TOWNSHIP OF RARITAN

COUNTY OF HUNTERDON
PHONE: 908-806-6101 FAX: 908-806-7061

APPLICATION FOR PERMIT TO OPERATE A TEMPORARY FOOD CONCESSION
(Applications must be submitted at least 7 days prior to the event)

Name of the Event: Date of the Event;

Address of the Event: Time of Event:
Phone Number

Name of Event Coordinator: (Day of Event):

(The above person must be the designated person available on the day of the event to answer questions)

Name of Food Booth:

Time Booth will be Ready for Inspection:

Name of Food Booth Owner: ‘ Phone Number:

Mailing Address:

Email Address:

Number of Food Booths: Fee: Fee payable to Raritan Township

(1-3 Day Event - $110.00  Over 3 Day Event - $160.00)

1. Where will food be stored and/or prepared prior to the event?
(Storage facility must be a licensed facility — [tems may not be stored or prepared in a private home.)

Name of Establishment: Inspected by:

Address of Establishment:

2. How will you keep food cold (41 degrees F.) on site? (Examples: Food requiring refrigeration includes raw
and previously cooked meats; poultry; fish; vegetables; salads; egg and dairy products)

3. How will you keep food hot (135 degrees F.) on site? (Examples: cooked, ready-to-serve meats; poultry;
seafood; tofu; cooked onions and peppers; potatoes; beans; falafel; chili; BBQ; “veggie burgers”; etc.)

4. How will you prevent bare hand contact with ready-to-eat foods?
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5. Describe the handwashing facilities at your booth:

6. Describe the warewashing facilities in your booth:

7. Describe the method of sold waste disposal and mandatory recycling of materials at your booth (required)

8. List all food and beverage items that will be served:

9. Tagree to abide by the regulations attached to this application per N.J.A.C. 8:24 et. seq.

Applicant’s Signature

Date

(Official Use Only)

Approved: YES

NO

Payment Received:

Temporary Food License Number:

(Must be faxed to Hunterdon County Department of Health with County Event Coordinator’s Registration Form)

Page |2




ST0Z/€0

WiNn|mn|F|wnjo]l~N]o]o

ssaippe [1ew-3

Jaqunu suoydaol

ssasppe Sujjiew pue

awep apeit

s Jopuan S,J10pudp uolied0] jearsAyd s, Jopusap s, Jopusp
:uosiad 10e3u00 Japinoad adIAIBS :19pInoad 331A19s 3uljoAdad 1g D1SEM PIjOS
- *uoljde JUBWIIoLUD Ul a_:mw._ Aew os op o3 s.njjed
-Juana ayl Aq _uﬂmhm:mm SuippAoal pue aisem pijos jo EmEunm:mE Jadoud ay3 1oy s|qisuodsai si ._Bmc__:oou. U3 By
“jusne ayj Jo Aep ay Joj 0TS.-78L (806)
1JUBAR B3 JO
IXE} BIA ULIO} SIY] WIN}DI @SB3|d
Aep 10} 3oRIU0D # Buoyd |92 J0jeUIPIOOD) e
‘# suoyda|a3 J012UIPI0OD ~ 0067-7Z880 IN ‘uoiSuiwaly
1SS3Uppe jlew-3 J03eU|pio0) 00T 3UNS “T# pid xajdwo) Ajuno) ‘2T W ¥IE
j S2IINIBS ﬁ_mmz Jo uoising Aluno) uopisjuny
:ssa1ppe Suljiew 101eUIpIO0) * tuossad up wuiog syl uinyal o)
:(dweu) Jojeulpiood Juang ,
:(AA/pp/wiw) 23ep pua JUIAZ 0062-ZZ880 N ‘UoIBuIWs|4
d/WY :2WIL WeIS JUAAT [ {(A/pp/wiwi) 31ep 1e3s Juang 006 x0g "0'd
IUOIIBI0T JUBAT S93IAI3S Y}esH O ualsialg Aluno) uopiajuny
JJUBAD JO BWEN :iew Aq wiloj S1yy uinial o).
. ALV m ’
1N3IAT AOO04 AYVHOdINGL HO4 INHO4 NOLLYVYH1SIODIY S,4OLVNIAHOO0D LNIAT u:_,.“o&

SIDIAYIS HLTVIH 40 NOISIAIQ ALNNOD NOQHILNNH

REBRICHRAIAYAE]

N ALHNOD
aazmbz:

H




COUNTY OF HUNTERDON

DEPARTMENT OF HEALTH
RT. 12 COUNTY COMPLEX, BLDG. #1, 2nd Fioor

PO BOX 2800
FLEMINGTON NEW JERSEY 08822-2900
www.co.hunterdon.nj.us/health.htm

SANITATION REGULATIONS FOR TEMPORARY FOOD
CONCESSIONS

1. Food concessions shall include any individual or groups selling or
distributing products intended to be consumed including: cotton candy,
shaved ice, ice cream, fruit drinks, soda, candied apples, popcorn,
sandwiches, labeled pre-packaged snacks and similar products. This
does not include bake sales. '

5 All food concessions must apply for necessary licenses or permits from
the local Board of Health (or in some cases, the Municipal Clerk's
Office) prior to opening for business. A Temporary Food License must
be obtained no later than 4 days prior to the event. (East Amwell
Township requires license applications 14 days prior to the event.

3. If foods are prepared, or if exposed foods are served on site, proper hand
washing facilities MUST be provided within the booth. This would

include one of the following (8:24-2.3(£)/6.7(2)):

a. Running water with waste container, soap and towels provided.

b. Water vessel (5-10 gallons) with a spigot on the bottom, a vessel
to collect waste water, hand soap, and paper toweling (to be
mounted as a dispenser). ‘

c. Pre-treated cleansing napkins (e.g.: wet ones, wash and dry,
towelettes, etc.) in sufficient quantity with approved dispenser.

4. All foods shall be purchased from an approved commercial source (8:24-
3.2).

5. All food shall be prepared in a licensed and approved Kitchen unless
prepared on site; no preparation shall be allowed in a private home or
business other than a food business (8:24-3.2(a)2).

6. Food employees may not contact exposed, ready-to-eat food with bare
hands and shall use gloves or other suitable utensils for the dispensing of
the ready to eat food (8:24-3.3(2)2).

7. All potentially hazardous foods must be kept under 41 degrees
Fahrenheit or over 135 degrees Fahrenheit. Mechanical refrigeration
should be provided to hold cold foods cold. Accurate thermometers are
to be provided (8:24-4.2c). Previously cooked and then refrigerated or
frozen potentially hazardous foods must be rapidly reheated to at least
165 degrees Fahrenheit for 15 seconds and then held above 135 degrees
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Fahrenheit, prior to service to the public. The only foods exempt from
this 165 degrees Fahrenheit reheating requirement would be pre-cooked
foods in intact packaging originating from a regulated food
manufacturing plant, in which case rapid reheating to and holding at
135 degrees Fahrenheit would be adequate.

8 Shellfish shall be from approved sources certified by the State of New
Jersey. All identification tags must remain with the shellfish until the
shellfish are entirely consumed and then the identification tags must be
retained and held on site or by the coordinator of the event, on file and in
chronological order, for 90 days (8:24-3.2r).

9. Milk shall be dispensed in individual containers or from approved
dispensers.

10. Water in which beverages (bottles or cans) are kept shall contain 2
ounces of bleach to each 5 to 10 gallons of water. Wet storage of
packaged and unpacked foods is prohibited.

11. Ice which will be consumed, or will come into contact with food, shall
be obtained in single service, closed, protected containers (8:24-3.31).

12. Areas around all concessions must be kept clean and free of litter, refuse
and garbage at all times. Clean, washable garbage receptacles must be
available at all points where garbage develops, such as grills, stoves,
serving areas. Corrugated cartons or wooden boxes are not acceptable.

13. Single service products (plastic or wood spoons, forks, paper plates and
cups) shall be used only once. Equipment (dishes, pots, pans, and rinsed
utensils) used in preparation, cooking or serving of food shall be washed,
rinsed and sanitized after use. Sanitizing may be accomplished by:

a. Total immersion for at least a half a minute (30 seconds) in clean,
hot water at least 171 degrees Fahrenheit.

b. Total immersion for at least 10 seconds in a solution of bleach
and water at a concentration of 50 ppm at temperature of not less
than 75 degrees Fahrenheit (8:24-4.7(c)31).

c. Todine — follow instructions on label of container for sanitizing
(8:24-4.8(3)2).

14. Employees preparing or serving food shall keep their hands clean by
using the following procedures in the order stated (8:24-2.3(c)1-5).

2 Rinse the hands and exposed portions of the arms under clean

running water.
b. Apply an amount of cleaning compound.




c. Rub the hands vigorously for at least 10 seconds removing all
soil and paying particular attention to remove soil from
underneath the fingernails.

d. Rinse fingers, hands and arms thoroughly under clean, running
water and thoroughly dry fingers, hands and arms using
individual disposable sanitary towels (8:24-6.7(k)).

15. Wear clean clothing and a hair net or cap that will fully cover and
prevent hair from falling into food (8:24-4, 2.3k/2.4(c)1).

16. All dirt or gravel floors must be graded to prevent accumulation of
liquids and covered with removable, cleanable wooden platforms or
duckboards in the food preparation area, or material acceptable to the

Health Authority (8:24-6.1(2)2).

17. All food shall be protected from contamination while being stored,
served or displayed (8:24-3.3).

18. Temporary food establishments must operate from an approved
commissary or other fixed or mobile wholesale retail food establishment
and must report at least daily for all food supplies and for servicing
operations. Operating out of a private residence is not permitted (8:24-
3.2-2). Except that dry, pre-packaged, non-potentially hazardous,
commercially prepared snacks, such as candy bars, uncooked fruits,
soda, popcorn and donuts are exempt from commissary requirements.

19. The Inspector may establish additional structural or operation
requirements as necessary fo ensure that food is of a safe and sanitary

quality.

Sanitation Regulations for Temp Food Concessions




