TOWN OF WESTFORD
BOARD OF HEALTH

TOWN HALL
55 Main Street
WESTFORD, MA 01886
(978) 692-5509 FAX (978) 399-2558

Guidelines for Temporary Facilities
Dear Participant.

The Westford Health Department enforces section 590.030 of the Massachusetts State Sanitary Code
which requires a temporary food service permit be obtained for each booth/unit/structure at all
temporary events/celebrations.

In general, a temporary food service permit is granted for any single event or celebration that lasts two
weeks or less in duration. An inspection may be conducted prior to issuance of any permits.

Structural, equipment and warewashing facility requirement will vary depending on the type of food
product prepared and sold.

In addition, the Board of Health may impose additional requirements to protect against health hazards
related to the conduct of temporary food establishments. They may also prohibit the sale or distribution
of some or all potentially hazardous foods (raw and treated meats, poultry, eggs and dairy producis
and heat-treated vegetables and raw sprouts). Furthermore, they may, when no health hazard will result,
waive or modify requirements of any, or all, regulations governing foods sold or distributed in the Town
of Westford.

For your convenience, the sponsor will make provisions for those conditions noted with a check mark.

Should you have any questions regarding any of these conditions, please do not hesitate to contact me at
978-692-5509.

Health Agent



TOWN OF WESTFORD
BOARD OF HEALTH
TOWN HALL
WESTFORD, MASSACHUSETTS 01886
Phone: 978-692-5509 Fax: 978-399-2558

TEMPORARY FOOD APPLICATION FEE §$30.00

Establishment/Business/Organization Name
Address Phone

Name of person responsible for this temporary food operation
Address Phone

Does your organization currently possess an annual food permit from the Westford Board of Health? Y N
If yes, circle type of permit: Food Service Retail

MName of Event
Location of Event
Date of Event Time of Event to

Source of potable water

Method of collecting and disposing of wash water
Location of handwashing facilities
Location of toilet facilities

Method and type of sanitizer used
List ALL food and beverages to be served, including source of food and brand names (you may need a separate
sheet of paper)

How do you propose to hold cold potentially hazardous foods below 45°F?

How do you propose to hold hot potentially hazardous foods above 140°F7

How do you propose to hold raw foods separate from ready-to-eat foods?

Do you have a Certified Food Protection Manager (590.003) (to be present at all times during the event)? Y N
Provide Name (and attach copy of certificate)

Application must be received at the Board of Health office at least 14 days prior to event. Please call the
office to let us know if the permit should be mailed or if someone will pick it up in person.

Please be aware that we are likely to conduct an inspection of the temporary site before the event date.

I have read, and understand, the *Guidelines for Temporary Food Vendors”

Signature of Applicant Date



Guidelines for Temporary Food Vendors

In order to ensure a safe and sanitary food supply, the issuance of a temporary food
service permit is based on the following conditions:

O Two weeks prior to the event, a completed Temporary Food Service Application (enclosed)
must be sent to the Westford Health Department. The application must include either a
business check or money order covering the application fee.

O Only food stipulated on the permit may be sold.

O

Temporary food permit must be conspicuously displayed on site.

O Foods must be obtained from an approved commercial source. Proof of source, i.e. boxes,
receipts, etc. must be available on site.

O All potentially hazardous foods, as defined on page one, must be transported and held at
proper temperatures:

Frozen Foods............at or below 0°F
Refrigerated Foods....at or below 45°F
Hot Foods...............at or above 140°F

{Only mechanical refrigeration and/or crushed or cubed ice is allowed as a cooling medium.)

00 Thermometers must be available and in use for monitoring food temperaturgs. Temperature
log sheets are recommended and should be kept for 60 days.

O All packaged foods must be individually wrapped/packaged and labeled.

00 Packaged and unpackaged foods cannot be stored in direct contact with ice, water or liquid
wastewater. Exception: Canned and bottled beverages may be stored in ice, providing the ice
will not be used for public consumption.

0 Good food handling practices must be observed, along with a high level of personal hygiene,
clean outer clothing, and the use of effective hair restraints.

O Food handling must be minimized by using tongs, plastic gloves, paper wraps, napkins, etc.
Ready-to-eat foods may not be handled with bare hands!

O All food, drinks and condiments shall be handled and stored in such a manner so as to prevent
contamination. For example: they must be adequately protected from the elements, insects
and customers (this includes food sampling). They must be covered and stored in clean
containers and kept off the ground/floor. Trash bags are not allowed for storage.

O Warm running water with liquid soap and disposable towels for handwashing must be
available, (Warm bottled water with a pull out spout is acceptable.) Hand sanitizer must also
be provided at each unit/structure/booth. All food handlers/servers shall wash their hands
after using toilet facilities, smoking, eating, handling garbage, or any other possibility of
contamination.
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