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Mayor Alex Morse



 
    Sean Gonsalves, Director


                      City of Holyoke
Board of Health

APPLICATION FOR TEMPORARY FOOD PERMIT

PLEASE SUBMIT ALL PAPERWORK (TWO WEEKS) PRIOR TO DATE OF EVENT

Permit Expires Two (2) WEEKS After Issue Date

Today’s Date _______________________________         FEE:   $50.00 (CHECK#________)   NO CASH


Name of Event_____________________________________________________________________


Date(s) of event and hours of operation:  ___________________________Hours:_________



Location of unit for Operation______________________________________________

Name of Establishment:______________________________________________________________
Name of Owner/Corp. President:  _______________________________Title:  __________________

Owner’s Address: __________________________________________________________________

City, State, Zip: ____________________________________________________________________

Owner Home Phone:  _______________________________________________________________

Mailing Address: (if different)  _________________________________________________________

Email: __________________________________Cell phone/emergency #______________________

1. Before completing this application, read Food Safety at Temporary Events and the Temporary Food Establishment 
       “Are You Ready” Checklist (BOTH ARE ENCLOSED)  Have you read this material?      (Circle one)     yes      no
2. Type of Food Station Set-Up (Check one)

· Vehicle with Roof (Truck, Van, etc.) – No Open Air Permit Needed



Any of the Following Need to Obtain an Open Air Permit from the License Board 
· Mobile Food Cart with Umbrella


(   Other (Describe)_____________________________
· Tables, Tents, Umbrellas & Equipment

3. Menu:  List all items you intend to serve. Any changes must be submitted in writing and approved by the Board of Health at least 5 days prior to the event.

___________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
4.  Will all foods be prepared at the temporary food establishment booth?   (Circle one)   yes       no
    
Yes    1.   Fill out Section B below

               No    2.    Fill out both A and B below
Include dates and times of food preparation and attach a copy of the BASE OF OPERATIONS food permit.

SECTION A:  At the approved kitchen:
5. Attach copies of

a. ServSafe Food Handlers Certificate and Allergen Certificate
b. Copy of Food Establishment Permit of approved kitchen to be used to prepare any foods.

6. List each food item prepared, and for each item check which preparation procedure will occur.

	DATE/

TIME
	 FOOD ITEM
	THAW
	      CUT/
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	      COLD
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→  →  → OVER →  →  →
SECTION B:  At the booth
	          FOOD ITEM


	THAW
	    CUT/
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	COOK
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   HOLDING

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	


Note:   If your food preparation procedures cannot fit into the tables, please list all of the steps in 

            preparing each menu item on an attached sheet.

7. Food source(s) list food supplies:  _______________________________________________________

Source and storage of water/ice:  _______________________________________________________

Storage and disposal of wastewater:  ____________________________________________________

Storage and disposal of trash:  _________________________________________________________

Means for Hand-washing: _____________________________________________________________

8. If a Temporary Food Operation; Draw a sketch of the booth and equipment below:

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	


I certify that I am familiar with 105 CMR 590.000 Minimum Sanitation Standards for Food Establishments - Article X and the above-described establishment will be operated and maintained in accordance with regulations.

Pursuant to M.G.L., Chapter 62c, Section 49a, I certify, under then penalties of perjury that, I to the best of my knowledge and belief, have filed all state tax returns and paid all state taxes required under law.

**Application fee is nonrefundable

 **Fee due with application

Applicant’s Signature: _________________________________________ Date: __________________________________

application.for.temporary.permit

   
Mayor Alex Morse



 
    Sean Gonsalves, Director


                              City of Holyoke
              Board of Health






BASE OF OPERATIONS FORM
TO:

Mobile Food Vendors

FROM:
Sean Gonsalves, BOH Director

DATE:

May 1, 2019  

RE:

Base of Operations- FOR MOBILE FOOD UNIT OR PUSHCART
According to 105 CMR 590.009 State Sanitary Code, it is required that all mobile units must operate from a fixed, licensed food establishment, or food processing plant, and shall report at least daily to such locations for all food, water, supplies, and for all cleaning and servicing operations.  Mobile food operators shall retain the list of ingredients and the receipt for all bulk foods, which must indicate that name of the food item, the date purchased, and the name of the approved food source licensed in accordance with 105 CMR 500.000.

Therefore, in addition to completing the annual food permit application, workers’ compensation form, you must also fill out in its entirety, the attached base of operation form and attach a copy of the “base of operations” food permit.  A permit will not be issued to any mobile unit, with these forms not completed and reviewed by the Board of Health.

Please be advised that unlicensed residential kitchens can not be used as a base of operations.

Thank you for your anticipated compliance.

Mobile Food Unit Permit Holder:
Owner’s Name: ______________________________________________________

Address: ___________________________________________________________

City/Town: __________________________________________________________

Telephone: _________________________________________________________

Food Product(s) Being Sold: ____________________________________________

Base of Licensed Kitchen Operations/Permit Holder
Business Name: _____________________________________________________

Base of Licensed Kitchen Address: _______________________________________
City/Town: __________________________________________________________

Telephone: _________________________________________________________

TEMPORARY FOOD PERMIT

COORDINATOR’S CHECKLIST
_________________________________________________________________________________________
*RETURN COMPLETED APPLICATION TO THE LOCAL BOARD OF HEALTH OFFICE (TWO WEEKS) BEFORE THE EVENT

**Please type or print legibly


By providing the following information, you will assist in identifying potential public health problems that might 
occur during your event.  Solving these problems in advance will provide the opportunity for a successful and 
smooth 
operation.  You must notify the food booth participants that the Temporary Food Establishment Permit 
application must be received by the Board of Health no later than TWO (2) WEEKS PRIOR TO THE EVENT.
1. NAME OF EVENT_________________________________________DATE(S)______________________
2. EXPECTED NUMBER OF PATRONS:______________________________________________________
3. EXPECTED PEAK DAYS & NUMBERS OF PATRONS_________________________________________
4. NAMES OF EVENT COORDINATORS/RESPONSIBLE INDIVIDUALS:____________________________


NAME



ADDRESS



PHONE(work, home, cell)

a.__________________________________________________________________________________________


b.__________________________________________________________________________________________


c.__________________________________________________________________________________________


d.__________________________________________________________________________________________

5.  NUMBER OF ANTICIPATED FOOD BOOTHS:

6.  DATE, TIME, LOCATIO OF SCHEDULED MEETING(S) WITH FOOD BOOTH PARTICIPANTS:



NAME



ADDRESS



LOCATION


a.__________________________________________________________________________________________


b.__________________________________________________________________________________________

7. TIME OF EVENT SET-UP:___________________________________________________________________________ 

8. DESCRIBE PROPOSED RESTROOM FACILITIES (TYPE, NUMBER, LOCATION):_____________________________ 

__________________________________________________________________________________________________ 

9. WILL ELECTRICITY BE PROVIDED TO THE FOOD BOOTHS:______YES
______NO

10. DESCRIBE THE POTABLE WATER SUPPLY AND DELIVERY:___________________________________________ 

11. DESCRIBE THE WASTEWATER DISPOSAL SYSTEM:__________________________________________________ 

__________________________________________________________________________________________________ 

12. DESCRIBE GARBAGE DISPOSAL:__________________________________________________________________

  __________________________________________________________________________________________________

13.________________________________________________________________________________________________



SIGNATURE



TITLE




DATE


Mayor Alex B. Morse
          
    
   
 
   Sean Gonsalves, Director 

                              City of Holyoke                                                                                 Board of Health


Temporary Food Establishments [105 CMR 590.009(C)]
This section on Temporary Food Establishments was taken from the 2010 version of The Merged Food Code which is provided by the Massachusetts Environmental Health Association (MEHA).  The Merged Food Code was first published in 2001, and was reviewed in 2006.  The content below is from the 2010 edition.  The entire food code can be purchased on the MEHA website.

Temporary Food Establishments (105 CMR 590.009(C))

(1) A temporary food operation shall comply with all applicable requirements of the federal 1999 Food Code, except as otherwise provided in this 105 CMR 590.009 (C).  The Board of Health may impose additional requirements to protect against health hazards related to the conduct of the temporary food operation, may prohibit the sale of some or all potentially hazardous foods, and when no health hazard will result, may waive or modify requirements of 105 CMR 590.009 pursuant to the provisions of 105 CMR 590.010 (H).

(2) Whenever a temporary food establishment is permitted to prepare exposed foods without complying with all the requirements of 105 CMR 590.009, the following requirements are applicable.  Only those foods requiring limited preparation, such as hamburgers and frankfurters that only require seasoning and cooking, shall be prepared or served.  The preparation of other potentially hazardous foods including pastries filled with cream or synthetic cream, custards, and similar products and salads or sandwiches containing meat, poultry, eggs or fish is prohibited.  This prohibition does not apply to the service of any potentially hazardous food that has been prepared and packaged under conditions meeting the requirements of 105 CMR 590.00, is packaged individual servings, at or above 140F (60C) in facilities meeting the federal 1999 Food Code requirements for storage, display and transportation and is served directly in the unopened container in which it was packaged.

(3) Temporary food establishment operators shall comply with the mandatory food protection management certification requirement in accordance with 105 CMR 590.003, except that the board of health may waive the requirement if the sponsor of a temporary event has employed at least one (FTE) person in charge in accordance with 105 CMR 590.003 (A), who is:

(a) Not a vendor; and

(b) Responsible for monitoring safe food handling practices and initiating corrective actions to ensure compliance with 105 CMR 590.009.

(4) Ice that is consumed or that contacts food shall be made under conditions meeting the requirements of FC 3-202.16 and RC 3-303.  The ice shall be chipped, crushed, or cubed form and in single-use safe plastic or wet-strength paper bags filled and sealed at the point of manufacture.  The ice shall be held in these bags until it is dispensed in a way that protects it from contamination.
Temporary Food Establishment [105 CMR 590.009(C)]-Continued
(5) A convenient hand washing facility must be available for employee hand washing whenever handling unpackaged foods.  This facility shall consist of at least sufficient warm running water, soap and individual paper towels.  The Board of Health may approve the use of chemically treated towelettes in lieu of hand washing facilities if:

(a) Only frankfurters, non-potentially hazardous foods or non-perishable foods are prepared and served and there is no bare-hand contact, or

(b) If other foods are served and there is no bare-hand contact.

(6) Equipment.
(a) Equipment shall be located and installed in a way that prevents food contamination and that also facilitates cleaning the equipment and establishment.

(b) Food contact surfaces of equipment shall be protected from contamination by consumers and other contaminating agents.  Effective shields for such equipment shall be provided, as necessary, to prevent contamination.

(c) Ware washing facilities, when required, shall be available in accordance with federal 1999 Food code Chapter 4 for cleaning in-use utensils and food contact surfaces.

(7) All temporary food establishments without effective facilities for cleaning and sanitizing table-ware shall provide only single-service articles for use by the consumer.
(8) Enough potable water shall be available in the operation for food preparation, for cleaning and sanitizing utensils and equipment, and for hand-washing.  A heating facility capable of producing enough hot water for these purposes shall be provided on the premises.

(9) Mechanical refrigeration or insulated containers with ice or gel packs must be used to maintain product temperature for pre-packaged, ready-to-each foods, which are required to be held at or be-packaged food in contact with water or undrained ice is prohibited.  Wrapped ready-to-eat foods such as sandwiches shall not be stored in direct contact.

(10) Potentially hazardous foods, which is reheated for hot holding, shall be discarded if not used or sold by the end of the day.  Temporary food operations designed to dispense hot foods shall be provided with suitable units to rapidly heat foods and to keep such food hot until served.

(11) All sewage, including liquid waste, shall be disposed of according to law.

(12) Floors, Wall and Ceilings of Food Preparation Areas.

(a) Floors shall be constructed or concrete, asphalt, tight wood, or other similar cleanable material kept in good repair.  Dirt or gravel, when graded to drain, may be used as sub-flooring when covered with clean, removable platforms or duckboards, or covered with wood chips, shavings or other suitable materials effectively treated to control dust.

(b) Walls and ceilings shall be made of wood, canvas, or other material that protects the interior of the establishment from the weather, dust and debris.

(c) Walls and ceilings of food preparation areas shall be constructed in a way that prevents the entrance of insects. Doors to food preparation areas shall be solid or screened doors or windows or shall be provided with fans installed and operated to restrict the entrance of flying insects.  Counter service openings shall be kept closed, except when in actual use.
(e) 105 CMR 590.009(3)(12)(c) and (d) of this section do not apply if flying insects and other pests are absent due to the location of the establishment, the weather, or other limiting conditions.

Temporary Food Establishment [105 CMR 590.012(D)]
A permit for a temporary food establishment may be issued for a period of time, which shall not exceed 14 days, and the permit shall state the inclusive dates, location, and any restrictions in the operations allowed.
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TEMPORARY FOOD ESTABLISHMENT REQUIREMENTS
Definition:
Means a food establishment that operates at a fixed location for a period of time of not more than 14 consecutive days in conjunction with single event or celebration.

1.
All food must be cooked and prepared on site.  All cold food must be stored at 45ºF or below in a refrigeration unit or in an ice cooler.  The ice shall be kept sealed in a plastic bag to prevent leakage.  The product shall also be sealed for its own protection.  FOOD WILL NOT BE PREPARED INA PRIVATE HOME, AND SOLD TO THE PUBLIC.  ANY FOOD PREPARED AHEAD OF TIME MUST BE PREPARED IN A LICENSED RESTAURANT.

2.
All hot food must be kept at 140ºF or above.  All cold food stored at 41ºF. All hot and cold storage units shall have a thermometer.
3.
Plastic or metal trash cans of adequate capacity, with liners, and covers must be located near the stand.  The immediate area around the cooking facility and service area must be kept clean and free of litter.

4.
A sanitizing solution is required to wipe down equipment, tables, etc.  We recommend two (2) tablespoons of bleach to one gallon of water.  It is also recommended that disposable paper towels be used rather than cloth towels.  If cloth towels are used, they must be stored in the sanitizing solution.  The container(s) containing the sanitizer must be labeled “sanitizer” so they are not to be confused with drinking water.

5.
Employees’ hands must be clean at all times.  A portable hand washing sink or commercially made pre-moistened hand-wipes may be used if a convenient permanent sink with soap and paper towels is not available. Hands should never touch food directly.  Use of utensils, napkins, deli paper, or gloves is required.

6.
All condiments (i.e. mustard, ketchup, relish, sugar, etc.) must be in squeeze bottles, containers with closing lids, or individual serving packets.  Containers holding condiments that require refrigeration (i.e. mayonnaise, salad dressing, etc.) must be kept either refrigerated or nestled in a container of ice in order to keep the temperature of the contents at 45ºF or below.  Cover and protect all food from flies.

7.
All eating utensils must be disposable, plastic, si Napkins must be kept in a holder that will keep them from blowing away.  Single service articles stored in containers with the handles up, or individually wrapped.

8.
It is recommended that all persons preparing and/or serving food wear a clean apron that covers above, as well as below the waist.  All persons handling food must wear a hair restraint (i.e. hair net, baseball, all hair tied up off shoulders.)

9.
A valid permit issued by the Holyoke Board of Health must be displayed where it is visible to customers.

10.
The floor of the stand cannot be bare dirt.  It must be covered with a suitable material that controls dust (i.e. concrete, asphalt, tightly fitting wood, gravel and wood chips can only be used if treated to control dust.)
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CERTIFIED FOOD PROTECTION MANAGER REQUIREMENT:

Every food service establishment must have at least one full-time equivalent employee who is at least 
18 years of age, and who has passed a food safety exam which is recognized by the 
Department of 

Public Health.  This person must be responsible for overseeing the day-to-day preparation of food.  
Although the department does not require that this person participate in a training program, passing one of 
the recognized exams does require detailed knowledge of food safety and the prevention of food borne 
illness.  Most employees will need to take a training course in order to pass the exam and become 
certified.  The only establishments that are exempt from this requirement are:

· Temporary food establishments operated by non-profit organizations

· Daycare operations which prepare and/or service only snacks

· Food establishments which sell only pre-packaged foods

· Food establishments which conduct limited preparation of non-potentially hazardous foods

· Food establishments which prepare and serve USDA meat and poultry products containing 120 PPM nitrate level, 3.5% brine concentration such as frankfurters.
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