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SETUP 
☐ Have you read the guidelines for temporary food events?  

☐ Does your booth meet construction requirements (such as overhead protection, ground covering)? 

☐ Is your hand washing station set up and stocked properly?  
 Make sure you have soap, warm water, paper towels, and a trash can 

☐ Do you have wipe cloths in a bucket of bleach water? 
 Use 2-3 teaspoons of bleach for every 2 gallons of water 
 Have a test kit or test strips available to check the concentration 
 Change the water at least once every 2 hours 

☐ Do you have a properly calibrated stem thermometer to check food temperatures? 

☐ Do you have 3 separate basins to wash, rinse, and sanitize dishes or utensils (if doing so on site)?  

FOOD 
☐ Are you starting each day with fresh food? Have you thrown away all leftover foods from previous days?  

 Please start fresh each day! Improper storage and reheating of food are major causes of foodborne illness.  

☐ Are all foods, drinks, and ice being served: 
 From an approved source and not prepared or stored in a private home? 
 Protected from flies, dust, bare hands, and public contact? 
 Stored off the ground a minimum of 6”? 
 Kept cold at 41°F or colder (if cold foods) or hot at 135°F or hotter (if hot foods)? (Please check!) 

☐ Do you have gloves, tongs, spoons, spatulas, scoops, or other approved means to eliminate all bare hand contact with 
ready to eat food? 

☐ Are raw foods (such as hamburger patties) separated from ready to eat foods (such as lettuce or sliced tomatoes)? 

☐ Have you done all you can to minimize the amount of food preparation in your booth, such as using pre-formed patties 
and pre-cut lettuce and produce? 

☐ Do you know the proper minimum internal temperatures for each item you are serving (such as 155°F for burgers and 
165°F for chicken)? 

WORKERS 
☐ Are your food service workers’ hands and nails clean with no open wounds or sores?  

 If they have cuts, are they wearing gloves? 

☐ Are workers healthy with no colds, vomiting, diarrheal disease, or jaundice? (Please ask them!) 

☐ Are workers wearing clean clothes?  

☐ Are workers wearing hair restraints? 

☐ Do workers understand that they may not eat, smoke, or care for children or pets while they are serving food/working 
the event? 


