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CITY OF LOWELL
Department of Planning And

_ Development
SANITARY CODE ENFORCEMENT DIVISION
375 Merrimack St Room 55

Lowell, MA 01851
978-674-1458 email donelletlef@lowellma.gov

Peair Vendor:

We have been informed that you plin to be-operating a booth at a upcoming
Jairffestival.

Enclosed is an application for Temporary Food Establishmernt Permil and employees
log whiclh must be completed and returned to the our Department 30 duys before the
event. Ifthe vendors have no licensed fucilitiy of theii-own they must complete the
Licerised Food Establishment Agreement Form.

The Are ¥You Ready Cleck List , Handwashing Station Information and
Handwashing proceduies are also included. Please take the time.to réview fhis
" important material. :

Please contact David Ouelleite at the above referenced {elephone number if you have
aiy questions or need assistance with the checklist and application.

Sincerely,

David Ouellette
Sr. Sanitary Code Enforcement Officer
Division of Development Services
Department of Planning & Development

LOWELL

Alive. Unique. Inspiring.
U GiyHall ¢ Z P: 978:670.3958

375 Merrimack St, Room 55 ¥:978.146.7103
Lowel], MA 01852 douelletie@loviclima.gov

www.LowellMA gov
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O PERSONIN CHARGE

0 HANDWASHING

0 Health

0 HYGIENE

There must.be one désignated-person in charge at 21) times resnonsible for
‘compliance with the regulations.

A minirmnn two-gzllon insulated ¢ontainer with a ‘spi'goti basin, soap and
disposable‘tawels shall be provided for hand washing. The confainer shall
be filled with warniwater 100° fo 120°F. A hand washing sign must be

posted.

The person-in-charge must tell food employees that if they are experiencing
voraiting and/or diarrhez, or have been diagnosed with 2 disease
tramisinissible through food; they cannot work with food or cléan equipment
and utensils. Infected cuts and lesions on fingers of hands must be covered
and protected with waterproof materials.

Food employees must have clean oufer garments and effective hair
restraints. Tobacco usage and eafing are'not permitted by food employees
in the food preparation and sérvice areas..

0 WARLWASHING

0 SANITIZING

O WIPING CLOTHS

[ WATER SUPPLY

ote

0 Wastewater ]f)isposal

A minimum of three basins, Jarge enough for completelmmersmn of
utensils and a means fo heat water are-tequired {o wash, rinse and sanitize

food preparation eqmpment'thathll be used on a‘production basis,

Use chlorine bleach or oflier approved sanitizers for sanitizing food contact
surfaces, equiprent'and wiping éloths.

Stor'e wet wiping cloths in a clean 100ppm chlorine solution. Chauge
frequently. -

An adeguate supply of pofable water shall be on site and obfained from zn
approved source. Water storage a booth shall be in approved storage

containers.

Dispose of wastewater in an approvéd wastewater disposal system. An
adequale number of covered containers, labeled “Wastewater” shall be
provided in the booth.
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0 WALLS & CEILINGS

0 LIGETING

0 COUNTERS/SCHELVING

Unless otherwise approved, floors shall be constructed of tight wood,
asphalt, or-otlier cleanable material: Floors must be éasily cleanable,

‘Walls and ceilings are to be of tight and Souid construction fo-profect from
enfrance of éléments, dust, debris and, where necessary, ilying:-insects.
‘Walls shall bé easily cleanzble.

Provide adequate lighting by natural or artificial means.if necessary, Bulbs
shall be shatferproof or shielded.

All food: pzéparatiq_xg surfaces shall be smuoth, easily cleanable, durable and
free of seams and difficult to clean areas, All other surfaces shall be easily
cleanable. .

O TRASH Provide an adequate nwmber of cleanable containers inside and outside the booth.

O RESTROOMS Provide an adequate number of approved toilet and hand washing facilities, These
facilities shall be accessible for émployee use. .

0 CLOTHING Store personzl-clothing and. belongings in a designed place in the booth, away from
food preparation, food sérvice and warewashing aress.

.
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Food Preparation at the

Attachment A

Temporary Food Establishment

5

) Cold | Hot Commercial
Food Thaw Cut/ Wash Holding Cogle Holding Rehealing | Pre-
How? Assémble How? How? How? How? Portioned
Where? Wheie? ‘Where? Where? Wheic? ; Package
. During Deep fat fry | Held on gas 3 .
Lumpia deep fat /A Freezer ateventin | heatunits /A
fry process s hat oil. .| until served 2
Shrimp friedrice | N/A N/A In Not op-site | Held on gas | In Woks NIA
. refrigerator ' heating unils
Cut off sité/and S
Meat (pork) N/A assembled off Keptin On grill Tleld on gas. | N/A NA -
: | site refrigerator heating units _ \
Food Preparation at the Licensed
Permanent Food Establishment (
Attachment B s
' Cold Hof Commercial
¥aod Thaw Cut/ Wash Holding Cook Holding Rchealing | Pre-
How? Assemble How? How? How? How? Poriioned
Wherc? | Where?  Where? | Where? Where? Package
| Propared in Depp fat :
Lumpia N/A | approved To walkin | fijed'at N/& At site NIA
facility/then approved 3
frozen facility .
Thaw' ‘tut-vegetahles/ - Rice cookers | -
‘| Shrimp fiedrice | flozen | prepare-and ‘Tnwalkin | and woksat | N/A | At site N/A
shrimop in assemble in appreved s
b e - walk-in approved.facility facility =
Cuit & marinade!
Meat (pork) N/A assemble in Tn‘walk-in | At site. N/A N/A NA
approved facility :
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S ﬁMPLE - Sketch Sheet 1
.‘ . Drawing of Teﬁgpomty Food Establishunent o

Tn the following space, provide a drawing of the Temporary Food
Establishment. Identify and describe all eqiiipmient including cooking and
cold holditig equipment, hand washing facilities, food and single service
storage, garbage confainers, and customer service areas.

Cooler

 -Gas

Burners

Hand
‘Wash

Refrigerator __|

3-Vat . ‘ .
Set Up Grill

- /} =

17



saMPLE

Emplovee Log
. Attachment C o -
Name Date Assignmeént Time In Time Out
" Emeril 7/20/02 | Cook 10:00 AM | 6:00 PivL
Dom Deluise | 7/20/02 Cook and Prep 10:00 AM 12:00. PM
Frank T21/02 Cook 10:00. AM 1:00 PM
; Williams
Noel-Sheby | 7/21/02 Cookand Prep .| 10:00 AM 12:00 PM
Alen Gelfius | 7/21/02 | Sales/stodk. 10:00 AM 6:00 PM
Pat’ - | 721402 | Cook 1:00 PM " 6:00 M
Summer
all :
~ John Madden | 7/21/02 Cook-and Prep 1:00 PM When Pat Leaves
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Hand Washing Statiorn

USe It Often ‘ Péper_ Towels

Water from an
approved source

2 gallons minimum
Warnted
Hand Washing
Water
300-120 degrees ¥

Bar or Liquid
Souap '

WATER JUG
OR
COFFEE URN

b
e

Faucei-fype

Spigoet :
(no push ﬂ

buttons)

1. Use clean.water jugs
. unscénted bleachi in

3
o

Lgalk

IR
) A

U

Waxte Paper
- % Camr,
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Handvashing is the single most important action to
STOP
Spreading infection and disease

HOW T0O WASH YOUR HANDS PROPERLY
s Use soap and waxm, running water..
o Rub your hands vigoreusly for 20 seconds.
o Wash all surfaces, including:
Back of hands
Wrists
Between fingers
" Tips of fingers
Undey fingernails

o Rinse your hands well.

o Dry ynﬁfﬁands with paper towel, if possible.



. WHEN SHOULD YOU WASH YOUR HANDS?

Vou should always wash your hands after:

o Going to the toilet (or changing diapers)
e Coughing/sneezing or using a fissue :
B Handling raw meat and poultry
‘> Touching lacerations/cuts, sores or infected areas on the skin
o Handling or playing with pets

Touching dirty kitchen equipment, utensils, dishes or
work surfaces

» Smoking, eating or drinking and before handling foods
= When hands become visibly soiled
You SH QULD ALWAYS WASH YOUR HANDS BEFORE:
e Touching or handling ready-to-eat foods, such as

Breads, deli meats, cheese, fruits and
Vegetables, etc. you eat



e

Prevent the spread of foodborne illnesses, such as hepatitis A, in your
food service establishment by implementing these simple procedures:

Do not allow bare hand contact with ready-to-eat foods..

Employees must wear gloves or use utensils when preparing or serving
ready-to-eat foods.

Gloves must be changed frequently and hands washed in between glove.-
changes. -

Enployees must wash their hands frequently. Handwashing facilities

" must be conveniently located and must be supplied with soap, hot water

and paper towels or electric hand dryer at all fimes.

Employees experiencing gastrointestinal symptoms such as vomiting or
diaxrhea miist be excluded from foodhandling activities..

Consider hepatitis A vaccine for your employees.

For more information about hepatitis A or other foodborne illuesses, contact your
focal Board of Health or the Massachuset{s Department of Public Bealth, Division

< of Epidemiology and Immunization at (617) 983-6800.

For information on safe foodhandling practice, contact the Massackusetts
Department of Public Health Food Protection Program at (617) 983-6712.
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Critical Food Temperatures

Miniman Cooking
‘Temmperatures

Chicken/Turkey Legs 165°F .

Pork/Hamburger 155°F
All othey pofentially 140°F
hazardous foods:
Burritos
Gyros
Beans
Rice
Menu do

Eges
Custards
Lupchmeats -

- 40°F -

200 '
Food Storage
180 180 | Temperatures
160 160
140: P =Srm=140 Hot Foed
: 140°K or above
120 g 120 '
1} Food heid it fhe
100 G 0 100 5 :
) S danger zone
0| EE [& temperafure range
0 R 60 may case illness.
A0 T 40 Cold food
20 20 40°R or belOW.
@ 0

)
(¥ ]
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) POTENTIALLY BAZARDOUS FOODS

5 (
Potatoes, or Other Heat- Garlic-and-0il Mixtures ™

B

Tireated Plant Foods .
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