BUILDING DEPARTMENT
600 MORTON STREET
RICHMOND, TX 77469

RICHMOND P:281-232-6871

FAX: 281-238-1215
EST. TEXAS 1837

TEMPORARY FOOD DEALER’S APPLICATION

Event Location/Address:

Name of the Event:

Event Date(s): Event Times:
Applicant (Name of Group/Organization/Establishment):
Mailing Address: City: State: ZIP:
Name of Primary Contact Person: Phone:
Email:

Type of Dealer: O Unrestricted (open foods) [ Restricted (pre-packaged foods)

LIST ALL FOOD AND BEVERAGES TO BE SERVED/HANDLED
FOOD PRODUCT SOURCE OF PLACE OF TRANSPORTING COOKING HOLDING
PRODUCT PREPARATION FACILITIES EQUIPMENT EQUIPMENT

FEES

All fees due to the City of Richmond shall be paid in full before issuance. All returned checks will be assessed a
returned check fee as applicable and a stop work order will be issued and remain in effect until such time a valid
complete paymentis received. “Credit card payments are assessed a 3% convenience fee. No refunds or credits, all
transactionsarefinal.”

Description of Item Fees Amount Due
Temporary Food Dealer 72-Hours $75.00
Complaint Inspection Fee, Each $150.00
Other TBD
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Applications can be sent to the Building Department by email permits@richmondtx.gov, faxed to 281-238-1215 or submitted to
our office at 600 Morton St Richmond TX 77469.
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Requirements:

1. Must provide a TEXAS FOOD MANAGER'’S CERTIFICATE per Texas Food Establishment Rules.
2. All calls for service shall be directed to the Building Department where an appointment will be made for the inspection
or other meeting.
3. All inspections and questions should be directed to the Building Department.
a. Food related problems that require immediate resolution call the Health Official at 281-232-6871.
b. Questions and general information. Email: [nspectionrequest@richmondtx.qoy or call 281-232-6871.

GENERAL: A temporary food service is required to comply with State Code. The regulatory authority may impose
additional requirements to protect against health hazards related to the conduct of the temporary food service
establishment. All potentially hazardous foods shall be completely prepared on site or at a permitted food service
establishment. COR policy is to require temporary establishments that prepare, serve, or otherwise provide food from
open containers, including beverages, to obtain temporary permits.

TEMPERATURE: The internal temperature of cold food shall be 41°F or colder. The internal temperature of hot food
shall be 135°F or hotter. Each food booth shall provide a thermometer to monitor food temperatures and others, if needed,
in refrigeration units.

ICE: Ice that is consumed or that contacts food shall have been made under conditions that meet state requirements.
CLEANING: Equipment and the general area shall be kept clean at all times.

SINGLE-SERVICE ARTICLES: Only single service tableware shall be provided to the consumer. Single service
tableware shall not be reused.

WATER: Enough potable water shall be available for food preparation, cleaning and sanitizing equipment and for hand
washing.

HAND WASHING: A hand washing facility shall be available in each booth and consist of at least warm running
water, soap and individual paper towels. (Be sure to label it as a hand wash station.) Provide hand sanitizer having an ethyl
alcohol base. Wash and sanitize hands frequently throughout the event.

WARE WASHING: Three separate containers shall be provided for washing and sanitizing food equipment and utensils.
Label containers as follows: WASH, RINSE, and SANITIZE. Procedures for manual ware washing are as follows:
WASH detergent & water to remove gross food particles, dirt or grease residues.

RINSE clean clear water to remove all detergent.

SANITIZE provide % ounce of unscented bleach for every 1 gallon of water. Completely immerse items at least 60
seconds, then drain and air dry. Do not rinse after sanitizing equipment or utensils.

WET STORAGE: Food cannot be stored in contact with water and/or undrained ice. Wrapped sandwiches shall not be
stored in direct contact with ice.

WASTE: A large covered container shall be provided to store wastewater until final disposal. All sewage, including
liquid waste, shall be disposed of according to law. This means it cannot be poured down storm drains or on the ground;
it must be taken to a sanitary sewer.

GARBAGE: Each food booth must have a covered garbage container, with liner. We recommend at least one inside the
booth for employees and one outside for your patrons.

RESTROOMS: Restrooms shall be provided to both the patrons and the operators.

PROTECTION:

« Samples offered to the public shall be protected by a sneeze guard, or offered in a manner that offers protection form
possible contamination.

* All foods and supplies shall be stored at least 6 inches above the floor or ground.

« All food workers shall wear disposable plastic or latex gloves when handling ready to eat food.

+ All food workers shall wear a ball cap or hair net that shall contain and control their hair when working in the food

booth.
» The food storage, preparation, and service areas must be physically separated from the public. Only authorized personnel
are allow inside of the booth.

DISCLAIMER & SIGNATURE

I certify that | have read and examined all pages of this application and know the same to be true and correct. All
provisions of laws and ordinances governing this type of work will be complied with whether specified herein or not. The
approval of this application does not presume to give authority to violate or cancel the provisions of any other state or
local law regulating such work or the operation thereof. Falsification or errors in this application may result in immediate
revocation of the approval/issuance and be subject to prosecution as allowed by law.

Applicant Date
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