


Question

Do | always need a food permit?

If you will be serving food, in most cases you will be
“required to have a temporary food service permit. By
checking with your local health department as soon as
possible, you can find out whether you need one or not.

Some events do not require a permit. These include
bake sales or covered dish suppers where people bring

a dish to share with each other. A religious, fraternal

or charitable organization that has its own facility and
plans to prepare food at the facility and serve food at the
facility does not need a permit for an occasional event
(once a week or less often).

Does this apply only
to fundraising events?

No, fundraisers fall under the category of “temporary
food service”, NYS regulations cover any event lasting
1-14 days where food is served, including fairs, festivals,
or community celebrations.

What is the health basis
for issuing temporary
food service permits?

Both the fundraising planning committee and the health
department share the common goal of a safe event.

If food is not handled or cooked properly, it can get
contaminated with salmonella, E. coli, hepatitis A, or
other bacteria and viruses and people can get sick. It is
in everyone's best interests to work together to prevent
problems and avoid illness.

What other steps do | need to take to keep food safe?

The health department will help you with your event when you contact them, but here are the basicideas:

' Choose a food-safe menu.

| -+ Keep it simple and bear in mind that some foods need special handling to avoid bacterial growth
(such as meats, eggs, dairy products, cut fruits and vegetables).

- Use foods only from approved sources (for example, commercial foods or those cooked in permitted
kitchens). Foods prepared or cooked at home would not be considered an approved source.

Practice good health and hygiene.

+ Don't prepare or serve food if you are ll, have open sores or infected cuts.
-+ Wear clean clothing or aprons.

r Restrain hairin a hat or net.

- Wash your hands before preparing and serving food.

_____ .« Wear gloves when working with ready-to-eat foods such as sandwiches and salads.
Maintain good practices in the food area.

- - Keep food at proper temperature. To control the growth of bacteria, you need to cook foods to the right
temperature, If you are transporting food, reheating food, storing food, or serving foods hot or cold, you
will need to make sure they stay at the right temperature. Your health department can provide advice
based on your menu.

«* Keep raw food preparation areas separate from areas with cooked or ready-to-eat foods.

- Wash pans, knives, spoons, cutting boards and other equipment in hot soapy water and rinse in
hot clean water.

. . Sanitize food contact surfaces with a solution of bleach and water (one tablespoon of unscented
household bleach into one gallon of water).

- Empty and remove trash frequently.



