














 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

   
 
 

 

    Clark County Public Health 
 

Temporary Food Establishment & 
Concessionaires’ Information Pamphlet 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

Food Safety Information  
for  

Farmers’ Markets, Festivals,  
Food Booths,  Fund Raisers, Carnivals,  

Celebrations,  Pageants, Street Fairs,  Circuses  
in Clark County  

Clark County Public Health 
1601 East Fourth Plain Blvd. 
PO Box 9825 
Vancouver WA  98666-8825 
Phone 360.397.8428 
Fax 360.397.8091 



 

A CLARK COUNTY PERMIT, temporary or an annual itinerant permit, must be posted on 
site. A photocopy of a permit is not valid. Temporary permits must be purchased at least 
fourteen (14) working days before the date of the event.  
The Clark County Public Health is open:  Mon., Tues., Thurs., & Fri. from 8:00 to 4:30 
                                                                     Wed. from 9:00 to 4:30 
A non-profit group may request a list of foods that are exempt from permit. 
 
WASHINGTON STATE FOOD & BEVERAGE WORKER CARDS are required. There must be 
one person on site at all times with their valid card. Cards are available at Clark County 
Public Health office. Call (360) 397-8435 for information. 
 
A HAND WASHING STATION is required at all outdoor events. This must 
be set up prior to any food preparation. Have a 5-gallon insulated 
container with a continuous flow spigot, filled with warm water, a pump 
soap dispenser, paper towels and bucket to collect  the dirty water. Food 
workers must wash their hands every time they return to the concession 
stand, before putting on gloves, and after handling unclean items or 
contaminating their hands while working in the booth. 
 
AN ACCURATE THIN, METAL STEM FOOD THERMOMETER, with a range 
from 0°F to 220°F, must be on site and used to monitor food temperatures. Potentially 
hazardous foods must be kept cold at 41°F or less, or hot at 140°F or higher. Any 
potentially hazardous foods found in the danger zone are subject to destruction or 
removal from sale. 
 
A THERMOMETER  must be kept inside every refrigerator or any enclosed hot holding food 
storage unit to monitor the air temperature around the food. 
 
FOOD COOKING TEMPERATURES should be as follows: hamburgers to an internal 
temperature of no less than 155°F, chicken 165°F, and pork 145°F. All potentially 
hazardous food must be reheated from 41°F to at least 165°F within one hour. 
Therefore, crock-pots and steam tables cannot be used to reheat food.  
 
HOT HOLD potentially hazardous food at 140°F or higher in preheated mechanical hot 
holding equipment, such as portable food warmers or steam tables. Chaffing dishes and 
liquid heat (Sterno) is not allowed for hot holding at outdoor events. 
 

COOLING any previously cooked and hot potentially hazardous foods is not allowed. 
 

WHEN EQUIPMENT OR UTENSILS are reused on-site or the event operates for two or more 
consecutive days, there must be a three-compartment sink with running water available 
for use. For one-day events, provide an extra set of clean utensils. 
 
WATER HOSES must be potable (drinking) water approved and the nozzle end must be 
stored off the ground or in a clean bucket when not in use. 
 
FOOD must be from an approved source, such as USDA inspected meat and poultry. Ice 
must be from approved sources and vendors. 
 
ALL FOOD PREPARATION must be done in the booth on the day of the event or at a Health 
Department approved food establishment.  
 

NO FOOD MAY BE PREPARED IN A PRIVATE HOME. 
 

 

PREVENT CROSS CONTAMINATION by storing raw meat, poultry and eggs separately and 
below ready-to-eat food to prevent contamination with blood and fluids. You cannot store 
raw meat, raw chicken and shell eggs in the same ice chest with ready-to-eat food or drink 
ice. There must be labeled or colored coded cutting boards for raw meat and vegetables.  
 
STORAGE & DISPLAY OF FOODS must prevent contamination. Food and utensils must be 
stored at least 6 inches off the ground or in waterproof containers. All food must be 
covered to protect from insect, rodent and dust contamination. Condiments must be in 
squeeze bottles, pump containers or in single service packets. 
 
FOOD WORKERS must not handle ready-to-eat foods with their bare hands. Provide 
gloves, tongs, spoons or individually wrapped food items. Employees must wear clean 
clothes. Long hair must be restrained; hands and nails must be clean. 
 
WASH HANDS BEFORE PUTTING ON GLOVES. Change gloves that get ripped or that 
might be contaminated and never wash or reuse gloves. Change gloves between 
working with raw and ready-to-eat foods. 
 
WIPING CLOTHS must be clean and stored in a bucket with a sanitizer such as one 
teaspoon of bleach in one gallon of cool water. 
 
SICK PEOPLE CAN NOT WORK in any food concession. Anyone with a communicable 
disease, such as the flu, a cold, or an open sore or infected cut on their hand is prohibited 
from working. Gloves must be worn if you have a bandage on your hand. 
 
SMOKING, EATING OR DRINKING is not allowed within the food concession. No 
unauthorized, non-working persons are allowed in the food concession booth. 
 
SINGLE SERVICE WARE such as paper or plastic cups, plates and utensils must be used.  
 
COUNTER OR WORK SURFACES must be waterproof, smooth and easy to clean.  Raw 
wood is not allowed. 
 
GRILLS, BBQ’s & DEEP FAT FRYERS must be on a stable surface, located at the back of 
the booth and separated from the public by a barrier or roped-off. 
 
ROOF OF CONCESSION must protect from weather, dust, rain, and bird droppings. 
 
FLOOR SURFACE OF CONCESSION can be concrete or asphalt. Gravel, dirt or sawdust 
must be covered with rubber mats, removable platforms or duckboard. 
 
TOILET FACILITIES should be conveniently located, with approved hand washing facilities, 
and accessible during all times of concession operation. 
 
GARBAGE CAN with lid should be present to discourage insects, flies and rodents as 
necessary. 
 
WASTEWATER should never be dumped into the street, storm drain, or onto the ground. 
Use a container to collect the dirty water and discard it into the sewer. 

PLEASE POST THESE REQUIREMENTS AT YOUR EVENT 

 




