ELK GROVE VILLAGE
COMMUNITY DEVELOPMENT DEPARTMENT
ENVIRONMENTAL HEALTH DIVISION
901 Wellington Ave. Elk Grove Village, IL 60007
Phone: (847) 357-4220 HealthDivision@elkgrove.org

TEMPORARY FOOD EVENT APPLICATION

Review the instructions below, complete and return the form on the second page to the Environmental Health
Division no later than one week prior to the start of the event. Please contact the inspectors with any questions
regarding set-up and to schedule an inspection time.

1.

*

10.
1.
12.
13.

14.
15.

16.

Hot foods must be held at 135°F or above, cold foods at 41°F or below. Provide a calibrated food

probe thermometer (0-220°F) for checking hot and cold food temperatures.

e Mechanical fridge/freezers shall be provided for storage of cold TCS foods.

e Commercial equipment shall be provided for storage of hot TCS foods. *STERNO is not approved
for outdoor events.

e Provide an internal thermometer for each cooler, freezer or hot holding unit.

e Transported, TCS foods must be held at proper hot/cold temperatures.

Vendors with open food or samples must provide a handwash station including soap, paper towels, jug

with toggle valve, potable warm water, and a catch bucket for wastewater. Non-latex gloves shall be

provided for handling ready-to-eat foods.

Provide an approved sanitizer for cleaning food contact surfaces, with a separate bucket or spray bottle

and corresponding test strips.

For on-site dishwashing, provide 3 containers (for wash, rinse, sanitize) and a supply of potable water.

Label and cover; containers must be large enough to submerse equipment.

All foods pre-packaged for sale must meet FDA labeling requirements (item name, ingredients, weight,

manufacturer company name/contact information, allergen statement). *Unpasteurized products shall

have a warning statement.

Produce must be rinsed with potable water prior to preparation; cut produce must be held at 41°F or

below.

All foods must be covered to protect against contamination.

Sample foods must be covered and served with proper handling devices (tongs, toothpicks).

Ice shall be obtained from a potable, approved source and stored in food grade containers. Food may not

be stored in contact with water/undrained ice except for bottled drinks/sealed cans.

All supplies, including food, single service items and food service equipment shall be stored off the

ground in protective containers.

Condiments must be stored in bulk/pump-dispensing containers or individual packets.

All booth operators must wear effective hair restraints and closed-toe shoes. *No hand/wrist jewelry.

An approved tent shall be provided over each booth for protection against inclement weather and

contamination.

Provide adequate and lined garbage containers for proper waste disposal.

Maintain an orderly booth, regularly remove garbage and clean spills. Accumulated wastewater, oil,

grease, etc. must be disposed of in accordance with law.

Activities including smoking/vaping/tobacco use, unauthorized personnel and/or

animals are not allowed in or around the food service areas.
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Complete Form and Email to: HealthDivision@elkgrove.org

VENUE: [JINDOOR [JOUTDOOR SERVICE TYPE: JFOOD BOOTH [FOOD TRUCK

EVENT NAME: EVENT DATE:
EVENT ADDRESS: START TIME:
BUSINESS NAME:

BUSINESS ADDRESS: PHONE:
BUSINESS OWNER: EMAIL:

PERSON MANAGING BOOTH: CELL:

List all menu items served at event:

PREPARED ON-SITE OR
MENU ITEM: EQUIPMENT USED: TRANSPORTED?

*Prohibited items include (but not limited to) home canned, butchered and vacuum-packed products, homemade ice cream, raw
dairy, non-commercial wild mushrooms, and non-commercial garlic-in-oil mixtures.

ON-SITE FOOD: Must be purchased the day of the event, receipts shall be provided.

TRANSPORTED FOOD: Must come from a licensed commercial kitchen or approved cottage food
operation. Attach a recent health inspection report/cottage food license. If renting kitchen space,
include a signed rental contract/commissary agreement.

*Attach Layout of Booth/Truck
*Attach Food Protection Manager Certification

VENDORS MUST SECHEDULE AND PASS A HEALTH INSPECTION EACH DAY OF THE EVENT PRIOR
TO THE SALE OF ANY FOOD OR BEVERAGE.

I have read and agree to the above-listed requirements (and applicable sections of the IL/FDA Food Codes)
to operate at this Temporary Food Event. | understand that, at any time, the Environmental Health Division
reserves the right to cease all operations/sales within my booth until further notice.

Owner/Operator Signature: Date:

Printed Name:
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