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RAR
(14) C'ONSEC'UTnfE DAYS.
atiop, Chapter 299 g
e

The Food Service Rules ang Regy]

Service establishmen is enclosed, should pe read

Event Location:

Dates of Operationg
Daily Operation Hourg;
MM

Event Coordinator:

Event Name:

Booth Name.

Phone Numbep

Name of Organization: '
\

Mailing Addregs:




TSR ULFAKIMENT OF PULBLIC HEALTH
gy
ORANGIZER’S APPLICATION FOR SPECTAT, EVENT
ORGANIZER’S APPLICATION MUST Bk RECEIVED 30 pAvs BEFORE THE EVENT ALONG WITH A LIST of ALL Foop
VENDORS WHO WILL BE ALLOWED BY THE ORGANIZER TO PARTICIPATE IN THE EVENT,
Organizer’s Name:
Organjzer’s Address:

(City) (State) (Zip) (Phone #)
Name of Event:

(Address of Eveny)
Setup Day and Time:

Date Event ¢o Begin

Date Event ¢ End
—

——

If Event is longer i:hat one day, chedn]e

Please provige your Operating g

llll’lllllllllllll’lll'lllllllll'l’lllll..ll’llll‘llllll

IT WILL BE THE ORGANIZER’S AND/OR PROPERTY OWNER’S RESPONSIBLITY TO ENSURE
THAT ONLY VENDORS PERMITTED By THIS DEPARTMENT SHALL, PARTICIPATE INTHE
EVENT. '

ANY UNAUTHORIZED OR UN-PERMITED VENDOR FOUND PARTICIPATING IN AN EVENT
SHALL BE CHARGED wWrTH A VIOLATION OF THIS R O
LE



BOOTH SKETCH/ FLOOR PLAN:

A Sketch in the top view (OVerhead) and j
ors (ice chest), wo

DO NoT WRith BELOW THYS
DEPARTMENT 47 USE ONLy)

PERMIT # DATE
APPROVED By:







%)

8)

C = ey, -l'-l..’-‘_ﬂ;la

1)

How will the Potable water pe heated?

types of WIapped single S€rvice and single uge g Iopli

2) What

F. (570 C)lor refrigerateq
will yoy transport these

How wilj €quipment be Placed to Prevent fooq Contamination? Show on B0
PLAN (page 4) the foHowing:

oTH SKETCH /FLOOR
a) Method of sto

Tage off floor/groygng that wi]j achieve at Jeaq SiX (6) incheg off
ﬂoor/ground.

c)

How wigy quipment ang ufensils he Washed apd Sanitized? What san;

itizer and concentratiop leve]
6



a) Descripe the On sjta washing ang sanitizing SELUp to be used and shoy, Placement

AN Diagrap, found on Page 4, .
10)  How Will the required hand

(page 4) the locatiop,

Washing facility be g Up? Show og B00TH SKETCH /FLOOR PLAN

CONSTRUCTTON
1)

3) How will the walls, ceilings ang enrances of the foo
€ntrance of insects?




T Tees WLSTUCHop Methods ang Mmaterials tha Wil be use tor
the food Preparatigp areas, food Service

FOop STORAGE




3) Use the attacheq

“Food Processes Form” op page 11 to list a) foods and thej; Ingredients,
FOOD HANDLIN G
1] How will you Lifnimize bare hand contacy with ready tg eat foods (check ajj that apply)?

Single use disposable gloves
Deli way paper

Tongs

Spoons

Other (tfescnbe)
2) How wil| You keep your food Preparation areag protected from the public?
Distance (8 feet)
Barriers (Describe barrier)
PERSONEL AND HYGIENE
1) All food workers are required to hajr Testrain hair that g longer than 1, inch. Bearg Testraints wil] pe
Tequired for beards and mustaches that exceed 14 Inch in len 2Ir and beard restrajngs will not
apply to workers that serve only wrapped of Packaged foods Check below all th apply.
Hair netg
Beard/mustache nets
— Cap
Scarf
- Other (Descripe Testraint)
2) How will yoy control the “No 7J, ewelry” prohibition with your food worke;
Hygiene Paragraph “D” o page 19

157 See Personnel and

WATER SUPPLY

1. What will be the source of approved potable water?

Onsite direct water c
(trailer inlet)
Onsite water faucet

Onnection

Bulk Commercja] supply (bottled)
Well

Public water System

Source of Bottleq Wwater (both individya) bottle and by supply:

\
TOILET FACILITIES



e

Centrz] Supplied facilities
Portabje toilets

2) How wilj liguid waste pe disposed of?

10






T TVRESES Hory
uwmﬁ\w,ﬂoﬁ

Ttem # List All

ﬁoo%bwga

rages
and Ing

redients

OoEEmﬁm on Food
Han dling



List ALy
. ﬁcoambwﬁaa..mmou P
and H..mwmﬁzmim

OoEEm:ﬁ on Fogq
mnanzan



Navidual whe is plannfng fo operate 4 food baoth during 4
liawing pProcedures:

Specia/ event, fa
Q APPLICA TION F

OR PERMIT
A

All applicationg

A temporary food Service permit will be issuad after an inspection of the Operation hag been
conducted op Opening day Showing that all requirements have p
a permit, Operationg will be inspected afr

€en met for the issuance of
equently as Necessy ine

Iy to insure code Compliance,

U UTENSILS AND s

UPPLIES
A

Only single seryi
straws, piast;

or buckets, bre

ad wrg
be useq ONce

Ppers, pickle ba'rrels
0) cans are 14

, ketchup bottles 5
and then discarded.




nmernaj temperature Ot 135 v - (07 C.), or above, Kaw fruits ang Vegetaple
Cooked for hot holdin to-agt foods that

9t are taken from commerciaﬂy processs
from intact Packages from a Commercia| fo

0d processin
ated to g minimum temperatyre of 1350 (57 0

S that are

a'ke sure the Sensing ¢
about thirty (30) Seconds to Sixty (60) se
3- Adjust the themmometgr dial reading to 32°F by
Ocated at the base of the

imple is

5 the
Crystal) on top of the thermo

Meter unti the ne
Your thermometer is now calibrated.

Maintained a¢ a tempe
F.(57°¢c,

& danger zone of— 410 (5°C.) through 135 ¢ F.
B. i

Reheating of leftover food s 1ot aflowed”. Foods that have pee heated through the
danger zone of 41°F (5° C. -(97°C.) and then hot held m
end of each day,

ust be discardeq at the
C.  Each booth shay Provide at jeast one

foods throughoyt the event, Alcohoy g

probe thermometer to check the
Probe prior to inserting in to foods,

Wabs shall pe Provided to sanitiz

IS, Potentiaj)

product being Cooked. [135 © F.(57° C.)

See accompanyﬁng Generaj Food Safety Informa

(



blanch products.

O ToieT FACILITES

A Al temporary food facllities myst have adequate trash receptacles with tight fitting lids
located in the food facility.

B.  Alltrash and garbage receptacles must pe Mmade of leak-proof Materials (no cardboard
boxes or Paper bags) and must be adequately protected from flieg and other vermin,

Containers muyst be lined with plastic garbage bags,

C Liquid waste must be Properly disposed of in an approved manner. The dumping of waste
water onto the ground, street or storm drain is prohibited.

a CONSTRUCTION REQUIREMENTS
A. Floors shall be smooth, cleanable angd durable,  Cearprasnc
Surfaces may be plywoog, vinyl or plastic tarp, °§".§;,P‘Eg‘?.:rg
concrete or asphalt, on sides

15%1gr
B.  Cellings shaj be made of woog or other materia Foed Sarvice
fo protect the interior of the food facility from the Crenings

weather,

C.  Walls angd ceilings shajl be constructed in g way
that prevents the entrance of insects.

E.  Approved means of excluding insects and vermin from food Preparation, senice areas angd
from waste storage areas must be provided based on the type and SCOpe of the fooq

service permitted.



Barbecueg grills/pite may be locateq Outside of tha enclosed booth areg gs fong as i has

proper over head rotection &nd uss 3 limited o GOk only.
Hrog TXRONIAg oy
' y p

System of three Containers, sych as plastic tubs, to pg used
in lieu of a three-compartment sink. The Containers myst be

Each booth must have g hand-washing sink
with tempereq water, liquig Pumped soap
and individya) Use paper-towels available
for employee hang Washing. A catch basin

water must pe Preferreq

fo be Connected {o the Spigct or ysed 10 7l potable Water tanks shail be Made of fooq grade
materials and handle

(Garden toe hoses gre not eccegtable]
16



HOURLY Hor WATEKR DEMAND TABLY

Custom sinj Sizes can pe calculateqd using the fot’lowz‘ng Jormulg.

Length ¥ Width X 4 verage Depeh v 75 = caflons pey COmparimens
£ S 2D E J 1D

C.  Water that is sold to the public of given awa Y must be Prepackageqd (botﬂed) from an
approved commercial soyrce,

Q Foop STORAGE
A Al food Mmust be stored jn an approveqd container so as to Prevent any type of

fixed food Service establishment, js stored at g temperature of 41 °F(5°C.) or below or at 4
EMmperature of 135 o F. (57 c C.) or above in facilities Mmeeting the réquirements of this
hapter may be served. Ray Or undercooked whoIe~musc!e, intact beef Steak may pe
Served or offered for sale in g ready-to-eat form only if the steak is labeled to indicate that it
meets the definition of "whole—musc:ie, intact beef and is kept in jts original Packaging,

facility. Only those Potentiafly hazardoys foods Tequiring limiteg Preparation, such as
hamburgers and frankfurter that only require Seasoning ang Cooking, May be prepareq or

served,

C. Preparation Processes for other Potentially hazardoys foods wilf pe approved by the Health
uthority baseq On a plan review that shows adequate holding, Préparation anq service

facilities, A Permitted, fully enclosed mobile food ynjt Can be used gg a mobile restaurant
for Preparing potentially hazardoys foods if it is Properly equipped to do onsite f
return to

ood

Préparation as per 5 menu and plan review. The mobile food ynit Mmuyst its base of

operation daily in order to meet the requirements for mobile food Service Operations.

D. The Preparation or Service of other Potentially hazardoysg foods, inc!uding Pastries filleq with
Cream or synthatic Creans, Custards, ang similar Products, ang salads o Sandwiches
containing meat Poultry, eggs, or fishis prohibiteq. These foods (ex. ham Salad, chicken
salad, tuna salad, cream pastries, Custards, efc.) are sensitive to risk-factors Causing
foodborne illness that may be found in steps in thejr Preparation sych as mixing, grinding,
or chopping. Tha typical limiteq protective eénvironment ang €quipment of temporary

17



O

i=LHItSs would pa o

naucive to sy
100ds are usually se

fved cold of which there s no kill =
may be in the ready-to-eat form of the food,

within the protective '
establishment may be sg

&l i1356°F (57°C) or above in its

J.

FOOD HANDLING
A,

Preparation or sepy

ing activitieg, This should b
after Smoking, eating,

Ch risk-tace

Ully-en

drinking, or using the restroom,
activity that may conta

minate the hands,

18

&r, if the
Unopened container |

9ging operations is not all

Ors readmg 0 TOGGDOITIE iine

sffect for foodbome a
closed,
food js obtained in indivi
f which it was backageq.

ngth paper

owed. Dispens

Vidual Servings

Sealed at the
ing of ice



o. If there ig any doubt

gbout a foog warker's
the person or person

health (not feslin
§ in question must be

g well, achy, runny
immediatefy rem

nose, efs.)
oved from the food

Operation.
C,

Hair must be propeily restrained with & hajr e, ¢ap (no visorg
hair or hair in & pony tail form is not ace
in length mus

allowed) or SCart. Brg
eptable, Besr

t be restrainagd with an ap

or hair net.

Ustacties that &xceed
tsuch as 5 beard/mus

ided
Yinc
fache

rds and m
Praved physica restrain

D. No Jjewelry shaji be worn (rings,— ‘except for Wedding ring', bracelets — ‘including Medica)

bracelets’ and watches)

S, No Wearing of najj polish, or false fingernails, Disposabie single use glovesg may be worn jf
this condition ¢an not be met.

not extend past the fin

may be wom if this con

ger tips and muyst be kept Clean,
ger of puncturing gloves,

Disposabje single
dition can not be met, | fingernails are of such length
they must be timmed so gs not to pro

that a dan
finger tips.

trude past the

I Disposable glov
and disposed of

J. Disposable glo

ves must be chan
eat food prody
etc.

ged each time
cts and also to oth

when changing from faw meats to ready to
er jobs such as using wiping clothg Or cleaning equipment,

\Adminisn-aﬁve Note:

As per Chapter 290-5-14-.01 (i

2 last 120 hours or less; and
3. When sponsored by such an Organization ig authorized to pe conducted pursyang to a permit
1ssued by the municipality or county in which

19



F. (57 C)

CommcrciaHy Pre-cooked hamburgers, ﬁ‘aﬂlcﬁxrtm, precooked Sausape
Pre-cooked chil;, SOup, raw fruits and vegetables or other such products = 135 0 F.(57° C.)
Shell eggs for immediate seryice (individua] Customer order), fish, and meets T 1450 (63 C)
Game anuna'. Is raised Commercially for food,
Eround meats injected meaty and eggs pot
for immediate seTvice --——-—---——-__‘-—-—-.__--—----.—-.--__..---- 155°F (68°C)
Wild game animals, poultry, stuffeq fish,
stuffed meats, stuffed Pasta, stuffaq pouliry
and stuffing's containing thege Products -——_._“*-—--\_.___‘-_..__.__-_.___._____ 165°F (74°¢c )
Food received at41o (5° C.) for hot holding myst be REREATED TO165°F (74 ° C.).
A RAW OR UNDERCOOKED WHOLE-MUSCLE, INTACT BEER STEAK
SALEIN A READ

20



vee He Ve (See the 2005 Food Coge Chapter
Code Suppiemens for in 2

Page 21 of Z
and be apla £o share With the R

1, Chapter 2,
egulatory Autban‘ty)

; o 2007 Ceorgia Food Coga 280.;
i Person in Charge; Resnorer Relder, Persen in Chs
Empl

sibifity of Permit

Health Statys of Food Employee or
Conditiona| Employee? Relating to
Diseases Transmittable Through Food

* Suffers OPen or drainin

Diagnosed with lllness due fo:

* Salmoneliz Typhi {Typhoid Fever)

YES

If within Past 3 Months
without having Antibiotie
Therap
* Shigella spp. Or
. Enterohemonhag!c (EHEC) or Shiga toxip.
Producing E ¢ojy (STEC)
| Hepatitls A yirys
Reportable Exp

0sure? o lliness:

* Shigella spp, or

. Enterohemorrhagic (EHEC) or Shiga toxin.
Producing E ¢olf (STEC), or
* Sal hi

Notes: View the ey 00d Code by cajing (1-800-553-6847) OF View the
©orgia Food codg oOffice,
h i ployse (Person that has been Offered 5 job) that Feports a fistag diagnosis from
ecomin Yee (from being allowed to meeting the criteria listed in section 2-201.13 of the 2005 FDA Fooqd Code or
03(4)(h) of the Georgia Foogd 0de on page 35, for reinstatement of a diagnoseq food employeg,
€poriable exposyre 1o the listeg ilnesses includes:
1} Suspectaqd of causing or Was exposed fg 5 confimed outhreak, becausa the tndividua] p
0nsumed food Prepared by an infected Person, or

2]



nd the foog employeg work with EXposed food, Clean Equipment, Utensifs,
linens, or Unwrappe sinle—serw'ce or single-uyse arficles. {2 DA Food Coga Georgia Food Code

Health Statys a Facilities Not [ Action by
Serving Highly Susceptibfa Person In
Population

Diagnosed with iliness due tp

Present Condition:

RAY Approva)
Required

foms fesolve, ang

Cted unfi| Medically Cleareg?, o

restr
Mors than 7 calendar days have Passed after
ptorns resolve,
Unti} 24 hours after s ploms resolye,
24 hours after Symptoms resojye and remajng
restricted yntj Medically cleared, or more than 48
hours have sed after sy toms res; S

The food eémployee has beg

7 calendar days, or

The infecteq food employee not Jaundiced pag had

other Symptoms of hepatitis 4 VIrus for mope than 14

day, or

The food €mployee provides Medical documentaﬁon

from a healt pracb'ﬁonerstatfng that the foog
ofahe

remains
* Shigella spp.4

. Enterohemorrhagic (EHEC) or
Shiga toxfn-producing E colf
TECP

N jaundiceq for morg than

* Hepatitis A Virus

alts A virys infection,

N for these ilnesses but
SPProval must be given by Regufatory Authority for aining restritions 'nvolving finesses qye 1 th isms,

Xclusions for Shigella 5Pp.; Norovirys and Enterohemonhagic (EHEC) or g1 at Ucing E coff based on Yomiting or diartheg
Symptoms

22



Employee Healrp Intermation Yage 45 ot 27

L4y
This is only guidance to asgist in developing an Empioyes Heaith Policy. (See the 2005 Food Code Chapter |, Chapter 2, Anpex 7, and the 2005 Food Code
Supplement for infermation You must know and be apfa to share with the Regulatary Authority)
2007 Georgia Food Code 290-5.14-.03
Exclusions and Restrictions :03{4)(g) & Removal of Exclusiong and Restrictions -03{4)(h) (conﬁnued)
ction b - . L
Action by Conditions of Exclusions or Restrictions for ! Regulatory
Person In I Approvaj 2

Symptoms

Suffers symptonts of lliness due to:

Charg

Until there are no Symptoms after 24hours, or
medical documentation js provided that states
employee is not infectious,
if symptom is from noninfectious congition
Remove restriction if written medica documentation
from a health practitioner staies that the food
employee meets one of the following conditiong:

1) Has received antibiotic therapy for Streplococeys
Pyogenes infection for more than 24 hours;

(2) Has at least one negative throat specimen culture
for Streptococeys Pyogenes infection; or

(3) Is otherwise determined by a heaith practitioner to
be free of a Strap yogenes infect '
Remove restriction if the skin, infected
pustular boif is Properly covereqd with o
following:

» Vomiting, or
« Diarrhea

* Acute Onset of Sore Throat with
Fever

wound, cut, or
ne of the

Suffers open or draining lesfon or
wound and not protected a5 specified
in 2-201.12(H) of the 2005 FDA Food

Code/.03(4)(h)s. page 38

veron the am if the infected

wound or pustular boi fs op the arm; or
(3) Adry, durable, ﬁgh!—ﬁtﬁng bandage if the infecteq

Suffers symptom of Jaundice; S e o
-gnset within fast 7 days Exclude < ttoner specifing tha the jaundice is no calsed | Requiremen
- by hepatitis A virys or other fecal-orally transmitted for Hepatitis A

Common S
Salmoneila Typhl (Typhoid Fever)

Shigelia spp,

Norovirus
occasionally low grade fever,

Enterohemorrhagic (EHEC) or Shiga Severe abdominal Pain and diarrhea, Diarthea may be milg and nonbloody or Virtually alf

| toxin-producing E coij STEC blood. Sometimes vomiting occuys,
Hepatitis A virus Nausea, Vomiting, diarrhea, abdominal pain, fever, faligue, jaundice, dark urine, or light
] colored stools, Jaundice usually occurs 5-7 days after other symptoms.
LHepatitis Avirus Nausea, vomiting, diarhea, abdominal pain, fever, fatigue, jaundice, dark urine, or light
colored stools, Jaundice usually oceurs 5-7 days after other Symptoms.

Note: 7This st & not aHnclusive, This s oniy partial list of the most common symploms, n simpified ferms that ¥ould reasonably likely ba lound in the workforce to as; icaly
3ined persons. Only a medicat practiioner can make 2 diagnosk. Y lhely 4558t non-medicaly

23



A vaten T ANLS l{.ﬁ.LTULATIONS
FOOD SERVICE

CHAPTER 290-5-14-.08 (2 SPECIAL FOOD SERVICE OPERATIONS

(2) Temporary Food Service Estabh'shments.

(a) Operation, Permit Application, Responsibilities.

rary food service establishment ghaj] make written application for

: (i} Any person desiring to operate a  tempg
! @ permit on formg provided by the Heajth Authority at least 30 days prior to the €vent and pay applicable feeg at

the time of application,

!
i the name ang address of each applicant, the location ang ype of the Proposed
i the signature of the applicant,

4. The organizer’s Tesponsibility is the following:

(i) Tt will be the Organizer’s and/or Property owner’s Tesponsibility to engure that only vendors permitteg by the

Health Authority are allowed to Participate in the event;

_ (i) The oTganizer / Property owner mugt also notify the Health Authority 3¢ days prior o the event
. will be alloweq by that organizertoparﬁcipatc in the event:

. Pri permit, the Heajth Authority ghajj Inspect the Proposed  temp, food sery;
establishment, The Health f.&uthon'ty.shall only issue a permit ¢, the applicant if the in.xspectic;ltlrllp rt;nxlr}elals ﬂ)a:-'rvtth:

3. The current temporary food Service inspection report sh
easily readable by the public,

(c) Operations.

permitted to operate when food Preparation, service ang the Operation meet fully the Tequirements get forth in Rule gg

subsections (2)(a) through h).

2. The Health Authority may impose additional Tequirements to Protect againgt heaith hazards related to the conduct of the

temporary food service establishment.

24



ntially hazardoys foods w1l pe approved by the Heatty Authority baseq 0n A plan reyie,

foods requiring only cooking may be Prepared, if served immcdiately, M an outside area gy the
service establishrment, Prior approval myst be obtained from the Health Authority,

6. Equipment shal] be located and installed in g way that prevepig food Contamination ang that alsg facilitates cleaning the

establishment.

7. Food-contact surfaces of ¢quipment shajj be protecteq from contamination by Consumers apd other contamjnating
agents. Effective shields for such equipment shaj] be provided, a5 Necessary, to prevent contaminatiop

25



290-5-14-.08 Specia] Food Service Operations, 2 Temporary Fooq Service Establishmens, (cont.)

(g) Constru ction,

| 1. Floors withip food Preparation and display areas shall be Constructed of concrete, asphalt, tight Wood, or other Similar
’ material kept in good Tepair and cleap, ’

1. Are sponsored by a politica] subdivision of thi State or by ap OIganization exemp; fo

. , m tax
Subsection of (a) of Code Section 48-7-25 or under Interna] Revenye Code Section 5311})@ or pm;a:ﬁca;;at;aifpf ( 81) of
Paragraph (10) of S?ctlon 501 (c) of the Internal Revenye Code, ag that code is defined iy, Code Section 48-1-2. 8 (8) or
290-5-14-,08 Special Food Service Operations, (2) Temporary Food Service Estabﬁshmeuts. (i) ’E);cepﬁons to

Compliance. (cont,)

2. Last 120 hours or less; and

26



3. When sponsored by such an Organization, 15 authorized to pe tonducted pursuant of a permyt Issued by the Mmunictpatity
Or county in which it ig conducted,
History. Original Rule enyj tled "Itspection of Premises® was f led ang effective on J uly 19, 1965 g 270-5-6-0s,
February 12, | 967. Amended: Rule renumbered z5 290-5-14-

Authority 0.C.G.A. 26-2-373, 31-2.4. Administrative

Amended: Rule repealed 21d 2 new Ritle entitied "Transportation® adapted, Filed January 24, 1967; eiTective

-08. Filed june 10, 1980; effective June 30, 1980, Amended: Ruje repealed and 2 new Rule entitled "¢ truction and Maintenance of Physical Facilitjes® edapted. Filed July
e July 30, 1986, Amended: Ruje Tepealed and 7 new Rule of the same title adopted. Filag July 11, 1995 effectjve July 31, 1995, Amended: Ryle Fépealed

ed. Filed Jan, 26, 2006, cifective Fep, 15, 2006, Amended: Ryje epealed and g nayw Rule of same tille

i ust 23, 2007; effective Sept. 12, 2007,

10, 1936; effectiv
and a new Rule entit|ed “Special Food Service Operations"” adaopt
adapted. Filed fan, 24, 2007; effactive Feb. 13, 2007, Amended: Rule fepealed and a new Ryle of same tjtle ad g

Georgia Department of Human Resources
Dated: January 2, 2008
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"

Hemy County Environmegtaj Health Dept.
137 Henry Parkway
McDonough, Georgia 30253
770~954—2078 office / 770-954—2967 fax

Vendor Check List:

*All temporary facilities nust follow the Tules in the Georgia Food Service Regulatiops .



