


DEFINITION

“TEMPORARY FOOD SERVICE FACILITY” MEANS A FOOD SERVICE FACILITY THAT OPERATES AT
A FIXED LOCATION FOR UP TO 30 CONSECUTIVE DAYS IN CONJUNCTION WITH A:

(A) FAIR;
(B) CARNIVAL;
EXHIBITION;




Complete a temporary event application to the
Calvert County Health Department, Division of

nvironmental Health

Jse submit the application a minimum of 10 days
1T date



https://www.calverthealth.org/community/environmentalhealthservices/PDF/FoodAppTemporary.pdf

ded organization” means a volunteer fire company or bona fide

"al, civic, war veterans’, religious, or charitable organization or
erve food to the public more often than 4 days
Jn organization may serve food to the




Food service must be at an approved location.

ood must be from an approved source. At no time can food be stored in a private residence.
ased, transported, and stored at proper temperatures.
vashed hands, gloves when needed, clean utensils and equipment, etc).
ternal temperature.
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> Site should be dry, clean, and acceptable for food service
> Temporary flooring may be used on approved locations
> Event must be approved and meet the definition of a public event.

> “Public event' means an event or festival that is a planned gathering that is:
(i) Open to the public; and
(i) Regulated by the State or local jurisdiction in which the planned gathering takes place.
> A public event may include an event or festival:
(i) Attended by individuals from the general public whether or not a fee is charged; or
(i) Advertised with fliers, banners, newspaper articles, radio or television announcements, or on an
Internet welbsite as being open to the public.

>"Public event" does not include a:

(i) Private party;
(i) An event restricted to organization members; or
(i) Another event that restricts the general public from attending.




nead protection (with screening or
ere is open food or food




Food may NOT be prepared or stored in a home kitchen.

—eptable sources of food include grocery stores, restaurant
anies, farm stands (for whole produce only).

ted, contfaminated, or spoiled.
owed.




STEM THERMOMETER REQUIREMENTS




emperature control for safety (TCS) parameters:

be held at 41°(F) or less.

=qater.




Comminuted (ground/mince/etc) meats, egg mixtures must reach an internal
temperature of 155°(F) for at least 15 seconds.

en/Poultry, stuffed meats/pastas, stuffing containing fish/meat/poultry must
1al femperature of 165°(F) for at least 15 seconds.

>gQgs cooked to order must reach an internal



PROPER HAND WASHING STATION




7)



Wash, Rinse, and Sanitize




oarate work surfaces for raw and cooked food products.

ashed, rinsed, and sanitized after

anitized.




Food handlers must wash hands properly prior to beginning work.

sloves must be worn when handling ready-to-eat foods, if nails are painted,
Qils are worn.

=quate hair restraints (ie, hats, bandanas, visors,
cd.




1 the ground’s surface is allowed.

ground and protfected




> llet facilities must be within a reasonable distance from the food service

hand washing facilities when possible
ing into the food service area

REFUSE DISPOSAL
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http://www.calverthealth.org/

