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APPROVED & SAFE FOOD SOURCE  

 

• Food shall be from an approved source.   

 

• No food that is prepared in a home kitchen can be served (unless someone has a Cottage Food 

license and they are serving food according to the requirements of that license).   

 

• Frozen desserts shall only be produced using commercially pasteurized mixes or ingredients. 

  

• Ice that is consumed or that comes in contact with food shall be from an approved source and 

protected from contamination until used. Ice used for cooling stored food shall not be used for 

human consumption. 

 

• The preparation of the following Time/Temperature Control for Safety (TCS) foods is prohibited 

unless the organization has an established hazard control program: Pastries filled with cream or 

synthetic cream, custards or similar products; or salads containing meat, poultry, eggs, or fish. 

 

FOOD & EQUIPMENT PROTECTION FROM CONTAMINATION 

 

• At all times, including while being stored, prepared, displayed, served, or transported, food shall be 

protected from potential contamination, including dust, insects, rodents, unclean equipment and 

utensils, unnecessary handling, flooding, drainage, and overhead leakage or overhead drippage from 

condensation.  (See example diagram on page 3) 

 

• Suitable utensils, as needed for serving, must be provided to eliminate bare-hand contact with the 

cooked or ready-to-eat foods.  

 

• All utensils and equipment shall be washed, rinsed, and sanitized periodically as necessary to 

prevent contamination or a buildup of food, using separate basins for washing, rinsing, and 

sanitizing. Disposable utensils may be utilized to meet such requirement.  Basins should be filled 

with enough water to completely submerge dishes and utensils. (See example diagram on page 3)  

 

• Food shall be served in an individual-meal type of container and handed to the customer.  

 

• Food items shall not be transported for sale at any other location or sold, held, or reused at another 

event.  This pertains to any leftover foods prepared onsite at the event. 

 

COOKING AND HOLDING TEMPERATURES 

 

• There must be a thin probe thermometer available to check food temperatures. 

 

• Meat, poultry, seafood, and other animal products shall be cooked to at least the safe minimum 

cooking temperatures recommended by the United States Department of Agriculture.  

(https://www.fsis.usda.gov/safetempchart)   

 

• No raw or undercooked animal products shall be served. 

 

• Time/Temperature Control for Safety (TCS) foods shall be maintained at temperatures of either 41°F 

or below or 135°F or higher.  

O.C.G.A §26-2-392  Nonprofit Food Safety Requirements 
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FOOD HANDLER HEALTH & HYGIENE  

 

• A convenient handwashing facility shall be available for use by individuals preparing and serving 

food. This facility shall consist of, at least, warm running water, soap, and individual paper towels.  

(See example diagram on page 3)  

 

• Individuals who prepare or serve food shall not make bare-hand contact with ready-to-eat food.  

 

• Individuals who have a known communicable or transmittable disease, as defined by the Department 

of Public Health for these purposes, shall not prepare or serve food at an event.  (Norovirus, 

Hepatitis A virus, Salmonella Typhi, non-typhoidal salmonella, Shiga-toxin producing E. coli, 

Shigella spp.) 

  

  

OFFSITE PREPARATION 

 

• Nothing in this Code section shall prohibit an organization from using an offsite kitchen to prepare 

food for an event permitted under this article, so long as the offsite kitchen complies with the 

provisions of this Code section.  (Ex: offsite kitchen would be something like a church kitchen used 

to prepare sandwiches for a summer lunch program.) 

 

 

OTHER RESOURCES FOR SAFE FOOD HANDLING 

 

• State Food Safety, Food Safety Training and Certification Company’s free Charitable Feeding 

Course:  https://www.statefoodsafety.com/CustomPortal/DisasterRelief#/  

 

• United States Food and Drug Administration’s Food Safety Posters (various languages): 

https://www.fda.gov/food/retail-food-industryregulatory-assistance-training/retail-food-protection-

industry-educational-materials#posters  

 

• United States Department of Agriculture’s Food Safety Website:  https://www.foodsafety.gov/  

 

• Centers for Disease Control and Prevention’s Food Safety Website:   

https://www.cdc.gov/foodsafety/  
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DIAGRAMS & EXAMPLES  

    

                             Handwashing Set-up                                    Overhead Protection with Screens          

 

 

 

  

 

 

 

  Three-compartment Basin Set-up 

 

 

 

 

  
Wash with 

hot soapy 

water 

Rinse with 

clean water 

Sanitize: 

Add 1-2 teaspoons of 

unscented bleach per 

1 gallon of water; 

submerge dishes for 2 

mins; allow to air dry 

Wash 

Basin 

Rinse 

Basin 

Sanitize 

Basin 



MOST COMMON PROBLEMS ENCOUNTERED PERMITTING  

NON-PROFIT TEMPORARY FOOD SERVICES * 
 

*   If any of these problems exist at the time of the opening inspection, a permit may not be granted 

 

 

 Submit an application 3 days prior to the event or earlier. No applications accepted within 3 

days of an event. 

 Sewage may not empty onto the ground surface. Catch basins are required for hand-washing 

and ice chests. Holding tanks or sewage hook-ups are required for longer events that extend 

several days. 

 No home-cooked foods. All foods must be seasoned, prepared, and cooked on-site.  All 

foods must be from an approved source to include ice. Call the Health Department with 

questions. 

 Store food products and all service items off of the ground or on the floor of the unit unless 

the flooring serves as grounds for contamination.  

 Exposed (unshielded) light bulbs in units may not be over food or food prep areas. 

 A hand wash station with free flowing, running water must be set up. Hand soap, water and 

paper towels must be present. Hand sanitizer as an addition is optional but hand soap (not 

bar soap) is required. 

 Utensils and condiments must be single-service. Condiments may be dispensed from pump-

style containers. 

 All food prep must be done under a tent or inside a booth – i.e. onions may not be peeled 

outside etc. 

 Metal stemmed thermometers are required to ensure foods are cooked and maintained at 

proper temperatures. Test strips are required if a dish wash is set-up to test for appropriate 

sanitizing strength.  

 

o 140F hot held foods 

o 45F cold held foods 

 Final cook temps: 

 Poultry 165ºF 

 Ground Beef 155ºF 

 Beef / Pork 145ºF 

 Fish 145ºF  

 

 Provide a separation of 6’-8’ between the patrons and all cooking and food preparation 

services.  Decorations or barriers may be used where distances cannot be achieved to help 

prevent food contamination. 

 Screening that extends around the entire unit and/or fly fans to effectively cover all openings 

completely MAY be required for extended events (events lasting more than a day) or for 

events in an agricultural/livestock setting. 

 The tent or unit must be ready for inspection prior to the start of the event, and the time must 

be arranged in advance with the Health Department.  

 The tent or setup up must be clean and in good repair. 

 Foods may not be sold until a permit is granted by Health Department. 

 

 
July 15 , 2013 
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TEMPORARY FOOD SERVICE EVENT  
ORGANIZER APPLICATION 

 

IT WILL BE THE ORGANIZER’S AND/OR PROPERTY OWNER’S RESPONSIBILITY 
TO ENSURE THAT ONLY VENDORS PERMITTED BY THE HEALTH AUTHORITY 

SHALL PARTICIPATE IN THE EVENT. 

 

Organizer’s Name: _____________________________________   Organizer’s Phone: __________________________ 
 
Organizer’s Address:_______________________________________________________________________________ 
 
Organizer’s E‐mail Address:_________________________________________________________________________ 
 
Property Owner’s Name and Phone Number:___________________________________________________________ 
 
Onsite Coordinator’s Name and Phone Number (if different from Organizer):_________________________________ 
 
Event Name:_____________________________________________________________________________________ 
 
Event Address:___________________________________________________________________________________ 
 
Set Up Date:________________________________                      Set Up Time:_______________________  AM / PM 
 
Event Begin Date:____________________________               Event Begin Time:______________________AM / PM 
 
Event End Date:______________________________               Event End Time:________________________ AM / PM 

 

If event is longer than one (1) day, please provide daily operating schedule on a separate page 

 

ANY UNAUTHORIZED OR UNPERMITTED VENDOR FOUND PARTICIPATING IN AN EVENT 
SHALL BE CHARGED WITH A VIOLATION OF DPH RULE 511‐6‐1‐.02(1)(a), AND ORDERED BY 
THE ORGANIZER OR PROPERTY OWNER TO LEAVE THE EVENT PREMISES. 

 

How many food vendors are expected to participate in this event? _____________________ 

(Please provide a list of food vendors that will be participating in the event/celebration to the Local Health Authority.  See 
Attachment “A”)   

 

Expected number of patrons (total): _______________   Expected average of patrons per day: ______________ 
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TEMPORARY FOOD SERVICE EVENT  
ORGANIZER APPLICATION 

WATER SUPPLY: 

1. In what manner will potable water be obtained from an approved source?  (Check all that apply) 

  Public Water System       Drilled well that meets EPD Drinking Water Standards (attach test results) 

Provide details on how the water is obtained (Check all that apply): 

    Vendor is completely responsible for their own water supply      Bulk commercial supply (bottled) 

    Onsite water faucet       Onsite direct water connection (trailer inlet)    

    Other:______________________________________________________ 

2. Source of bottled water (both individual bottle and bulk supply)? ________________________________________ 

 

TOILET FACILITIES:  It is the responsibility of the event organizer to ensure a sufficient number of portable sanitation units are 
available on‐site to prevent a prohibited discharge of sewage or cause a public health nuisance. Event organizers and property 
owners are also responsible for ensuring all portable sanitation units are serviced at least once every seven days, or more 
frequently if usage requires (see attached DPH brochure, “Portable Sanitation Information for Event Organizers and 
Construction Site Owner”) 

1. What will be used for toilet facilities at the event?  (Check all that apply): 

 Central supplied facilities   Portable toilets 
 

2. Will general public handwashing facilities with soap running water be available?  (Not required outside food 
vending booths, but highly recommended to reduce public health risks of disease outbreaks.)             
 
   Yes          No  

 

WASTE DISPOSAL (Solid and Liquid) 

1. What type of container(s) will be used for solid waste disposal at the event?_______________________________ 
_____________________________________________________________________________________________ 
_____________________________________________________________________________________________ 
_____________________________________________________________________________________________ 
 

2. How will you dispose of liquid waste?  (e.g., grease from fryers, catch basins/water waste tanks from food 
venders, portable toilet pump outs, etc.)____________________________________________________________ 
_____________________________________________________________________________________________
_____________________________________________________________________________________________ 
 

3. How often will the solid and liquid wastes be removed and by whom?____________________________________ 
_____________________________________________________________________________________________
_____________________________________________________________________________________________ 
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TEMPORARY FOOD SERVICE EVENT  
ORGANIZER APPLICATION 

GENERAL SITE PLAN:  In the space below, or on a separate page, please provide a generalized site plan depicting the locations 
of the food vendors, toilet facilities, general public handwashing facilities (if provided), solid and liquid waste containers, animal 
enclosures, walkways, roads through the event, etc. and approximate distances.  Please indicate if the pathways/roadways 
through and around the event are paved or unpaved.                  
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TEMPORARY FOOD SERVICE EVENT  
ORGANIZER APPLICATION 

ATTACHMENT “A” – LIST OF FOOD VENDORS 

[Attach additional page(s) if needed] 

 

 

NAME OF FOOD BUSINESS  NAME OF CONTACT  PHONE NUMBER 
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TEMPORARY FOOD SERVICE EVENT  
ORGANIZER APPLICATION 

 

 

 

  

STATEMENT:  I hereby certify that the above information and any attached forms and documents are correct, and I fully 
understand that in accordance with DPH Rule 511‐6‐1‐.08(2)(a)4(i) through(iii), and DPH Chapter 511‐3‐6, I am responsible for  
the following: 

a. At least 30 days prior to the event/celebration, I will provide to the Local Health Authority a list of food vendors 
who will be allowed in the temporary event/celebration;  
 

b. To ensure that only vendors permitted by the Local Health Authority are allowed to participate in the temporary 
event/celebration; and 

 
c. To require any unauthorized or un‐permitted food vendor found participating in the event to immediately leave 

the event premises; and  
 
d. To ensure a sufficient number of portable sanitation units are available on‐site (if central toilet units are not 

available or not sufficient) to prevent a prohibited discharge of sewage or cause a public health nuisance; and  
 
e. To ensure all portable sanitation units are serviced at least once every seven days, or more frequently if usage 

requires. 
 

Additionally, I understand that non‐compliance with the requirements listed above are considered to be violations of DPH 
Chapter 511‐6‐1 and DPH Chapter 511‐3‐6, and I may be subject to legal action as deemed necessary by the Local Health 
Authority. 
 
Organizer’s Signature:___________________________________________        Date:_________________________  
 
 



DPH Rules and Regulations 
The Georgia Department of Public 

Health regulates temporary portable 

sanitation units and persons engaged 

in the business of furnishing, renting, 

or servicing these units, including port-

able hand washing facilities, under 

Rules of the Department of Public 
Health Chapter 511-3-6. 

All portable sanitation units must be 

furnished and maintained by a certified 

contractor or company.  It is the re-

sponsibility of the event organizer or 

the construction site owner to ensure a 

sufficient number of portable sanitation 

units are available on-site to prevent a 

prohibited discharge of sewage or 

cause a public health nuisance.  Event 

organizers and property owners are 

also responsible for ensuring all porta-

ble sanitation units are serviced at 

least once every seven days, or more 

frequently if usage requires. 

 

 

Portable Sanitation Units for Special Events Planning 

Minimum Number of Portable Sanitation Units at Construction Sites 

*The number of portable sanitation units required shall be determined by the maximum number of workers present on 
a regular 8 hour shift.  Shifts lasting longer than 8 hours (40 hour work week) should double the number of portable 
sanitation units. 

* If alcoholic beverages are to be served, add 25% to the base number. 



Planning 
Proper portable sanitation planning is essential 

to the coordination of a safe and successful spe-

cial event.  Considerations during the planning 

process should include: 

Type of event – Events that last throughout the 

day and into the evening will require more units 

than events that last for only a couple of hours.  

Also, if food will be served at an event, hand-

washing stations should be considered in order 

to reduce the risk of disease transmission 

through hand to mouth contact.  Portable sanita-

tion units should be located as far away from 

food service vendors as practical.  

Number of attendees and duration of the 
event – An event for a large mass gathering of 

people will require more portable units than a 

small group of people.  *See the included table 

for estimating the number of portable units re-

quired for an event or construction site.  

Food and beverage type and location – If al-

coholic beverages are being served, the number 

of portable toilets should be increased by 25%.  

Outside temperature – On hot days, visitors 

will consume more drinks and make more trips 

to the lavatories.  More units should be consid-

ered for such cases. 

Event layout and topography – Portable toilets 

should be placed on flat surfaces in a strategic 

position that allows easy access by the public 

and large trucks that service the units.         

 

Current listings for certified portable sanitation 
contractors and companies can be found at 
www.dph.georgia.gov  

                         

 
Portable Sanitation 

 
Information for Event Organizers 

and Construction Site Owners 

 

 

 

 

 

 

 

 

 

 

Background 
Large gatherings of people in relatively 

small areas for extended periods of time 

may elevate the risk of disease outbreak.  

In many of these situations, there are not 

enough restroom facilities at the site to ac-

commodate a mass gathering.  Proper 

measures must be employed to ensure 

enough sanitary facilities are present to 

meet the needs of the public, and to en-

sure the safe and timely disposal of sani-

tary wastes.  Portable sanitation units can 

provide for this need.  If portable sanitation 

units become overcrowded and neglected, 

especially at events involving food con-

sumption, the risk of a disease outbreak is 

only increased.  It is, therefore, imperative 

to take the time to develop a plan for the 

safe and effective placement, storage and 

disposal of sanitary wastes at special 

events in such a way as to reduce the risk 

of disease outbreak and protect public 

health. 

For additional information, please contact your 

local county health department, or visit our 

web page: www.dph.georgia.gov 
 

County:________________________________ 
 

Contact:________________________________ 
 

 
 
 
 
 
 
 
 
 
 
 
 



 
 

___________________________________ 
 

APPLICATION FOR A NON-PROFIT FOOD SERVICE PERMIT 

1. Name of non-profit event (fair, festival, fund-raiser, etc.)__________________________ 

________________________________________________________________________ 

 

2. Location of this non-profit event:_____________________________________________ 

 

3. Name of food service business_______________________________________________ 

 

4. Owner:__________________________________________________________________ 

 

5. Operator:________________________________________________________________ 

 

6. Address of Owner:_________________________________________________________ 

 

7. Telephone number of Operator:______________________________________________ 

 

8. Date Operation to Begin:_____/_____/_____   Date Operation to End:____/____/_____ 

 

9. Foods to be served:   ______________________________________________________  

________________________________________________________________________ 

________________________________________________________________________ 

(All condiments & single service items such as knives, forks, spoons, straws, etc. must be 

individually commercially wrapped.) 

 

10. From where will foods be obtained?_________________________________________ 

________________________________________________________________________ 

 

11. What type of over-head protection will be used for cook and serve area (minimum is a 

tent)?___________________________________________________________________ 

 

12. How will foods be transported to the cook/serve area?___________________________ 

________________________________________________________________________ 

 

13. How will food(s) be kept at 45°F or below until cooked or served?__________________ 

________________________________________________________________________ 

 



 
 

14. How will food(s) be kept at 140°F or above after cooking and until served?___________ 

_______________________________________________________________________ 

 

15. Are there thermometers available to insure proper temperature of foods?___________ 

 

16. Describe the handwashing facility that will be used at this location for this event:______ 

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

 

17. Describe the procedures that will be used to ensure no bare-hand contact with the 

cooked product(s) or any ready-to-eat foods:___________________________________ 

________________________________________________________________________

________________________________________________________________________ 

 

The undersigned hereby applies for a permit to operate a Temporary Non-Profit Food Service 

Permit pursuant to the O.C.G.A. 26-2-390 through 26-2-393. 

 

___________________________________________            
                                   Printed Name                                                                                
 
___________________________________________                                       _________________ 

                                      Signature                     Date 

 

DO NOT WRITE BELOW LINE 

FOR INTERNAL USE ONLY 

 Copy of IRS Form 501(c) or a letter determining tax exempt status from the Georgia 

Commissioner of Revenue attached?              □ Yes             □ No     

       

 Educational Material/Consultation Provided By:________________________________________ 
                                                                              Name                                              Title 
 
 

 Date: ____________________________ 
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