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April 26, 2022

To Temporary Food Establishment Operators:
Temporary food establishments are issued permits within two category types: Temporary or Seasonal

Provided is a brief description of the Tipton County Health Department’s permitting requirements and
checklist for operating a temporary food operation. Food permits must be displayed at all times during an
event. Non-profit food events, where 100% of all food and proceeds are donated to benefit a non-profit
organization, are exempt from food licensing requirements, but may be reviewed for food safety due to
the menu items being served.

Temporary Establishments are temporary food establishments in which all food is prepared on-site in
conjunction with a single event or festival not exceeding fourteen (14) consecutive days. Temporary
applications will only be accepted ten (10) days or more before the event. Any applications submitted
within 10 days of an event will regretfully be rejected (postmarks will not be considered).

Permit for 1-3 days 330.00 Permit for 4-14 days $60.00

Seasonal Permits are temporary food establishments that operate routinely in the county throughout the
calendar year (over 14 days). An annual seasonal permit will allow the vendor to move between event
locations under the same permit in Tipton County and minimize the need for obtaining individual permits
for each event. An example of this would be someone who participates in The Tipton County Pork
Festival, The 4H Fair and The Atlanta Earth Days. Each event must be listed on the application.

3 Month Seasonal 375 6 Month Seasonal $105 9 Month Seasonal $135

Per Tipton Food Code, each location utilized for food handling and preparation activities is required to
be separately permitted per each business establishment and inspected within Tipton County.

If preparation, handling, packaging, etc. of food products occurs in another county, proof of permit from
that county must be provided prior to being issued a temporary permit. Retail food preparation MAY
NOT occur in a private residence.

All temporary food vendors must have food manager certification, accredited by both the American
National Standards Institute and the Conference for Food Protection, unless exempted by food type per IC
16-42-5.2.

Any questions may be directed to Emily Nasser at the Tipton County Health Department, 765-675-8741,
opt. 4.

Sincerely,

Emily Nasser Mary Compton, MD
Environmental Health Specialist Tipton County Health Officer




Permit #

Tipton County Health Department

Temporary Food Establishment Permit Application

e Applications MUST BE submitted 30 days prior to the event . . . no exceptions.

¢ Permit fee MUST be paid at time application is submitted.

e Incomplete applications will be returned and will NOT be processed.

* Vendors who have not obtained a permit prior to the event will be asked to leave.

¢ Vendors who have more than one booth at an event MUST obtain a permit for each booth.

Business Name

Menu ltems

Person in Charge

Certified Food Manager (MUST provide a copy of certification)

Name of Owner

Address of Owner

Owner’s Phone # Owner’'s Email

Festival Name/location

Date of operation

Starting/Ending times

Types of Temporary Permits: (check one)
One (1) to Three (3) Consecutive Days $30.00
Four (4) to Fourteen (14) consecutive Days $60.00
No Fee Permit (Only Not For Profit) $0

Types of Seasonal Permits: (check one)

3 Month Seasonal $75.00
6 Month Seasonal $105.00
9 Month Seasonal $135.00

The undersigned applies for a license to operate a temporary food service establishment pursuant to retail food establishment
requirements in 410 IAC 7-24. The undersigned certifies receipt of the guidelines for operation and that the establishment will be
operated and maintained in accordance with these conditions.

Owner’s or Operator’s Signature

Please include a check or money order with this application made out to Tipton County Health Department, and mail it to Tipton County Health Department, 101 E.
Jefferson St., Tipton, IN 46072, Questions? Call 765-675-8741, opt. 4.



Tipton County Health Department
Checklist for Temporary and Seasonal Events

Please be sure to check each item to assure a successful inspection
Facilities
Each vendor must have an overhead covering (except for grills and fryers).

Potable water from and acceptable source must be accessible for the entire
event.

- |f water is obtained from a hose, it must be food grade quality.

Hand washing stations must be set up and properly functioning prior to food
prep. Soap and paper towels must be provided at handwashing station as well
as a bucket to catch the wastewater. Hand sanitizers and gloves are not a
substitute for hand washing.

A 3 compartment sink or equivalent must be provided to properly wash, rinse
¢ and sanitize utensils and equipment

Light bulbs must be properly shielded using plastic sleeves and end caps or
rubber coated bulbs.

Non chemical fly strips are allowed if properly located away from storage,
serving, and food prep areas.

Tobacco use and eating are not allowed inside the stand. Drinks must have a
lid and straw.

Covered trash receptacles must be provided.

Grease, wastewater, and food must be disposed of according to all applicable
laws. Wastewater may be disposed of in sanitary sewers but NEVER in storm
sewers,

'FOOD HANDLING

There is to be no bare hand contact with ready to eat food items. Gloves and
utensils must be worn.

Only foods requiring limited preparation are allowed.

Food, utensils, and single service items must be stored at least 6" off of the
floor or ground.

A thermometer (0°-220°F) must be provided to monitor food temperatures.
All hot foods must be maintained above 135°%.
All cold foods must be maintained below 41°F.

! Do not store food or any other items in ice that will be used for consumption.



Foods must be protected from consumer contamination at all times.

Food transported from the licensed establishment to the event site shall be
. maintained above 135°F (hot) and below 41°F (cold) and protected during
transport.

All employees must wear hair restraints that include hats, nets, visors or
scarves.

Employees must wash hands at regular intervals and between changing
gloves.

Sanitizing
Sanitizer buckets or spray bottles must be available

2 teaspoons of chlorine bleach to 1 gallon of water = 100 ppm or quaternary
per directions on container.

Chemical strips must be provided to monitor sanitizer strength.



Food Safety
at
Temporary

Events

Tipton County
Health
Department

101 E Jefferson
Tipton, IN 46072

Phone:765-675-8741
Fax: 765-675-6952

Guidelines for Temporan)

Events
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The (o“owing is asummary of re-

quirements of the [ndiaua Food

Cocle;
Permits: Chieck with the Health

Depa rtinent about permits and
code requirements. Be prepared to
tell where the event will be held,
what you plem to serve, where the
food will come from, how it will be
prepared and transported, and the
precautions you will take to pre-

veut contamination,

Emploqee Health: Food workers
may not have any open cuts, sores,
or diseases transmittable by food If
a food worker has nausea, vomit-
ing, or diarrhea, they are not al-

lowed to work.

Good Hygienic Practices: Desig-
nate an area away from the food
service and preparation for work-
ers to eat, drink, and use tobacco.
Workers must wash hands before
returning to work. They must have
clean clothes, wear hair restraints,

and wash hands freguently

Water Supplies: All water used for
foad preparation, utensil cleaning,
and hand washing shall be from a
safe approved source. An adequate
supplg of hot and cold water shall

be available.
Water must be stored in food grade

containers with tight fitting covers
and only ased for storage of safe
water. All water hoses used to car-
ry water for food preparation and
handwashing must be of food

grade materials and be protected

by an approved backtlow pre-
vention device Wastewater
must be disposed of in an ap-
proverl muuicipal sewer or septic
system. Dumping wastewater
anto the ground, into waterways

or slorm drains is illegal and you

could be fined.

Serving/Cooldne/Grin Aveas:
Provide handwashing for all
cooking and serving areas. Rope
or fence off hat cooking equip-
ment to protect the public rom

burns and to prevent exposure to

food

Gerba3e and Refuse: Ga rbase
must be kepQ in insecl/vodent—
proof containers that do not leak
and do not absorb liguids. Gar-
bage wust be routinely removed

from e immediate area.

Stand Construction: [xtensive
food preparation and utensil
washing areas shall have aver-

hangs.
Poisanous Materials: Label

containers of sanitizers and poi-
sonous or toxic materials with the
cowmmonly identilied name and

keep away from {ood.

Guidelines lar Food Su{elg
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Meau: Keop your menu simple_
All{ood iugnedients must be
from an approved food sonrce
and be pveparec] at the tempo-
rary stand or licensed facility
[he sale of fond prepavecl ina

private howme is not allowed

Cold Storage: Foods that re-

quire refrigeration (potenl’iauq

hazardous foods) must be kept
at 4{’For less.

Transportation of Food: Protect
food from contamination and
use refrigerated trucks or insu-
lated conlaiuers to keep hot

foad hot {above 139°F) and cold
{ood cold. (below 41°F).

Cooking: Usea prol:e food ther-
mometer to check temperatures
of potentia“q hazardous foods.
Cook ground red meats to over
155°F, all poultnj ta over 169°F,
and fish, heef, and povk to over
HO'F

Hot Holding: Hot bolding units
shall keep poteutiallq hazard-
ous food at 133°F or above.

Cooliué: To cool foods q'uiclch]
use an ice water bath and stir
the product frequently, or place
the food in shallow pans not
more than 2 inches deep and
relrigerate. Do not put pans on
top ol each other arnd leave
covers off or ajar until com-

pletely cool. Check temps peri-
odically. (135°F to 70°Fin 2 brs.

andYO"F to 41'Fin 4 L\rs.)

Reheating: [{eat cuickly to an
internal temperature of [6D°F or
over. Crock pots, steamn tables,
and such may NOT be used to
ccheat potentially hazardous

foods.



Thawing;: Foad must be thawed
in a refrigerator, completely
sul)merged under cool rununing
water (TO"F or below), oras part
of the cooking process.

Thermometers: Each cold stor-
aae/hot holding unit for poten-
tially hazardous food must have
a thermometer to measure the
air tomp. of the unit. An accurate

metal stem thermometer must be

provided to check the internal
temps of hoth hot and cold food.
Sanitize the thermometer be-
tween uses.

Food Ha.ndling: Thereshall be no
bare hand contact with ready ~
to-eat foad. Use utensils, tissues,
or gloves. Wash hands frequent-~
ly while working and when
chonging gloves.

Certified Food Handler: Any
vendor selling potentially haz-
ardous foods (PHF s) must have a
Certified Food Handler. Please
visit the ISDI website for a com-~
plete list of approved certifica-

tions.

cetIce intended for human con-
sumption must not be used for
any other purpose (example;
food storage for cold holding,
soda Boﬂles. etc_) and should ke
dispensed with a scoop. The
scoop should be stored in the fce
with the handle extended, cu a
clean surace, or in a covered

container.

Food Display: All food must be
protected from contamination by
thenseof peckaaiue, foad
shields, display cases, or other

effective means.
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Stngle Service Utensils: All
single-service cups or utensils
should be stored in the original
closed container or effectively
protected from dust, insects,
and other contamination. Eat-
ing utensils should be pre-
wrapped or dispensed so only
the handles are touched . Stare
cups and other single-service
items upside down and cov-
ered.

Condiment Dispensing: Condi-
ments (sugar, cream, mustard,
ketchup, etc) must be served in
individual packages or from
approved easily cleanable,
multi-service dispensers, unless
dispensed by employees.

Dry Storage: All food, equip-
ment, utensils, and single ser~
vice items must be stored 6
inches above the floor on pal-
lots or shelving and protected
from contamiunation.

Wiping Cloths: Wet cloths
used for wiping surfaces must
be stored in a chemical sanitiz-
ing solution (apprcxj/ 4 tea-
spoon bleach to | gallon of
warm water) A spray bottle
and disposable towel may also
be used for this purpose. Other
eppxovecl sanitizers may be
used following label dizections.

Sanitizer Concenteations
Chlorine— 50-100 ppm

Quat Ammonia 200-400 ppm
Iodine 12.5-25 ppm

Handwashing: Provide
warm watet, soap, and dis-
posable towels for hand~
washing. Warm water my he
provided under pressure or
in a D gallon orlarger con-
tainer with a non self




