Pre-Operational Checklist for Temporary Food Service Operators 
 
 
The following checklist contains key items that the New York State Department of Health evaluates while inspecting temporary food service establishments.  Please use this checklist to prepare for your temporary food service event.  As the operator of a Temporary Food Service, you are responsible to ensure that all staff and volunteers are aware of these and other requirements for food preparation and service. 
 
  Water Supply Source - Water used is from one of the following sources: Municipal water supply; NYS   regulated facility; NYS certified bottled water.  Ice is commercially bagged from a regulated facility.  Food grade hoses are required for all water lines. 
 
 
   Food Sources - All food is prepared on-site or at a restaurant or other regulated facility.  Home prepared food is not permitted. 
 
 
   Equipment – Adequate equipment is available and used to cook food.  Adequate Equipment is available   and used to hold food.  Hot Holding (≥1400 F), Cold Holding (≤450 F) 
  
 
   Thermometers - All ice chests and refrigerators have thermometers to monitor cold storage temperatures.  A probe food thermometer (accurate to + 2° F) is available to monitor cooking/hot holding temperatures 
 
 
   Hand washing facility – A Hand washing facility is available using one of the following:   
Plumbed sink & drain line; or Water container & bucket (see handout); or Commercial portable hand wash sink 
 	  
 
   Sanitation of equipment/utensils - Disposable dishes and utensils are used, or a 3-compartment sink or   basin is set-up to wash/rinse/sanitize reusable dishes and utensils  
 
 
   Sanitizer and Test Strips – An EPA registered sanitizer is used (such as bleach or quaternary ammonia) to clean food contact surfaces, dishes and utensils; Sanitizer Test Strips are available to ensure proper sanitizer concentrations  
 
 
   Wastewater Disposal -  Wastewater is disposed of in one of the following ways: Direct connection to sewer or septic system; or portable waste tank or other container; or approved location to empty the portable wastewater tank.  Wastewater cannot be disposed of on the ground or in storm drains. 
 
 
  Site Plan - Outdoor food preparation and service areas have overhead protection (ex. tent) at all times, and have floor covering where dirt/mud is a concern 
 
 
  Prevention of bare hand contact with ready to eat foods is ensured through: Single use gloves,   Utensils, Deli paper/napkins     
 
 
  Food Handlers - All staff and volunteers handling food are free of illness, which includes symptoms of         nausea, diarrhea, vomiting, flu-like symptoms, and open cuts or sores on their hands or arms.   Staff hair must be properly restrained.
 
