


Note: Vendors with these types of permits are not required to pay the permit fee for a
Temporary Food Service Establishment.

Menu Information:
13) List full menu to be served at the event:

14) Where will foods be purchased/obtained from?

15) Will any foods be prepared prior to the start of the event? O Yes 0 No
If yes, where will the food be prepared?

16) If answering yes to questions 14, all foods prepared prior to the event are required to be
made in an approved and permitted facility. A copy of the Food Establishment Permit and
signed Commissary Agreement (attached) are required for approval of this application.
Applications submitted without this information will be returned.

Has a copy of the Food Establishment Permit and signed Commissary Agreement been
included with this application?
O Yes O No O N/A
17) Will frozen foods be thawed at the event? O Yes O No
If yes, describe method/process to be used:

18) How will any leftovers of cooked foods be handled at the end of each day (no cooling of hot
foods)?

Equipment Information:
19) How will food temperatures be monitored at the event?

20) Describe equipment to be used at the event for:
a) Cold holding:

b) Hot holding:
¢) Cooking/Reheating:

21) Describe handwashing facilities inside the temporary food service establishment booth:
[1 Plumbed Sink OR 1 Gravity Flow Set-up (See Guideline manual)
22) Describe utensil washing facilities at the event:
[13-Compartment Sink OR 1 3-Container Sanitizing Set-up (See Guideline manual)
23) How will hot water be made available for the handwash and utensil wash stations:

24) What type of sanitizer will be used at the event?
[ Bleach 0 Quaternary Ammonium [ lodine
25) Describe booth construction to be used at the event? Please indicate what material(s) will

be used for flooring, sidewalls and overhead protection. Note: A current picture or drawing
can be attached in lieu of answering this question.




Additional Event Information
26) How will potable (drinking) water be obtained during the event?

27) How will wastewater be disposed of (water from utensil washing and handwash station)?

28) Do employees have current Maricopa County Food Handler Training?

O Yes O No
If no, do employees have food safety training from another state and/or county?
O Yes O No

If yes, from where?

29) Does the owner or person in charge of the food service booth have Maricopa County Food

Manager’s Certification: O Yes O No
If no, does this person have nationally recognized food manager certification from another
state and/or county? O Yes O No

If yes, from where or with which organization?

Proof of Lawful Presence in the United States

Type of Identification to be verified (circle one):

a) Arizona driver license issued after 1996 or an Arizona non-operating
identification license.

b) Driver license issued by a state that verifies lawful presence in the
U.S.(please note that driver licenses from the states of Hawaii, Maine,
Maryland, Illinois, New Mexico, Utah, Texas and Washington* will not
be accepted).

c) Birth certificate or delayed birth certificate issued in any state,
territory or possession of the U.S.

d) U.S. certificate of birth abroad.

e) U.S. passport.

f) Foreign passport with a U.S. visa.

g) I-94 form with a photograph.

h) U.S. Citizenship and Immigration Services Employment
Authorization Document or Refugee Travel Document.

i) U.S. Certificate of Naturalization.

j)  U.S. Certificate of Citizenship.

k) Tribal Certificate of Indian Blood.

[) Tribal or Bureau of Indian Affairs affidavit of birth.

*Washington licenses issued after June 24™ 2008, are acceptable



| certify that the above information is correct and hereby consent to an inspection by the
Maricopa County Environmental Services Department. In addition, | acknowledge that issuance
and retention of this Temporary Food Service Establishment Permit is contingent upon
satisfactory compliance with local temporary food service requirements.

Form Completed by:

Signature Title Date

Questions?
Please call Amanda Griffin, R.S., Special Events Program Coordinator at (602) 506-6978



