Temporary Food Service/Retail Food Establishment
Operation Information Application

Event:

Name:

Location:;

Date(s):

Serving Time(s):

Sponsoring Organization:

Coordinator;

GIMMOOw>

Coordinator's Telephone Number:
Food Service Operation/Retail Food Establishment:

Name:

Operator’'s Name;

Address:

Home/Cell Telephone Number:

moowx

Business/Work Telephone Number;

List food and beverages proposed to be prepared, served or sold (be specific):

Source of Food:
List where food and beverages, including consumable ice, will be purchased:

Food/Beverage ltem Where Purchased Address/Phone # of Supplier




4, Source of Water Supply:

Where will potable (drinking) water be obtained for ice making, food preparation, ware washing and/or
hand washing?

Municipal Supply (name of municipality)
Public Water Supply (name or PWSH#)
Private Water Supply (water sample required or water must be boiled)

Purchased Bottled Water (name of supplier)
Other Approved Source (name of source)

oo 400

How will hot/warm water be provided for ware washing and/or hand washing?

(A Coffee Um
[ Stove Top Bumer

[  Insulated Container
[ Other - Specify

5. Off-Site Preparation:

List food and beverage items to be prepared off-site (be specific);

Food/Beverage ltem Where Prepared When Prepared Address & Phone #
' Off-Site Kitchen

List the equipment that will be used to transport potentially hazardous foods prepared off-site at required holding
temperatures:

6.  On-Site Preparation, Storage, Service:
How will potentially hazardous foods be kept cold (41°F. or below)?
[d  Mechanical Refrigerator(s)**

[ Cooler Chests with Adequate Ice or Cold Packs
[d  Other~ Specify




** Should the event exceed one day ia length, mechanical refrigeration is required for
ovemight storage of potentially hazardous feods.

Speciy location of mechanical refngeraton for avernight sorage:

How will potentially hazardous foods be cocked and'or held hot (135°F or abowe)?

StoveOven

Ekctric RoasianSalel
CharcoalGas Grils
Gas Camping Skove
Steam Table

Chafing Pan with Stemo

0000000

Cther - Spedly -

Note:

Hot water and equipment for hand washing and utensil
washing will be provided on site. No facilities will be
available for washing pans or other large items.

Please return this information with the vendor application.
All requested information for the Temporary Food Service
License must be provided no later than September 7, 2009.

Main Street Wooster, Inc, will submit and pay for the
Temporary Food Service License.



