Elyria City Health District Requirements for Temporary Food Service and Retail Food Establishment Operations 

Definitions:
“Temporary Food Service Operation”, means any food service operation that is operated at a single event for not more that five consecutive days, except when operated for more that five days pursuant to division (E)(2) of section 3717.03 of the Ohio Revised Code.

Effective May 15, 2010 the issuance of Temporary Food Service and Temporary Retail Food Establishment licenses will be limited to the following circumstances only:

1) to persons associated with a community based activity such as a festival sponsored by a business, business association, government entity, school, church (if church activity is to be held off the church property) or established 501(c)3 civic organization and;

2) To a properly licensed food service or retail food establishment wishing to operate a location different from its licensed location.
Operators of any temporary food service operation or temporary retail food establishment operation must also meet any and all requirements set by the Elyria Fire Department (EDF).  It is strongly recommended that EFD be consulted well in advance of the intended event.  In addition, zoning regulations are such that temporary food service operations and temporary retail food establishment operations are to be conducted on commercial property only.  If you have any questions as to how your proposed location is zoned, please contact the Elyria Building Department.

Prerequisites for a Temporary License:  

-All temporary food services and temporary retail food establishments must obtain a license from the Elyria City Health District.  To obtain a license, an application, a letter addressing the following, and the appropriate license fee must be submitted to the health district at least three (3) business days prior to the start of the event. There is a limit of ten (10) temporary licenses per year issued to the same person or government agency.
Issues to be addressed in letter when applying for a license: 

A) A list of foods to be prepared and served



B) The source of the foods (i.e., the name of supplier)



C) Type of Hot holding facilities



D) Type of Cold holding facilities



E) Method of handwashing

F) Type(s) and kind(s) of support facilities (i.e., make-shift 3 compartment sink, garbage cans, etc.)


-Once the above information is received and reviewed a license will be issued at the time of inspection if the following operating requirements are met.

License Fees for Temporary Food Service and Temporary Retail Food Establishment Licenses:


Temporary food service or food establishment (commercial)
$57.31
Temporary food service or food establishment (noncommercial) 501 C3 Non Profit organization $28.65
Operating Requirements for Temporary Food Services and Temporary Retail Food Establishments:

1.
ALL FOODS ARE TO BE FROM AN APPROVED SOURCE.  Home grown or canned foods and freshly caught fish or game are not permitted.

2.
All food preparation must be done in the booth or in a licensed food service operation.  HOME PREPARATION OF FOODS IS NOT PERMITTED.

3.
HAND WASHING FACILITIES MUST BE PROVIDED - This facility shall consist of at least warm running water, soap, individual paper towels, and a bucket to collect the wastewater.  Also acceptable to use are sanitary towelettes.  

4.
Dishwashing facilities MUST be provided - Equipment and utensils must be washed, rinsed, and sanitized by using three (3) separate dishpans; one for washing, rinsing, and sanitizing. Sanitizing dishpan should contain one capful of bleach per gallon of water.  All dishes and utensils are to be air-dried.

5.
A REFUSE CONTAINER with a tight fitting lid must be available for

trash disposal.

6.
COLD HOLDING FACILITIES - Mechanical refrigeration is highly recommended.  Packaged food may not be stored in direct contact with ice or water if the food is subject to the entry of water because of the nature of its packaging, wrapper or container.  If ice and coolers are to be used, the following must be followed:
a) ready to eat foods (potato salad, cole slaw, etc) must be stored in a separate cooler from raw meat, fish or poultry
b) a separate cooler is to be used for each raw meat, poultry or fish.

7.
HOT HOLDING FACILITIES - Electrical equipment recommended.  Propane stoves or grills capable of holding food at 135 F or above may be used.  Sterno may not be used to maintain proper temperatures at outdoor events. Crock pots, steam tables or other hot holding devices are not to be used as a means of heating up foods; they are only to be used keep food at the HOT HOLDING TEMP of 135 F or greater.  We recommend that foods be heated to at least 165 F on the grill, propane stove, or in a microwave within 30 minutes; then they may be placed in a hot holding device and kept at 135 F or greater until served.

8.
Leftovers may NOT be used in a temporary operation.  Under no conditions is any food to be served or sold at a temporary operation that was prepared on a previous day.  All food which is left at the end of a day is to be discarded.

9.
Metal Stem thermometer must be available and used to check the internal temperatures of foods.  Thermometers should be able to read temperatures for 0 F to 220 F.

10.
Wiping cloths must be provided. A separate container of sanitizer solution is required for rinsing/storing of wiping cloths to be used on table tops, counters, etc.  One capful of bleach per gallon of water should be sufficient strength.  Sanitizer solution becomes weak quickly, change the solution frequently throughout the day.

11.
No Smoking, eating or drinking in the booths while working. And all non-working or non-authorized people, pets, or children are to be kept out of the working area.

12.
Persons with communicable diseases or Open sores on their hands are prohibited from preparing, handling, or serving food.

13.
Chemicals such as liquid bleach, detergents, and so forth must be stored in a separate area away from food preparation, storage, and display areas.

14.
EQUIPMENT containing flammable materials, such as deep fat fryers, must be on stable surfaces and shielded from the public.  Grilling equipment must be commercially purchased.  55 gallon drums, heating oil, propane tanks or similar homemade items cut to make a grill are not permitted
15.
LIQUID WASTE must not be dumped on the ground, street, or storm sewer.  All waste must be disposed of in a sanitary manner (e.g., public restroom drain).

16.
Temporary food services and temporary retail food establishments must be located on a stable, cleanable surface such as asphalt or concrete.  Temporary food service operations and temporary retail food establishment operations should not be on gravel parking lots or grass if at all avoidable.  If this is unavoidable then plywood sheeting mut be provided. All foods, utensils and equipment shall be stored at least 6” off of the floor.

17. BARE HAND CONTACT WITH READY TO EAT FOODS IS TO BE PREVENTED by the use of utensils, deli paper, or disposable gloves.

18. Unless covered by disposable gloves, employees of temporary food service and temporary retail food establishment operations are not permitted to wear false fingernails, painted fingernails, or jewelry (other than a plain wedding ban).

19. APPROPRIATE HAIR RESTRAINTS (caps, visors, nets) are required during the handling of food.

20. All utensils used in food preparation and service are to be washed, rinsed and sanitized at least once every four hours.

21. The person or representative of the organization applying for the temporary license must be able to demonstrate basic knowledge of food safety as it relates to the specific operation.

22. The operation shall take effective measures to eliminate contamination from insects or other sources of contamination. 

23. Water for a temporary food service or retail food establishment shall be from an approved source.  If hoses are used to provide water to the operation, and connected to the city water system, they shall be food grade in nature, and provided with a hose bib for BACKFLOW PREVENTION.

The Elyria City Health District may refuse to issue a temporary food service or temporary retail food establishment operation license if these conditions are not met, or if the license was not applied for at least 72 hours in advance.  In addition, any temporary food service operation or temporary retail food establishment license may be revoked at any time during the course of the event if the conditions are such that the public health may be adversely affected.

Adopted by the Elyria City Board of Health May 18, 1994,  Revised 1/06 and 4/10
Worksheet for Temporary Food Service Licenses

(This sheet to be completed and submitted along with application)

1. Describe how foods will be cooked and kept hot (135odegrees or above):

2. Describe how foods will be kept cold (41odegrees or lower):

3. Describe how you will provide for handwashing:

4. Describe how you will provide for dish/utensil washing and sanitizing:

5. Describe how you will prevent barehand contact with ready to eat foods:

6. Describe how you will provide for trash handling and restroom facilities:

7. Will your setup be connected to city water?  If yes, is backflow device present, and using a food grade hose?  If not connected to city water, how are you providing for water at location?

8. Please list where the foods you are serving were purchased

9. Please list all foods to be prepared and served.
10.  Please provide drawing of facility layout on back of this page

