
 
 
 

TEMPORARY FOOD ESTABLISHMENT APPLICATION  
 

PLEASE PRINT– 
Booth Name (DBA) 
 

Booth Operator’s Name (please print)                                                                               Phone (         ) _______ - _______________ 

                                                                                                                                                  Fax (          ) _______ - _______________ 

Booth Operator’s Business Address 

_____________________________________________________ 
 Street #                                      Street Name 
 
_____________________________________________________ 
                    City                                                             State                      Zip 
 

Booth Operator’s Mailing Address 
 
______________________________________________________ 
  Mailing Address 
 
______________________________________________________ 
                    City                                                             State                      Zip 

Person in Charge of Concession Tax Exempt ID # 501 (c)(3) 
If non-profit organization 

 

Name of Event ______________________________________________________________________________________________ 

Location of Event & City_______________________________________________________________________________________ 

Date(s) of Event ___________________________________________________Time of Food Sales____________________AM/PM 

Number of Booths Operating at Event ________of ________ Attach a completed permit application for each booth. 

Event Coordinator____________________________________________________ Phone (           ) _______  - _________________ 
 

Name of off-site food preparation facility, if applicable: 
                     (Where food is prepared prior to the event) ____________________________________________________________ 

                                                                        Phone (          ) _______ - _______________ Fax (           ) _______ - _______________ 

Address of permitted facility___________________________________________________________________________________ 
                                                             Street #                                  Street Name                                                City                                                                   Zip 

 

All foods must be prepared and stored in a facility with a valid health permit.  NO HOME PREPARATION OR STORAGE
 

APPLICATION BY MAIL: 
1. Complete both pages of information. 
2. Mail application and temporary event permit fee at least ONE MONTH IN ADVANCE of the event. 
3. Make check payable to Clark County Public Health and mail to: 
      Clark County Public Health - Environmental Public Health 

        P.O. Box 9825 
     Vancouver, WA  98666-8825 

  

APPLICATION IN PERSON: 
1. Application may be obtained at: 
       Clark County Public Health – Environmental Public Health 
       1601 East Fourth Plain Blvd., Room A338     Vancouver, Washington 
                           Office hours:  Mon., Tue., Thurs., Fri. 8:00 – 11:45 AM; 1:00 - 4:30 PM 
          Wed.  9:00 – 11:45 AM;   1:00 - 4:30 PM 
2. Apply and pay for this permit at least 14 CALENDAR DAYS IN ADVANCE of the event. 

 

APPLICATION FAXED AND CREDIT CARD PAYMENT BY PHONE: 
1. Call Clark County Public Health at (360) 397-8428 option 0, 14 CALENDAR DAYS IN ADVANCE of the event to provide 

notification of intent to fax application and pay by credit card over the phone.  
 Office Hours:  Mon., Tue., Thurs., Fri. 8:00 AM - 4:30 PM and Wed.  9:00 AM - 4:30 PM  
2. Fax both pages of application to (360) 397-8091 and call (360)397-8428 to provide a credit card number for payment.   
 

 NOTE:   Permit fees are not refundable. 

CLARK COUNTY PUBLIC HEALTH  
1601 East Fourth Plain Blvd.    P.O. Box 9825 
Vancouver, WA 98666-8825 
Phone (360) 397-8428    Fax (360) 397-8091  
www.clark.wa.gov 
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PLEASE LIST BELOW ALL FOOD TO BE SERVED TO THE PUBLIC FROM THIS TEMPORARY FOOD ESTABLISHMENT. 
Include ice supplier and water supply. Food prepared in a private home or home-canned food CANNOT be served to the public.  

 
 
 

Food Item or Beverage 
 

Food Supplier 

 

Prepared  
off-site in permitted 

kitchen 
 
 

(circle one) 

On-site cooking 
equipment to be 

used 

 

 
Final cooked 

food 
temperature 

 

Equipment to be used to 
hold food at safe 

temperature 
Cold – Less than 41° 

Hot – Greater than 140° 

 
How served? 

 
Hot        Cold 

   
 

STERNO IS NOT ALLOWED FOR HOT HOLDING at 
OUTDOOR TEMPORARY EVENTS  

  Y N     
  Y N     
  Y N     
  Y N     
  Y N     
  Y N     
  Y N     
  Y N     
  Y N     
 

REQUIRED EQUIPMENT 

Thermometer Probe type (0°F to 200°F) must be available for monitoring temperatures of perishable food. 
Handwashing 
Facilities 

 Plumbed sink 
      or 

 Gravity flow container with spigot/faucet to allow water flow with both hands free. 
 As a minimum, 5 gallons of water in a container with a “hands free” spigot, a bucket to 
catch wastewater, a liquid or powder soap in a dispenser and paper towels are required. 

Utensil Washing  
Facilities 

 Plumbed (3 compartment) sink 
      or 

 Location of 3 compartment sink used for washing utensils 
      or 

 Extra utensils 
 

PLEASE ANSWER THE FOLLOWING: 
Food Preparation 
(Washing Facility) 

For foods that need to be washed (produce, etc.) ― where will this be done? 
 
 HOW IS FOOD KEPT HOT OR COLD DURING TRANSPORTATION TO THE EVENT? 

 
 
 

1. Wastewater cannot be dumped down a storm drain or on the ground. Where will the wastewater be disposed?    
 
2. Do you have the green Temporary Food Establishment Information pamphlet?   Yes      No  If no, ask for a copy of this pamphlet 

before leaving the Environmental Public Health service counter or find this attached to the temporary event packet.  
 

All food workers and volunteers must read this pamphlet before the event. 
 
3. During each shift, a person-in-charge must be on-site at all times with a valid Washington State Food and Beverage Worker Card.  

List those people. 
 

Name      Shift hours     Name      Shift hours    
 

Name      Shift hours     Name      Shift hours    
 
An Environmental Health Specialist will review this application. The review may result in limiting some preparation steps, limiting 
some menu items and /or imposing additional requirements as necessary to protect public health. 
 
 
 
 

I have read, understood, and will abide by the requirements for sales of food from a Temporary Food Booth. 
 
Signature of Applicant_____________________________________________________________  
                           

Print Applicant Name _____________________________________________________________  Date ____________________________________ 



New Construction 633$     Level 1 Low 258$     
Remodel 399$     Level 2 Medium 563$     
Annual Itinerant/Espresso/Farmers Mkts 399$     Level 3 High 985$     
Change of Ownership 150$     
Change of Owner-No notification 250$     
Longer than 2 hours 94$       Level 1 Low 235$     

Level 2 Medium 516$     
RESTAURANT Level 3 High 845$     

Level 1 (A-B) 261$     
Level 1 (C-D) 313$     
Level 1 (E) 342$     1-3 Consecutive Days 143$     

4-21 Consecutive Days 286$     
Level 2 (A-B) 519$     Temporary Late Fee 47$       
Level 2 (C-D) 618$     
Level 2 (E) 670$     

Level 3 (A-B) 824$     Mandatory Follow-up Inspection 375$     
Level 3 (C-D) 970$     Food Probation Inspection 1,126$  
Level 3 (E) 1,045$  
Manager Inspection Program (MIP) 340$     

New Construction 587$     
Remodel 453$     

Base Permit 235$     Portable Addition 251$     
w/Meat Market 235$     
w/Bakery 235$     
w/Deli 516$     Cafeteria Public/Private 563$     

Permit Student Store 235$     
Summer School 258$     

Bed & Breakfast 282$     Head Start 282$     
Bakery 258$     School Safety Inspection 399$     
Caterer 563$     
Espresso Stand 235$     
Meat Market 258$     Additional Services Food Program 116$     
Public Kitchen 258$     Food Handler Card 10$       
Seasonal Permit 258$     
Seasonal Kitchen (Satellite) 282$     

OTHER

SCHOOL PLAN REVIEW

ESTABLISHMENT PERMIT

GROCERY

SCHOOL PERMITS

SEASONAL TEMPORARY PERMITS

FOOD FOLLOW-UP INSPECTION

      ENVIRONMENTAL HEALTH DEPARTMENT
           2011 FEE SCHEDULE

FOOD PLAN REVIEW MOBILE TRUCK

ANNUAL ITINERANT
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