
2023 Application for a License to Conduct a Temporary : (check only one)     [  ] Food Service Operation 

 [  ] Retail Food Establishment 
 Instructions: 

1. Complete the applicable section. (Make any corrections if necessary.) 
 

2. Sign and date the application. 
 
 3. Make a check or money order payable to: Madison County Public Health or use MCPH 
           Or call our office to pay by credit / debit card.   
           If paying by credit/debit card, we need to receive your completed application, layout of equipment  
           and menu before a license will be issued. 
 

 4. Return to: Madison County Public Health   Questions?  
    PO BOX 467      Please call our office at 740-852-3065   
    London, OH 43140     between 8:30am to 4:30pm  Monday – Friday 
 

Before license application can be processed the application must be completed and the indicated fee submitted. Failure to 
complete this application and remit the proper fee will result in not issuing/renewing a license. This action is governed by 
Ohio Revised Code 3717. 
 

  I hereby certify that I am the license holder, or the authorized representative, of the food service  
  operation or retail food establishment indicated above: 

 Signature:   Date: 

 

Licensor to complete below 
 
 
 
 
 
 

 Application approved for license and certified as required by Chapter 3717 of the Ohio Revised Code. 

 By 
 

 Date  Audit no.  License no 
 

 AGR 1269 (Rev. 5/13) Ohio Department of Agriculture      HEA 5319 (Rev. 5/13) Ohio Department of Health    
 

Name of Temporary Food Facility (Group or Individual Name):   

 

** Answer the questions on the second page and draw out setup of tables, hand sink, wash and dry areas, prep, 
storage and serving areas you plan to have and use at the event.  Refer to guide or call. 

 
Name of the event (ex. Mad. Co. Fair): 

 

City:       State:    Zip: 

 

Address of event: 

 

Start Date: 

___/___/_____ 

Name of License Holder:     Phone Number:  (            )                 -  
      Email:   

On the back or attach a list of foods being served / sold at event.  All foods you will be preparing must be made at 
the event.  Not allowed to make food at home or business prior to the event.  Commercial prepackaged foods 
approved by USDA or ODA that do not require temperature control are allowed.  Any questions, contact our office 
at 740-852-3065 and selection inspections/Environmental Health Division. 

 

End Date: 

___/___/_____ 
Operation Times:  Start Time and End Time(s) 

 

 

City:       State:              Zip: Zip: 

 

Mailing Address of License Holder: 

 

Valid Date(s): 

 
License Fee per Event:  

Non-Profit: $46.00               

For Profit: $92.00                

 

                            

 

 

License Fee: 

 



 
Complete the following sections and include with your license application 
 
 

1. List the specific foods you will be selling and where you will be getting the food / ingredients 
from to use to prepare and sell (name of store or supplier)? 
Ex: hot dogs from GFS, Springfield, onions, ketchup, mustard from Krogers, London 
________________________________________________________________ 

 
________________________________________________________________ 
 
________________________________________________________________ 
 
________________________________________________________________ 

 
 

2. If you will be using any support facilities for example a restaurant kitchen, refrigerated truck, 
etc., where will the food will be stored or prepared?  List the locations and or the equipment to 
be used.  If you will not be using any other facilities,  put in “none” go to item #3. 
 
________________________________________________________________ 

 
________________________________________________________________ 

 
________________________________________________________________ 
 
________________________________________________________________ 

 
3. Draw an overhead layout in the space below of how you will set up your operation.  Indicate 

the location of your hot-food holding and or cold-food holding areas.  Show the location of your 
equipment, where the food prep and serving area, the location of your hand washing and 
utensil washing locations and trash cans. 
 
Equipment can be drawn out as simple shapes like squares, circles, triangles and other 
shapes and labeled what they are representing. If you need additional space, you can draw the 
layout on another sheet and attach it to your application. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Temporary Food Service Operation and Retail Food Establishment Guidelines 

 Check with Madison County Public Health (MCPH) at to see if you need a license based on the foods you plan to sell at 

your event or fund raiser. 

 

Food Source 

1. All foods must be prepared at the event or festival or  

2. In a licensed food service operation (Health Department Approved Food Source).  If you are not sure if a facility is 

approved – check with the Health Department at least a couple of days prior to your planned event so you have time to 

make other arrangements if your food source is not an approved source.  Do not wait until you are inspected. 

3. No foods or ingredients are allowed that have been prepared, processed, sliced, cooked, canned or heated at home 

that will be sold. 

 - some baked goods are exempted and can be made at home – consult with MCPH to see if your  

foods will require you to have a license or not. 

4. Do not use leftover perishable food items from the day before. 

 

Food Temperatures 

All foods subject to spoilage must be kept: 

1. At or below 41ºF for cold food / at or above 140ºF for hot food.  There are some foods that require special temperatures 

which our sanitarians will inform you after reviewing your menu items on your license application. 

2. Frozen Foods be kept frozen and kept in the freezer or approved temporary cooler 

3. All potentially hazardous foods must be cooked to proper food temperatures.  Contact MCPH’s sanitarians for specific 

temperatures you need to know. 

4. Must have a metal stem thermometer to check all food temperatures and 

5. Coolers and refrigerators must have a refrigerator type thermometer or a working temperature gauge 

6. Mechanical refrigeration / freezers need to be used for overnight storage of food items 

 

Food Preparation and Handling 

1. Minimize direct handling of foods. (Do not handle foods with your bare hands) 

2. Use disposable gloves, tongs, and utensils such as large spoons, ladles, or deli paper   

   (wax paper) when handling ready to eat foods 

3. Ice must be dispensed into drink cups using an ice scoop or a utensil with a handle 

     Do not store items in ice bin when ice is to be used for consumption 

4. Food must be prepared on tables that are smooth and easy to clean,  

    Sanitize table surfaces before use. 

5. Condiments must be provided in individual packets or pump or squeeze type containers.  

    (No open containers) 

6. Food items must be thawed in refrigerator, microwave, or under cold running water 

(Not at room or counter temperatures) 

7. No smoking or chewing of tobacco in food prep or storage areas 

8. No eating or drinking during food preparation or in the food prep area 

9. Everyone cooking, preparing or wrapping the food is to use hair restraints (Hair nets, baseball caps or scarves)  

(Head visors with the top of the hat open are not allowed).  Anyone with a beard also needs to cover their beard or 

arrange to not handle the food at the event.  Check with our inspector before your event on options. 

10. Use of pesticides is prohibited during preparation and serving hours – limit use 

     Store chemicals cleaners and pesticides separate from food items, prep and serving areas 

     Label working containers of chemicals when not in original containers 

11. Plywood or other porous material is not acceptable for the use as a cutting board, food prep surface    

     or food contact surface 

 

Food Protection 

1. Foods on display for sale must be covered; or 

2. Protected by a sneeze guard or shield, or by wrapping with plastic wrap 

3. Use light shields, protective sleeves over light fixtures or bulbs  

    (Yellow lights help to discourage the attraction of insects)  

4. Need at least 50 foot candle of light over food prep and utensil washing areas. 

5. Cooking, serving utensils are to be of easily cleanable construction and in good repair  

   – no chipped, splintered, warped, melted, cracked, etc.  



6. Water used must be from an approved source 

Refuse Storage and Collection 

1. Trash must be stored in covered containers until collected 

2. Trash must be removed from the site at the end of the event 

3. Trash containers be easy to clean and have tight fitting lids 

 Card board boxes are not to be used as trash cans. 

 

Handwashing 

1. Provide approved handwashing facilities, including soap and disposable towels, hot water 

2. Alternate handwashing methods may be approved by the health department 

 Bucket, tub, or cooler can be used for handwashing provided water is changed often 

 (Must obtain approval from health department) 

3. Employees must wash hands after smoking, after using toilet facilities, after eating,   

    after coughing or sneezing,  before wearing single use gloves or handling animals 

4. Post handwashing procedure sign 

5. Hands and exposed arms must be washed 

6. Not allowed jewelry on hands or arms, no long fingernails or fingernail polish when  

    preparing food or handling unwrapped food 

7. Instant hand sanitizer does not take the place of proper handwashing 

 

Food and Utensil Storage 

1. Store all food products and utensils up off the ground and protect them from dust,  

    insects, etc. (Keep items covered and at least 6 inches off the ground) 

2. Ensure the food operations are not located where dust or bird roosting may be a  

    problem; (under trees, etc.) 

3. Keep all CO2 tanks under pressure chained and secured from tipping 

4. Keep personal items, food and drink away from where food is prepared or served 

5. Store utensils handles up to avoid direct hand contact with food contact surfaces 

6. Display single use utensils with the handles up to avoid contamination of food   

   contact surfaces. (Best to use pre-wrapped single use utensils) 

 

Cleaning and Sanitizing Procedures 

1. Before you prepare any food, and periodically through the day, wipe work surfaces  

    with cloths rinsed in either bleach (unscented), quat tablets or iodine solutions.  

 Refer to handout for required concentrations based on water temperature, pH, water hardness. 

 Required to have a sanitizing test kit required for sanitizing agent used and know how to use 

2. Wipe cloths be stored in bucket of solution – change the solution often. 

3. Provide facilities for washing, rinsing and sanitizing utensils 

4. Clean and Sanitize equipment at least every four hours or as needed.  

   (Examples: potato slicers, onion/ tomato slicers, can openers, etc.) 

 

The following people may not help prepare any foods 

1. Children under the age of 12 (Youth groups  – students may serve / sell food – just cannot prepare) 

 Exception is if the stand is only a lemonade stand or approved baked goods. 

2. Persons showing symptoms of colds, flu or a foodborne illness 

3. Persons with unprotected cuts or sores on hands. 

4. Only people assigned to work in food booths are to prepare or serve food;  

    unauthorized people and animals are not allowed in the food prep areas.  

 

 

 

 

 

 

 

 

 



 

Additional requirements 

1. Required to have a Person in Charge knowledgeable in the food service operation and  

    equipment, food safety, prevention of food contamination or the spread of a  foodborne illness   

    (Refer to the Ohio Uniform Food Safety Code 3717-1 Ohio Administrative Code 

 

2. Temporary food service operations shall follow the laws as outlined in The Ohio Uniform Food Safety  

   Code 3717-1 Ohio Administrative Code  

 

3. Temporary food service operation will not be licensed for more than 5 consecutive days 

 

4. If cooking is done in a confined area, a ventilation system may be necessary – check with the local fire department for 

requirements. 

 

5. The use of fans to create air curtains and a solution of bleach and water to wipe surface areas may help to discourage 

entrance of insects.  Screened setup can help if you are setup outside.  Make sure to keep the screen clean of dust and 

grease during operation. 

 

6. Store personal items and food away from where food is prepared or served.  Staff can have a beverage with a tight 

fitted lid and straw stored in a designated area.  You do not want to have their beverage kept by the food prep area or 

clean items in case it spills.  Beverage bottles with removable caps are not acceptable because you need to wash your 

hands after every time you remove the cap to drink and you are not allowed to have open bottles or cans of beverages to 

sip from because of the risk of the container spilling if knocked over.  The container with the lid and straw to sip from is 

allowed because there is less handling of the straw than a bottle cap. 

 

7. If electrical extension cords are used, make sure they are properly installed, outlets are not overloaded, or cords 

located so they become a hazard 

 

8. Waste water from booths are to be removed in sanitary manner – no dumping dishwater on the ground, etc.  Do not 

discard used oil or grease into storm drains or gutters, sanitary sewer drains or on the ground. 

 

9. Cooking and food preparation prior to the event can be done prior to the event but only in a health department licensed 

facility, not a private home.  Example: soups, sandwiches, etc., to be prepared at location.  Example:  preparing chili, 

special BBQ sauce or sloppy joe mix at home and bringing to the event is not allowed. 

 

10. Store ice in non-porous easily cleanable containers or original bags as long as the bags are clean and use an ice 

scoop to scoop out ice.  Do not use a glass, cup or gloved hand to handle the ice.  Do not store items in ice bin when ice 

is to be used from consumption  

 

11. Store chemical cleaners and insecticides separate from food items.  Do not store in serving and preparation areas. 

 

12. Temporary floors are to be provided in serving area.  Plywood is acceptable or an outdoor carpet/mat to control the 

dust or mud if set up outside. 

 

 

 

 

 

 

 



 

 

Questions? 

Contact Madison County Public Health Environmental Division 740-852-3065 M-F 

8:30am to 4:30pm.   

Our staff can also consult with you before your event on your menu, when you need a 

license or not and your setup prior to your event to ensure you are ready to offer or sell 

food safely to the public. 

 

 

 

 

madisonpublichealth.org 

Using buckets or plastic dish tubs on a table.   

Air dry clean items.  Do not towel dry. 

Sink setup in a facility.  If there is not a 3rd sink, can use a 

container for the sanitizer solution after the sink with rinse 

water. Make sure you have a sanitizer test kit on site that is in 

good condition and your staff/group at the event know how to 

use it.  If you have questions about the test kit, ask our 

inspector before your event date so you have time to obtain a 

test kit. 


