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COUNTY OF KERN

TEMPORARY FOOD FACILITY 
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Public Health Services Department

Environmental Health Division

2700 M Street, Suite 300

Bakersfield, CA 93301

661-862-8740

www.co.kern.ca.us/eh
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TEMPORARY EVENTS 

WEBSITE

 kernpublichealth.com/environmental-health

 Fee Schedule

 Applications and forms 

 Temporary Event Requirements



TEMPORARY EVENT PERMIT
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 A Temporary Event Permit is required when some 

one sells or gives away food or beverages to the 

public at a public event.

 For example:  festivals, fairs, circuses, sporting events, 

fundraisers, etc.

 A Temporary Event Permit is not required for private 

events.

 For example:  birthday parties, weddings, closed meetings, 

etc.



OPERATING REQUIREMENTS

3/15/20164

1. Valid permit issued by EHD.

2. Booth appropriately constructed.

3. Potable (safe for drinking) water supply.

4. Hand-wash area set up.
(Except in booths with all pre-packaged food.)

5. Utensil washing area set up.
(Except in booths with all pre-packaged food.)

6. Equipment to keep food hot or cold, if 
potentially hazardous foods are prepared.



VALID PERMIT
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 Temporary Food Facility Permit

 Application is completed and submitted to 

Environmental Health.

 A health permit fee is paid.

 Two categories of permits – a single event 

permit or a yearly permit.

 Post the permit in public view at the event.



BOOTH CONSTRUCTION
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 Pre-packaged foods – minimum requirements

 Overhead covering (canopy)

 Cleanable flooring

- asphalt or concrete not flooring is necessary

- dirt, grass, gravel flooring is necessary.



BOOTH CONSTRUCTION
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 Fully enclosed food booth 

with:

 Overhead covering

 Cleanable flooring

 4 side walls

 Handwash station

 Utensil wash station

 Un-packaged foods (foods that require 

preparation and assembly)- minimum requirements



2. BOOTH CONSTRUCTION

3/15/20168

Dirt, grass, decomposed granite, or porous surfaces

require flooring such as a tarp or plywood.



POTABLE WATER
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 Necessary if unpackaged 
food is handled.

 Located inside the booth 
and ready to go before 
food handling begins

 Commercially purchased 
bottled water

 Municipal water from 
a tap with a back-flow 
device and a food-grade 
hose



HANDWASHING STATION
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 A supply of potable 

water is needed at 

booths that prepare 

food.

 Water container with 
spigot that locks in open 
position.

 Liquid soap.

 Catch bucket.

 Paper towels.



WAREWASHING
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 Necessary if unpackaged food is handled.

 Utensil washing should ready to go before food 
preparation begins.

 Set up 3 containers large enough to hold the 
largest utensil or equipment.

1. Soapy water

2. Clean rinse water

3. Sanitizer solution

• 100ppm chlorine =  

1 tablespoon chlorine 
bleach plus 2 gallons water



WAREWASHING
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HOT/COLD HOLDING EQUIPMENT
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 Provide enough hot & cold holding equipment to for proper 
temperature control.

 BBQs may not be used for hot-holding food.  They are for 
cooking only.



HOT HOLDING
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 BBQ’s are not approved as hot-holding equipment.  

They are for direct cooking only.  

 After cooking, food is to be brought inside the booth 

and placed in hot-holding equipment.



HANDWASHING
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 Food handlers shall wash hands frequently to prevent 
contamination of food. 

 Examples:

 Upon arrival to food booth

 After eating

 After using the restroom

 After touching face, hair

 After coughing, sneezing

 After smoking

 After handling raw meats 

 After touching garbage



POTENTIALLY HAZARDOUS FOODS
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Potentially hazardous foods are foods that will 
grow bacteria at room temperature.  The 
maximum time these foods should be at room 
temperature is 2 hours. 

Examples:
 Meats and fish that are raw or cooked.

 Vegetables that are cooked.

 Raw cut melons and tomatoes

 Milk and dairy products.

 Cooked rice, beans and pastas.



TEMPERATURES
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 Minimum cooking temperatures

 Pork, egg, fish = 145°F

 Ground meat = 157°F

 Poultry, stuffed foods = 165°F

 Rapidly reheating = 165°F

 Cooked vegetables that will be 

held hot = 135°F



TEMPERATURES
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 Hot & Cold Holding

 Hot hold foods at 135°F
or above.

 Discard hot foods at the 
end of the day.

 Cold hold foods at 45°F
or below 

 For up to 12 hours in a 
24-hour period, then 
discard at the end of the 
day.



FOOD PROTECTION
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 Store all food and 

equipment at least 6” 

off the floor.

 Handle and store all 
food inside the booth, 
except for outdoor 
cooking.



FOOD PROTECTION
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 After handling raw 

foods, thoroughly 

wash hands and wash, 

rinse and sanitize 

equipment, utensils 

and work area.

 Prevent cross contamination

 Store raw animal products below and separate from 
cooked and ready-to-eat foods



FOOD PROTECTION
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 Wiping towels

 Store wet wiping towels in a 

solution of sanitizer.  

 For example,

100 ppm chlorine = 

1 tablespoon bleach 

in 2 gallons water.

 Label the sanitizer container.



CUSTOMER SELF SERVICE
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 BBQs, deep fryers and other cooking equipment may 

be located adjacent to the food booth



CUSTOMER SELF SERVICE
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 Consumer utensils shall be 

only single-use.

 Condiments available for 

customer self-service shall 

be pre-packaged or in 

approved dispensing 

devices.



OUTSIDE COOKING
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 Consumer utensils shall be 

only single-use.

 Condiments available for 

customer self-service shall 

be pre-packaged or in 

approved dispensing 

devices.



OUTSIDE COOKING
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 Perimeter fencing (caution tape, 

barrier, fence, etc.) is necessary to 

the general  public from the cooking 

equipment.



DURING THE INSPECTION
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During the inspection we may note areas that need to be 
corrected. You will be given time to correct these areas.  The 
most critical are:

1. Lack of a valid health permit.

2. Lack of a hand washing area or missing items.

3. Lack of a utensil washing area or missing items.

4. Lack of full booth enclosure when non-prepackaged food is 
present.

5. Improper hot/cold holding temperatures.  If food is found 
that has been out of temperature for more than 2 hours, 
the inspector will request that it be discarded.

6. Lack of a sanitizing solution and wet wiping rags.



Please ask our staff if you have any 

questions.

Have a successful, and healthy event!
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