to wash/rinse/sanitize should consist of three basins that are large enough for
immersion of the utensils, a potable hot water supply, and an adequate disposal method for the wastewater.
In-use equipment and utensils must be cleaned and sanitized at least every four hours.

A two-compartment sink may be used for small batch operations for cleaning kitchenware provided: A)
specific approval has been granted. B) The number if items to be cleaned is limited. C) The cleaning and
sanitizing solutions are made up immediately before use and drained immediately after use. D) A detergent
sanitizer is used as specified under section 4-501.115 of the 1999 Food Code.

o SANITIZING: An approved sanitizer must be provided for sanitizing food contact surfaces. Sanitizers
must be used at appropriate strengths: Chlorine solution = 50 mg/l; lodine solution = 12.5 to 25 mg/l;
Quaternary ammonium compound = as specified by the manufacturer. An approved test kit must be
available and used.

o WIPING CLOTHS: Wet wiping cloths that are in use for wiping food spills from food contact and
nonfood contact surfaces of equipment shall be stored in a clean chlorine sanitizing solution at a
concentration of 100 mg/l. Dry wiping cloths may be used to wipe food spills from tableware and carryout
containers. All wiping cloths shall be free of food debris and visible soil, and shall be used for no other

purpose.

WATER SUPPLY and WASTEWATER DISPOSAL

¢ WATER: An adequate supply of potable water shall be available on site for cooking and drinking
purposes; for cleaning and sanitizing equipment, utensils, and food contact surfaces; and for handwashing.
Water must come from an approved public water supply. The water supply system hoses, piping, and
appurtenances must be constructed with approved food contact materials. The water supply system must be
installed to preclude the backflow of contaminants into the potable water supply. All hose and other
connections to the potable water supply shall be maintained a minimum of six inches above the ground. The
water supply system must be adequately flushed and disinfected prior to use. A supply of commercially
bottled drinking water may be allowed.

e WASTEWATER DISPOSAL: Wastewater shall be disposed in an approved wastewater disposal
system. Wastewater may not be dumped onto the ground surfaces, into waterways, or storm drains.

PREMISES

¢ FOOD CONTACT SURFACES: All food contact surfaces shall be smooth, easily cleanable, durable,
and nonabsorbent. All other surfaces shall be finished so that they are easily cleanable.

e FLOORS: Unless otherwise approved, floors of outdoor-type temporary food establishments should be
constructed of concrete; asphalt; non-absorbent matting; tight wood; or removable platforms that minimize
dust and mud. The floor area should be graded to drain away from the temporary food establishment.
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OVERHEAD PROTECTION: The temporary food establishment must be covered with a canopy or
other type of overhead protection unless the food items offered are commercially pre-packaged food items
dispensed in their original containers. Overhead protection is not required over outdoor cooking devices
unless unique local circumstances warrant (i.e. roosting birds over cooking area, blowing dust from
construction areas, etc.).

WALLS: Walls may be required as necessary to protect against the elements, windblown dust and debris,
insects, or other sources that contaminate food, food contact surfaces, equipment, utensils, or employees.

INSECT CONTROL: Windows and doors kept open for ventilation shall be protected against the entry
of insects and rodents by 16 to 25 mesh screen, properly designed and installed air curtains, or other
effective means. Other effective means may include the storage and handling of food, equipment, utensils,
linens, and single service articles in covered containers or by using other methods in a manner that would
protect the items from insects and rodents. Such precautions do not apply if flying insects and other pests
are absent due to the location of the establishment, the weather, or other limiting conditions.

LIGHTING: Adequate lighting by natural or artificial means must be provided. Light bulbs shall be
shielded, coated, or otherwise shatter-resistant in areas where there is exposed food, clean equipment and
utensils, or unwrapped single service articles.

VENTILATION: If necessary, mechanical ventilation shall be provided to keep rooms free of excessive
heat, steam, condensation, vapors, obnoxious odors, smoke, and fumes. Natural ventilation is normally all
that is necessary for outdoor-type temporary food establishments.

GARBAGE: An adequate number of nonabsorbent, easily cleanable garbage containers must be provided.
The containers must be covered and rodent proof. Grease must be disposed of properly.

TOILET FACILITIES: An adequate number of toilet facilities, as required by law, shall be
conveniently provided for food employees. As a minimum, toilets may consist of properly designed,
operated, and maintained portable toilets.

PERSONAL BELONGINGS: Personal clothing and belongings must be stored at a designated place
away from food, equipment, utensils, linens, and single service articles.

TOXIC MATERIALS: Poisonous or toxic materials shall be properly labeled and stored so they cannot

contaminate food, equipment, utensils, and single service and single use articles. Only those chemicals
necessary for the food establishment operation shall be provided.
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