w Lawrence County Health Department
Lawrence County 2101 James Street, Lawrenceville, IL 62439 (618) 943-3302

Health Department

APPLICATION FOR A BOOTH / STAND TEMPORARY PERMIT

Check One: ___ Temporary | ($25.00): 1-3 days __ Temporary Il ($50.00): 4-14 days

FOR SCHEDULED EVENTS: APPLICATION IS DUE ONE (1) WEEK PRIOR TO THE EVENT; A LATE FEE OF $25.00 WILL BE ISSUED IN
ADDITION TO THE PERMIT FEE IF APPLICATION IS NOT RECEIVED ON TIME. THE PERMITS ISSUED ARE NOT TRANSFERABLE OR
REFUNDABLE. *Non-Profit Organizations see page 4 for payment information. *

TYPE or PRINT IN INK. Enter N/A where requested information does not apply. Leave NO BLANK SPACES. Will not be approved if blank spaces are

left - fee may be applied if application is reprocessed due to not being filled out in its entirety the first time. Call LCHD if you have guestions

regarding filling out the application.

OPERATOR INFORMATION BOOTH / STAND INFORMATION
Operator Name: Name of Booth or Stand:
Mailing Address: Event Name(s) Attending & Location of where MFE will be parked:
City/State/Zip Code: Date(s) of Event or Day(s) in Operation:

Hours of Operation: Start: _______ End: _______

Cel: ()
Other Phone: () **Attach Booth or Stand menu to this application**
Email Address:
Type of Preparation: Where will the food be prepared?
O Type 1: Commercially packaged foods O At the event
OType 2: Non-complex food preparation O At an approved licensed facility:
O Type 3: Complex food preparation (i.e. cooking from scratch)
Certified Food Protection Manager Name & License #: Is public water available? [0 Yes [0 No

If no, identify approved source:
(If well water, satisfactory coliform and nitrate samples less than a year old,
must be submitted with the application)

Food Handlers Personnel Name(s) & License Number(s):

Liquid waste must be drained or hauled to a public sewer or other
regulated system. No wastewater (including handwashing water) may be
discharged to ground or storm drains.

Type of Organization:

__For Profit  _ Not for Profit __ Charitable

*Not for Profit: to operate a Temporary Food Establishment, no fee
is required for non-profit organizations. A tax-exempt number is
required for non-profit.

List the location(s) for water and wastewater disposal:

Tax Exempt #:
A booth / stand permit will not be issued unless this application meets all applicable requirements found in the FDA Food Code as summarized in the Mobile Food
Establishment guidance document and the permit has been signed and approved by the local regulatory authority. Refunds will only be issued if an event is properly
cancelled. Applicants may request a monetary refund or may transfer the payment to another event. The applicant is responsible for submitting a refund request within
five (5) days after the event cancellation. A refund check may take 4-6 weeks to be issued. Additionally, the undersigned has read and agrees to the checklist for safe
food handling and agrees to implement these practices at the event. If the applicant is not the responsible party for food handling at the event, the applicant will
provide this checklist to the person who is responsible and ensure they agree to abide by these practices. The undersigned is aware that non-compliance may result in
revocation of the booth / stand permit and closure of the booth / stand.

Applicant's Name (PRINT):

Applicant's Signature: Date:
* BELOW IS FOR OFFICE USE ONLY *
Application Approved: Risk Category:
OYes [ No* See reason below. O Food Service Type 1 Approved by:
Paymentamount: $ __________ O Food Service Type 2
0 Cash O Food Service Type 3 Date: oo

[0 Check #:

**Reason for Denied Approval:
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FOOD / BEVERAGES SERVED PURCHASED FROM

For LCHD Staff to better understand your operation, please select main entrée from your menu and describe the steps below:

Name of Entrée:

Transportation (How will the food be transported?):

Preparation (List steps of food preparation):

Cold Holding (How will you store the food before it is cooked?):

Cooking (What cooking temp. is needed for that food item and how will it be cooked?):

Hot Holding or Ready-to-Eat (After food is cooking will it be served immediately or what kind of hot holding unit will be used and at

what temperature?):

EXAMPLE: Hamburgers

Transportation: transported in insulated container

Preparation: store-bought pre-pattied frozen ground beef patties; no assembly of patties required.
Cold Holding: held in commercial freezer.

Cooking: cooked to an internal temperature of 160 degrees F on the grill.

Hot Holding or Ready-to-Eat: served immediately (no hot holding required).

2 Revised: 03/11/2024
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TEMPORARY EVENT CHECKLIST

Initial each line to verify you have read and will follow each action. Minimum requirements for licensure as a booth / stand include,
but are not limited to:

Froper Mand Wash Staron

_____Hand washing facilities: a handwashing station (as illustrated) or a sink (not in a restroom) & Gallen Themal Cortainer

__ Food and ice must be obtained from an approved source. Food shall be obtained from sources

Shall be provided. Station must have warm running water, soap, paper towels, and a bucket
to collect dirty water. A jug of warm water with a turn spout container is acceptable. Station
must be within 20-feet of the food preparation area and be set up PRIOR to any food handling. =% _

that comply with all laws relating to food and food labeling. Receipts may be required. Water
and ice shall be obtained from an approved potable water source. Food grade hoses are
required and devices (i.e. vacuum breakers) must be provided to prevent backflow and back
siphonage when a connection to a water supply is needed.

___ Cold food will be kept at 41° or below during transportation and storage. Thermometers must be present in all cold holding

equipment.

_____ Hot food will be kept at an internal temperature of 135° or more after cooking.

____ A metal stem thermometer (calibrated to +2 degrees) will be available for checking the temperature of hot food. Alcohol pads

or sanitizer must be used to clean thermometers between uses.

_____ Food shall be prepared on-site or at an off-site location approved by the Health Department IN ADVANCE of the event.

Examples of acceptable locations would include churches, schools, lodges / clubs, and social service organizations with
kitchen facilities. HOME PREPARATION OF FOOD IS NOT ALLOWED.

_____Food and food items must be protected during preparation, storage, and display. This includes protection from pests by use of

lids, screening, or other effective means. Store all foods and utensils at least 6-inches off the ground.

__ Only single-serve utensils shall be used (forks, knives, spoons, cups, and plates) and shall be stored in a way to prevent

contamination.

_____ Open grills and other open cooking or serving areas should not be located under trees or other bird perching areas.

__ Condiments (i.e. sugar, sauces, etc.) must be dispensed from an approved, covered container, or single serve packets (i.e.

pump dispensers, “squeeze” bottles, containers with self-closing lids, etc.).

_ In accordance with the State of lllinois Food Service Sanitation Code, any smoking operation shall comply with all applicable
requirements of the code, including Section 750.3200 “Smoked Meet, Poultry, and other Food Products”.

_ Three pans will be provided (or a three-compartment sink) to wash, rinse, and sanitize food handling utensils. Utensils will be air
dried. Dish soap, an approved sanitizer and test strips for sanitizer must be provided.

_ Equipment, utensils, etc. must be in good condition (no chips, pitting, etc.). All equipment and utensils must be cleaned and
sanitized before the beginning of the event and as often as necessary, but not less than once per day. Any stand that is found
to have build-up on their equipment shall be shut down until all equipment is disassembled and sanitized.

_____ Abucket or spray bottle containing sanitizer solution will be provided to clean food preparation counters. Chlorine (bleach) is

recommended. The bleach must be EPA registered (splash-less, scented, and concentrated bleaches are not EPA
registered). The solution must be between 100-200 ppm, test strips must be provided and used. Premixed sprays and wipes
are often not approved for use on food contact surfaces as sanitizers. It is not recommended that these products be
purchased. No household sprays will be allowed.

Revised: 03/11/2024



w Lawrence County Health Department
Lawrence County 2101 James Street, Lawrenceville, IL 62439 (618) 943-3302

Health Department
___ CGloves are to be worn by all people handling ready-to-eat foods.
__ Workers must have their hair effectively restrained to prevent contamination of food and food contact surfaces.

_____ Workers must not eat, drink, or smoke in temporary booth / stand. Employees must stand a minimum of fifteen (15) feet away
from the food booth / stand when smoking. Employees must wash their hands after eating, drinking, or smoking.

_____ Any worker with nausea, fever, vomiting, diarrhea, open sores, and / or cuts on their hands, etc. must not be allowed to work in
the temporary booth / stand.

____ There must be at least one toilet facility within 200-feet of the booth / stand. Toilet facility must have approved handwashing
facilities and be available all hours the booth / stand is open. There may need to be a written agreement between the booth /
stand and the business with the toilet facility stating that both public and employees of the booth / stand may use their
restroom.

_____ All'liquid wastewaters cannot be dumped into streets, storm drains, or onto the ground. It must be disposed of in a manner
approved by the Board of Health. Adequate water receptacles must be provided.

__ Covered waste receptacles must be available for your garbage and for your customers.

_ CONDITIONS NOT ADDRESSED: It is understood that, in the interest of protecting public health, LCHD staff may deviate
from these guidelines based on their professional judgement. If a decision is made to not adhere to these guidelines,
personnel shall document the conditions that necessitated the deviation and the underlying factors that influenced that
finding. In order to protect the public and prevent public health hazards or nuisances, LCHD reserves the right to impose
additional regulatory health protection requirements beyond those outlined in this checklist if conditions warrant such action.
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