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Randolph County Environmental Health

PERMITTED TEMPORARY FOODSERVICE
OPERATIONS CHECKLIST

Approved potable water under pressure for hand/utensil washing must be located on site.
(Do not bring water other than bottled water to an event.)

Provide potable water hose (white or blue colored). Hose must be clean and properly stored.
Provide a water-heating source.

Provide proper sewage disposal with confirmation letter of sewage pickup.

Be located in a clean area free of potential contaminants.

Keep premises and equipment clean. Remove trash daily.

Overhead protection (such as tent cover or roof) must be provided for all food, utensils, and
equipment. Foods that as individual servings (hot dogs or hamburgers) must have this type of
cover. (Smokers, roasters and similar types of cookers with hinged lids may be used without
overhead cover for bulk foods such as roasts, so long as the lids remain closed during breaks in
preparation).

Provide effective fly/rodent protection by using screens, fans or walls.
Provide water-tight garbage containers with tight fitting lids.
Provide convenient toilets for employees. Toilets should be kept clean and in good repair.

A hand wash station must be provided and must consist of at least a two gallon container with an
unassisted free flowing faucet such as a stopcock or turn spout. Soap and paper towels must be
provided. Must have a means of providing warm water at hand wash station.

Food must be secured in a manner to prevent tampering and contamination at all times. All
foods must be stored above the ground or floor. Keep food clean, wholesome and free from
adulteration.

Provide an accurate (+/- 2° F) metal stem type food thermometer. (0° F-220° F)

Use the food thermometer to check for required cooking temperatures:

Ground beef...155° F Chicken or Poultry...165° F
Pork...145° F Reheated Cooked Food...165° F
(includes hot dogs)

Maintain internal temperatures of cold foods at 41° F or lower and internal temperatures of hot
foods at 135° F or higher.

Provide an accurate (+/- 3° F) refrigeration thermometer in all cold units (including coolers).
Provide power to electrical refrigeration (power supply or generator).

Receive all food from an approved source. NOTE: salads containing ingredients that are
cooked and cooled may not be prepared in the Temporary Food Service Establishment or
the Temporary Food Service Establishment Commissary, but may be served.
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] Provide receipts or invoices for food items being sold in the temporary foodservice
establishment.

] Raw meat, poultry and fish are required to be purchased in ready-to-cook portions from an
approved source (cutting and skewering may be allowed if there is sufficient preparation areas
and food equipment). Hamburgers MUST be pre-pattied.

] Food preparation sink must be provided is washing/preparing produce.

[] Beverage preparation and service is allowed based on the adequacy of the facilities and
equipment.

[] Utensil cleaning requirements must include three basins of sufficient size to submerge, wash,
rinse and sanitize utensils and at least one drain board, table or countertop space for air-drying.

[ Wash, rinse and sanitize utensils and equipment. All them to air-dry before storage in a clean,
dry place.

] Provide test strips to check that sanitizer is the proper strength.

[ Food handlers are not allowed to touch ready-to-eat food with their bare hands...must use gloves

or utensils. Jewelry other than a plain wedding band is prohibited.

] Comply will all communicable and/or infectious disease requirements, including having an
employee health policy in place. (For employee health policy, visit our website at
http://www.co.randolph.nc.us/ph/eh.htm).

[] All suspected foodborne illness must be reported. If a customer reports that they have become
sick after eating at your establishment, call the Health Department at 336-318-6262 to speak to
an Environmental Health Specialist. If the suspected illness if reported before or after hours of
operation (8:00 a.m. — 5:00 p.m.) call 911 and ask to page the Health Department employee on
call.
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