LEARN HOW
TO HOST
YOUR FOOD
EVENT SAFELY




TEMPORARY FOOD
FACILITIES (TFF)

Hosting a Food Fundraiser? Feeding the Community?

Environmental Health Permit to Operate
Or Not?



Why serving safe food is important!

PREVENT

Photos: https://www.cdc.gov/foodsafety/pdfs/food-Safety-symptoms-P.pdf



How do | know if | need a TFF Permit to
Operate?

PERMIT REQUIRED PERMIT NOT REQUIRED
e Community Event open to the general public: ¢ Private events:
U County or State Fairs v" Weddings

Funerals
Birthday Parties
Quinceaneras
Bar/Bat Mitzah
Members only

QO City Festivals

O Political Events

U Educational Nature
O Circuses

U Fundraisers

AN NI N RN
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e Advertised to general public: ongregation

» Social media (YouTube, Facebook, TikTok, Twitter, etc.)
» Webpage

» Newspapers

» TV/Radio

» Billboards (A-frame, electronic, banners, Eventbrite)

* Not advertised to the general public



s01(c)(3) My event is a

Nonprofit
Charitable

Organiaation non-profit public
event

e All fundraisers and
Community Events
require TFF Permit to
Operate

e Non-profit

organizations have an
IRS 501 (c)(3)

* Application fee of $45
applies to all



Where can | find the TFF application?

https://cchealth.org/eh/food/#tfp

Program Clerk:
925-608-5512
OR
Front Desk:
925-608-5500

Temporary Food Permits (Festivals, Fairs, other Events)

Atemporary food health permit is issued to community-based events such as fairs and
festivals. Typically, vendors set up food booths in which food is prepared and then served to
consumers.

« T Health Permit Application: Temporary Food Event Application for Temporary Food
Event Permit
« Temporary Food Facilities (brochure)

« Temporary Food Permit FAQs



mailto:Diana.Abbott@cchealth.org

How do | submit my application?

Coordinator
completes the
Application
for Temporary
Food Event
Permit

=)

Vendor
completes the
Vendor/
Operator
Information

Form
}

Vendor includes
menu,
Commercial/Produ
ction Kitchen
Agreement, MFF
Permit Copy, CPO
Permit Copy

=

Vendor

completes the
Beverage
Booth
Operator
Information
Form

=)

Coordinator
completes the
Vendor/
Operator
Information
Form

!

Coordinator signs
all Vendor forms,
includes list of
vendors and event
layout

=)

Coordinator
submits
packet to
CCHS

Environmental
Health

!

Email
Diana.Abbott@cchea
Ith.org

retailfood @cchealth.
org

In-Person

Mail



mailto:Diana.Abbott@cchealth.org

What are the event coordinator
responsibilities?

Verify MFFs, caterers, restaurants, CFOs have a current Health Permit to
Operate

Ensure vendors complete and sign the required forms

Submit TFF Application packet at least 2 weeks before the event

Coordinate with the Assigned Inspector for the day and time of the TFF
inspection

Confirm each vendor has the Vendor/Operator Checklist posted
inside the booth

Collaborate with Assigned Inspector at the time of the TFF Inspection

To avoid potential health and safety issues, monitor vendor booths to
maintain requirements throughout the event




What are the vendor requirements?

Approved
Food &

Maintain Temperature Control of
Potentially Hazardous (TCS) Foods

Proper Food
Preparation

Beverage
Sources

Functioning

Warewashing Adequate
Facilities with Food
Fully Stocked and Operational Adequate Safety
Handwash Station Sanitizer and Knowledge
Test Strips
Good
Food Wa§tewater Food and Equipment
Handler Disposal . o
: ) Protection from Contamination
Hygiene Available

Adequate and Functioning Restrooms

Ad t Equipment to maintain with '
canene Proper Food Temperatures Handwashing
oarbage Facilities

During Transportation,
Storage, and Service

Proper
Cooking

Temperatures

Food Storage at

Least 6 Inches
Off The Floor

Thermometers

Vendor Identified
on Booth

Food. No
Beverage, Animals
Utensil, and Within 20
Equipment Feet
Storage Inside From
Booth Booth




Booth Set-up:

Fully enclosed with pass through
windows if food preparation is
occurring
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The name of the facility, city, state, ZIP code, and the name of the operator are clearly

B O Ot h visible to patrons
‘L ' * Facility name is at least three (3) inches high or city, state, and ZIP code are at least one
entitication (1)inch high

e Sign is a contrasting color with the surface on which it is posted
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5 Gallon Thermal Container

Handwashing Facilities in Booth
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Food From an Approved
Source

* Food, beverage, water and ice are from a safe
and approved source

* No food or beverages shall be
prepared at or from a private home
nor from unpermitted or unapproved

kitchens
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Thermometers to Measure Food
and Refrigerator Temperatures




Storage within Booth



Food Handler Demonstration
of Knowledge

 Food employees are able to
demonstrate food safety
knowledge practices and
principles

OR

e There is an owner or employee
that has successfully passed an
approved food safety certification
examination
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Sampling Foods

Approved shaker container.
Filled in an approved facility prior to event.
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Safety of
Event

Attendees




Garbage and

Wastewater Receptacles
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Live Animals Not within 20
Feet from Booth

e Live animals are prohibited within 20 ft of the TFF

Exceptions:
e Service animals

e Dogs under the control of uniformed law enforcement
officers or uniformed private patrol operators

e Fish or shellfish stored or displayed so as to prevent
contamination of food or food contact surfaces

21



Restrooms
with Fully
Stocked

Handwash
Station(s)
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Day of the event

After the Inspector conducts a health
and safety inspection:

e Review booth observations

e Review any changes since the
application was submitted

e Sign the Official Inspection Report

* Inspector will provide the Permit to
Operate

e Post the Permit to Operate where
visible to the event attendees




Permit to
Operate



Address:

2120 Diamond Blvd., Suite 100
Concord, CA 94520
925-608-5500

Office Hours: Monday-Friday

7:30am to 4:30pm

» Closed for lunch: 12:00pm
to 1:00pm

Office Closed: Weekends and
Holidays
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