Temporary Food Facility Requirements
Definition:
A temporary food facility is a food facility approved by this department that operates at a fixed location for the duration of an approved community event (CalCode 113930).
Permitting:
There are two permitting options for food facilities at temporary events:
1. Community Event Organizer: For community events which include more than one food facility, the community event organizer shall submit an application and the associated fee to the Inyo County Environmental Health Services Department (EH) at least two weeks prior to the event. The application shall list all food vendors, and shall include a plot plan showing the location of food facilities, restrooms, refuse containers, potable water supply sources, wastewater disposal facilities, and shared warewashing and handwashing stations. Temporary food permits will then be issued on site as part of the inspection process.
2. Temporary Food Permits: For community events where the event organizer does not wish to apply for food permits as a “community event organizer”, each temporary food facility may operate after applying for and receiving a temporary event permit from this office. Temporary event permits can be obtained for a specific event or for an annual temporary food permit which can be used for all community events in Inyo County during the calendar year. Permit fees are shown on the EH fee schedule.
For community events lasting more than one day, and having only one food facility, the food facility owner/operator shall apply in advance to EH for a temporary food permit.
For one day community events with one food facility no permits no permits are required however the temporary food facility must still meet the requirements below.
Structure:
1. The name of the facility, city, state, ZIP Code, and name of the
operator shall be legible and clearly visible to patrons. The facility name shall be
in letters at least three inches high, and shall be of a color contrasting with the
surface on which it is posted. Letters and numbers for the city, state, and ZIP
Code, may not be less than one inch in height. (CalCode 114337)
2. Temporary food facilities that handle nonprepackaged food shall
provide floors constructed of concrete, asphalt, tight wood, tarps or other similar
cleanable material kept in good repair. (CalCode 114347)
3. (a) Temporary food facilities shall be equipped with overhead protection for all
food preparation, food storage, and warewashing areas. Overhead protection
shall be made of wood, canvas, or other materials that protect the facility from
precipitation, dust, bird and insect droppings, and other contaminants.
(b) Temporary food facilities that handle nonprepackaged food must also protect
food from contamination in all of the following ways:
(1) Enclosure of the food facility with 16 mesh per square inch screens.
(2) Limiting display and handling of nonprepackaged food in food
compartments.
 (c) Notwithstanding Section 113984, this section does not apply to temporary
food facilities that are approved for limited food preparation if flying insects,
vermin, birds, and other pests are absent due to the location of the facility or
other limiting conditions. (CalCode 114349)
4. Materials that are used in the construction of utensils and food contact
surfaces of equipment shall not allow the migration of deleterious
substances or impart colors, odors, or tastes to food and under normal use
conditions shall be safe, durable, corrosion-resistant, and nonabsorbent,
sufficient in weight and thickness to withstand repeated warewashing, finished to
have a smooth, easily cleanable surface, and resistant to pitting, chipping,
crazing, scratching, scoring, distortion, and decomposition.(CalCode 114130.1)

Food Preparation:

1. No home canned or home processed foods shall be permitted within a
temporary food facility. (CalCode 114339(a))
2. (a) All food preparation at a community event shall be conducted within the temporary food facility or other approved food facility.
(b) Barbecues, grills or other equipment approved for outdoor cooking may be
located adjacent to the temporary food facility
.(c) Grills and barbecues or other approved cooking equipment shall be separated
from public access by using ropes or other approved methods to prevent
contamination of the food and injury to the public. (CalCode 114341)
3. (a) During operating hours of the temporary food facility, potentially hazardous food may be held at a temperature not to exceed 45°F for up to 12 hours in any 24-hour period.
(b) At the end of the operating day, potentially hazardous food that is held at
45°F shall be destroyed in a manner approved by the enforcement agency.
(c) At the end of the operating day, potentially hazardous food that is held at or
above 135°F shall be destroyed in a manner approved by the enforcement
officer. (CalCode 114343)
4. A temporary food facility shall provide only single-use articles for use
by the consumer. (CalCode 114353)
5. Cold and hot holding equipment shall be provided to insure proper
temperature control during transportation, storage, and operation of the
temporary food facility. (CalCode 114354(b))
6. Ice used for refrigeration purposes shall not be used for consumption
in food or beverages. (CalCode 114355)
7. (a) Notwithstanding Section 114047, during periods of operation, supplies and
nonpotentially hazardous food, in unopened containers may be stored adjacent
to the temporary food facility or in unopened containers in an approved nearby
temporary storage unit. An "unopened container" means a factory sealed
container that has not been previously opened and that is suitably constructed to
be resistant to contamination from moisture, dust, insects, and rodents.
(b) During periods of inoperation, food shall be stored within a fully enclosed
temporary food facility, within a permanent food facility or other facility approved
by the enforcement agency, or in approved food compartments where the food is
protected at all times from contamination, exposure to the elements, ingress of
rodents and other vermin, and temperature abuse. (CalCode 114356)
8. Condiments shall be protected from contamination by being kept in
dispensers that are designed to provide protection, protected food displays
provided with the proper utensils, original containers designed for dispensing, or
individual packages or portions. (CalCode 114077)
9. All food facilities in which food is prepared or in which multiservice
utensils and equipment are used shall provide manual methods to effectively
clean and sanitize utensils. (CalCode 114095)

Handwashing:

1.(a) Handwashing facilities for temporary food facilities that operate for three days or less may include a container capable of providing a continuous stream of water from an approved source.
(b) A catch basin shall be provided to collect wastewater, and the wastewater shall be
properly disposed of.
(c) Handwashing facilities shall be equipped with handwashing cleanser and single-use sanitary towels. 
(d) Temporary food facilities that handle only prepackaged food are not required to provide handwashing facilities.
[bookmark: _GoBack](e) A separate receptacle shall be available for towel waste.(CalCode 114358)


Restrooms:

1.(a) At least one toilet facility for each 15 employees shall be provided within 200
feet of each temporary food facility.
(b) Each toilet facility shall be provided with approved handwashing facilities.(CalCode 114359)
Employees:
1.Any food employee who is suffering from symptoms associated with an acute gastrointestinal illness, or known to be infected with a communicable disease that is transmissible through food, is prohibited from engaging in the handling of food until the food employee is determined to be free of that illness or disease, or incapable of transmitting the illness or disease through food as specified in this article. (CalCode 113949)

2.(a) Food employees shall minimize bare hand and arm contact with
nonprepackaged food that is in a ready-to-eat form.
(b) Food employees shall use utensils, including scoops, forks, tongs, paper
wrappers, gloves, or other implements, to assemble ready-to-eat food or to place
ready-to-eat food on tableware or in other containers. However, food employees
may assemble or place on tableware or in other containers ready-to-eat food in
an approved food preparation area without using utensils if hands are cleaned in
accordance with Section 113953.3.
(c) Food that has been served to the consumer and then wrapped or
prepackaged at the direction of the consumer shall be handled only with utensils.
These utensils shall be properly sanitized before reuse. (CalCode 113961, 113953.3)

3.(a) Except as specified in subdivision (b), all food employees preparing, serving, or
handling food or utensils shall wear hair restraints, such as hats, hair coverings, or nets,
which are designed and worn to effectively keep their hair from contacting
nonprepackaged food, clean equipment, utensils, linens, and unwrapped single-use
articles.
(b) This section does not apply to food employees, such as counter staff who only serve beverages and wrapped or prepackaged foods, hostesses, and wait staff, if they present a minimal risk of contaminating nonprepackaged food, clean equipment, utensils, linens, and unwrapped single-use articles.(CalCode 113969)
4. Food employees shall wear clean outer clothing to prevent contamination of food, equipment, utensils, linens, and single-use articles. (CalCode 113971)

5.(a) An employee shall not eat, drink, or use any form of tobacco in the food facility area.(CalCode 113977)

Animals:

1. Except as specified in subdivision (b), live animals are not  allowed in a
food facility. (CalCode 114259.5)
