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OVERHEAD PROTECTION: The temporary food establishment must be covered with a canopy or
other type of overhead proteciion unless the food items offered are commercially pre-packaged food iters
dispensed in their original containers. Overhead protection is not required over outdoor cooking devices
unless unique local circumstances warrant (i.c. roosting birds over cooking area, blowing dust from
construction areas, etc.).

WALLS: Walls may be required as necessary to protect against the elements, windblown dust and debris,
insects, or other sources that contaminate food, food contact surfaces, equipment, utensils, or employees.

INSECT CONTROL: Windows and doors kept open for ventilation shall be protected against the entry
of insects and rodents by 16 to 25 mesh screen, properly designed and installed air curtains, of other
effective means. Other effective means may include the storage and handling of food, equipment, utensils,
linens, and single service articles in covered containers or by using other methods in a manner that would
protect the items from insects and rodents. Such precautions do not apply if flying insects and other pests
are absent due to the location of the establishment, the weather, or other limiting conditions.

LIGHTING: Adequate lighting by natural or artificial means must be provided. Light bulbs shall be
shielded, coated, or otherwise shatter-resistant in areas where there is exposed food, clean equipment and
utensils, or unwrapped single service articles.

VENTILATION: If necessary, mechanical ventilation shall be provided to keep rooms free of excessive
heat, steam, condensation, vapors, obnoxious odors, smoke, and fumes. Natural ventilation is normally all
that is necessary for outdoor-type temporary food establishments.

GARBAGE: An adequate number of nonabsorbent, easily cleanable garbage containers must be provided.
The containers must be covered and rodent proof. Grease must be disposed of properly.

TOILET FACILITIES: An adequate number of toilet facilities, as required by law, shall be
conveniently provided for food employees. As a minimum, toilets may consist of properly designed,
operated, and maintained poriable totlets.

PERSONAL BELONGINGS: Personal clothing and belongings must be stored at a designated place
away from food, equipment, utensils, linens, and single service articles.

TOXIC MATERIALS: Poisonous or foxic materials shall be properly labeled and stored so they cannot

contaminate food, equipment, utensils, and single service and single use articles. Oaly those chemicals
necessary for the food establishment operation shall be provided.
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