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Application for a License to Conduct a Temporary: (check only one)

lnstruction: E Food Service operation
1. Complete the applicable section. (Make any corrections if necessary.) ! neta¡l Food Establishment
2. Sign and date the application.
3. Make a check or money order payable to:
4. Return check and signed application to: ,Jefferson County

500 Market Street
Steubenville, OH 43952

Before the license application can be processed the application must be completed and the indicated fee submitted.
Failure to complete this application and remit the proper fee will result in not issuing a license. This action is governed
by Chapter 3717 of the Ohio Revised Code.

Signature

I herby cerltfy that I am the license holder, or the authorized representative, of the temporary food se¡vice operation or temporary
retail food establishment indicated above:

Date

Licensor to complete below

Name of temporary food facility:

Location of event:

Address of event

City State zip Email

Start date:

//
End date: Operation time(s)

Name of license holder: Phone number:

Address of License holder

State zipCity Email

List all foods being served/sold

Valid date(s) License fee:

Application approved for license as required by Chapter 3717 of the Ohio Revised Code.

By Date

Audit no. License no.

As Per AGR 1271 (Rev. 'll2O18) The Baldwin Group, lnc.
As Per HEA 5331 (Rev. 112018) The Baldwin Group, lnc.





AGR7277 (Rev,11100)

HEA 5331 (Rev. 11100)

Ohio Department of Agr¡culture
Ohio Department of Health

Temporary Food ServiceÆood Establishment Data Sheet

THE roltowlNc DATA MUST BE coMpLETED AND SUBMITTED wITH THE AppLIcATIoN FoR A Tnuponany
Fooo SEnvrcr/FooD ESTABLISHMENT LlcrNs¡ AND you MUST BE ABLE To DEMoNSTRATE How you wrLL
BE AßLE TO COMPLY WrTH THE TEUpOnAny FOOO SEnVTCE/FOOD ESTABLTSHMENT REQUTREMENTS (OHrO

AourNrsrnatrvE CoDE 3717), pRroR To A LTcENSE BErNG rssuED.

Name of Operation: Dates:

Location of Operation:

Person to Contact for Operation: Phone #

Foods to be Served Source of Foods

Describe type of hot and cold holding facilities and number of each

List equipment to be used and the manufacturers along with any support facilities. (Buildings, Food Services)

Water source (Circle ones that apply) Public Private Well Hauled On Site

Source of hot water and amount:

Waste Water Disposal:

Use the space below to draw a diagram of the layout of the operation. Show where 3-bowl sink and handwashing
sink will be located along with location of toilet facilities.

DISTRICT





Jefferson County General Health District Temporary Food Service Operation/
Retail Food Establishment Requirements

Failure to meet all of the following requirements for a Temporary Food Service Operation/Retail food
Establishment shall be cause for denial of a license, or further enforcement action by the Jefferson County Health
Commissioner or his representative.

l. Completion of application, Temporary Food Service/Retail Food Establishment data sheet, and fee (SEE FEE

SCHEDULE) per event, maximum of 5 days).

2. Food must be from an approved source and prepared on location or at an approved
Food Service Operation/Retail Food Establishment. (No home canned foods or No foods prepared at home.)

3. Must have access to an approved potable water supply. (lf using water containers, they need to
be properly sanitized with a minimum of 10 gallons on hand, or if using public water, must use food grade

water hose, and backflow prevention device.)

4. Must have hot water tank.

5. Must have 3-compartment sink for washing, rinsing, and sanitizing of cooking and serving utensils. EPA

approved, unscented household bleach can be used for sanitizing. Test strips are required to ensure proper

sanitizing concentrations. (See next page for required sanitizer concentrations.)

6. Must have a separate hand washing sink with soap and paper towels, for hands ONLY

7. Must have probe type thermometer(s) to check food cooking and holding temperatures. No items are to be

stored in ice chests, with the exception of canned or bottled beverages.

8. All utensils must be single use and prepackaged except for cooking or serving utensils

9. Tables and counters used for food preparation and serving must have a smooth, durable, and easily cleanable
surface.

10. Temporary license and first aid for food choking poster must be posted at licensed location, in a location visible
to the customers.

11. lf lighting is needed, a minimum of 50 foot-candles is needed and lights must be shielded. lf using a tent, all
cooking equipment, tables, & storage shall be no closer than 3 feet from the tent's per¡meter.
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t2. Hair must be securely restrained, by use of a hair net, cap, or visor with band. Hair shall not hang over the front
of the shoulders.

13. Food service gloves must be worn when handling any ready-to-eat foods, or foods that will not undergo a

cooking process prior to immediate service to the customer.

14. Foods shall be protected from contamination, and the elements at all times by covering with lids, plastic

sheeting for palletized items, a tent canopy, other approved overhead cover and at least 6 inches off of the
ground.

15. All garbage from the operation must be maintained in water tíght containers with lid to prevent
insect attraction and blowing litter.

16. The flooring of the temporary operation shall not exhibit mud or standing water, and shall be over concrete,
asphalt, an approved decking material, a clean gravel layer, or cleanable rubber matting.

17. All waste water, with the exception of condensation or ice melt water, shall be contaíned in a
watertight container, or directly deposited into a sanitary sewer or approved sewage system.

18. All temporary food service operations must have mechanical refrigeration for maintaining potentially
hazardous foods at 41 degrees F.

19. Employees/volunteers who have had vomiting or diarrhea symptoms within three days preceding the food
service event shall be excluded from working in the food service operation.

Food Cookins, Storase, and H Temoerature Reouirements

Refrigeration or cold storage .4t"F or lower

Minimum cooking temperatures...,............ ........165"F for at least 15 seconds

Minimum microwave cooking temperature. 165"F and covered for at least 2 minutes

Foods out of temperature longer than one hour (summer) must be thrown into trash, or reheated to 165'F

Sanitizer Strength Requirements (ChanRe out at least every four hours)

Chlorine bleach (5.25%l in 3 bowlsink set up..........................Minimum 50 parts per million

Chlorine bleach in wiping cloth buckets.................................Minimum 50 parts per million

Quaternary Ammonia or San-l-Tabs for 3 bowl sink.................Minimum 200 parts per million

Quaternary Ammonia or San-l-Tabs for wiping cloth bucket......Minimum 200 parts per million

If any questions contdct the tefferson County Hedlth Deportment (740) 283-8530
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First Aid
For Foo Chokinûtt
Emergency Procedures for Adult Victims

I 2 3
Victim can
not epeak
or breathe

Victim
tums blue

Victim
collapsee

Rescuer rnust act quickly . . . this
conclition is life threatening.

Emergency help should be

con tac tecl immediately.

Vlclltvt-stlNDlNG oR slrrtNc
. St¡nd behind victirn and wrap your ¡ffns around victimt w¡ist

' Pl¡ce fist thunrb-side in against victim's abdonren belorc rib cage, slightly ¡bove n¡vel

. Gr¡sp your fist rvith other h¡ncl

. Prpss your fist forcefully w'ilh quick u¡rw'ard thrust into victim's ¡trdomen

. Continue the thrusts until the obiect is expelled or the victim becomes unresponsive.
lf the victim beconres unresponsive, phone 911. Then iltteurpt CPR. E¡ch time you open
the airway to provide rescue brp¡ths during the CPR attenrpt, look in the rinvay - if you
rns ¡¡ 6[rject, renrove it.

1ìstrttrutrt'l b1':

Ohto Dcpartrrcnt of lll¿lth
nO.Bor t18
Columbus, Olrlo,Lì!ró{ I I B

or Your l¡tal Health Deparrmml

,tr [4u sl rl¡gu rl urúry lim$kr1 <'r I' ltt'r ul u r {fUtI ?125-ìl ker 7ll}3

I

!
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Eliminste Bore Hond Contoct
Wíth

Reody-to-Eot Foods

Reducíng bare hond contoct with reody-to-eot foods is essentiol in

reducíng the risk of f oodborne illnesses such os Hepotitis A,

Solmonella, ond E. coli.

fn Ohio it ís o reguiremen4r to eliminote bare hond contoct with ready-
to-eot foods.

Exomples include, but ore not limited to:

Moking sondwiches
Slicing reody-to-eot or cooked meats & cheeses

Hondl íng, cutting/ slicing produce
Hondling chips, snocks, etc.

Using tongs, spoons, scoops, spotulos, food grode tissues , o? wearing
gloves a?e ways to elimínote bore hond contoct.
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Foodborne lllnesses

Know how to prevent the spread of an illness caused by
food!

Whot is it?

The term foodborne illness does nol refer to o porliculor diseose; il meqns lhot the couse of the
iflness come from food. Over 180 different orgonisms con couse foodborne illness. ln 67o/" of coses
of foodborne illness, lhe couse is unknown.

The source of o foodbome illness is rorely the losl meol o person ote. The symploms ond times for
these differenl illnesses moy eilher be so similqr lhot they ore difficult to distinguish, or so unusuol
thot o person might not recognize the illness qs foodborne. Determining which orgonism or toxin
thot coused o person's illness requires professionolevoluotion. The Jefferson Counly Heolth
Deporlment hos sloff to help moke thqt delerminotion.

Whol is on outbreok?

Foodborne illness oulbreoks ore defined os two or more people with similor coses of illness lhot
hod o common exposure.

Whol do I do when o cuslomer colls ond soys lhey're sick?

Be prooclive. The Jefferson Counly Heolth Deportmenl is here to help you. Pleose toke o nqme
ond o phone number of lhe customer qnd let lhem know thol you will be forwotding lhe comploint
to the Jefferson County Heolth Deportment. Sove ony letlover food in the refrigerolor ond dqle it.
We will contoct you crs soon qs possible.

Do I hove lo coll lhe Heolth Deporlmenl?

Yes. ln the Stote of Ohio, onyone who knows of o possible foodbolne oulbreok must report it to the
locol heolth deporlment. Thot meons if o cuslomer colls ond repods thol2 or more of lheir porty
ote food from your business ond become ill ofterwords, you ore required lo report lhol informofion
lo the locol heolth deportmenl for invesligotion. The purpose of qn invesligotion is not to blome the
business. lt is to determine the couse ond prevent the spreod of illness lo onyone else.

To reporl Foodborne lllness to the Jefferson Counly Heollh
Deportmenl...

Coll: (740',283-8530
Fox: (7 40) 283-853ó
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Frequently and Thoroughly:

When To:
. Before Starting Work
. After Using the To¡let
. Before Putting On Gloves
. After Touching Raw Meat

' After Sneezing, Coughing, Touching Face, Clothes, Or Body Parts
. When Switching From One Task to Another Which May Cause Cross-

Contamination (e. .9. From handling money to food preparation)
. Whenever You Suspect Contamination May Have Occurred.

r ANy nME you rHrNK oF rr! BE sAFE Nor soRRy!

How To:
. Use the DESIGNATED Hand wash Sink
. Wet Hands with Warm Water
. Apply Soap
. Scrub Vigorously for at least 20 Seconds, Paying Special Attention to the

Areas Around the Fingernails and Cuticles
r Dry With Disposable Towels or Air Dryer
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How to Sanitize by Hand with Chemical Sanitizers

There are three common types of chemical sanitizers that are approved for use with food contact surfaces:

1. Chlorine 15.25% sodium hypochlorite) 2. Quaternary ammonium compounds (quats) 3. lodine

When you use these chemicals correctly they will reduce the number of germs to a safe level

FOLLOW THESE 4 STEPS:

1. MAKE A SANITIZING SOLUTION.
¡ Read the container label
o Be sure it has instructions for use on food equipment and utensils
o Mix according to the manufacturer's directions

2. CHECK THE CONCENTRATION LEVET WITH A TEST KIT.

o This way you will know if it is too weak or too strong.

3. USE WITH FOOD CONTACT SURFACES SUCH AS:

o A. pots, pans, dishes, cutting boards and utensils
o For 3-compartment sink: Chlorine - 50 ppm Quat - 200 ppm lodine - 1-2.5 ppm

o B. countertops, tables or other stationary equipment
o For wiping cloth: Chlorine - 100 ppm Quat - 400 ppm lodine - 25 ppm

1. WASH with hot
detergent solution

2. RINSE in clean water 3. SANITIZE with spray
or wiping cloth

4, AIR DRY

4. MONITOR WITH A TEST KIT TO CHECK CONCENTRATION LEVEL.

. Any sanitizing solution can lose strength over time. To be effective it must be clean and at proper

strength.
For person in charge. When ordering and receiving sanitizers, look for EPA approval for food contact surfaces. Make

sure that the recommended water temperature, contact time and concentration level of the solution are followed to
ensure that the sanitizing solution will be effective. Make sure that the correct test kit is available for the type of
sanitizer used.

1. WASH with hot
detergent solution

2. RINSE in clean water 3. SANITIZE

1 minute minimum

4. AIR DRY

'l
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M¡IK

Wheat
Tree N uts

Eggs

Pea n uts

Soybea ns

Fish *

Mn¡on Fooo AnERGENS

* lncludes Crustaceans
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