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TEMPORARY FOOD REQUIREMENTS 

SWEETWATER COUNTY HEALTH DEPARTMENT

1. All vendors must contact the Sweetwater County Health Department for consultation and proper licensing. 

2. Food must be protected against outside elements.  ALL temporary food service units and booths will require a canopy covering at minimum.  According to food service regulations, additional protection may be required such as 3-sided windscreens,  depending upon duration of the event, types of foods prepared and the nature of the operation.

3. A handwashing facility must be provided.  A water container with spigot, catch basin, liquid soap and paper towels will be sufficient.  Additionally, a three-compartment wash, rinse and sanitizing facility must be provided.  Three clean plastic tubs will suffice.  Potable water must be used for all cleaning and hand washing. 

4. Temporary food vendors may serve only those foods approved for service under the Temporary Food Service Requirements.  Approved foods include those restricted to minimal preparation, prepackaged or packaged, or containerized food or drinks (hamburgers, hot dogs, corn dogs, etc.).  Leftovers may not be kept and served the next day!  The preparation or service of potentially hazardous foods including pastries filled with cream or synthetic cream, custards and other similar products, and salads or sandwiches containing meat, poultry, eggs or fish is prohibited.  Production and service of any food item is subject to the approval of the Sweetwater County Health Department.
5. Approved food items must be prepared at the event or prepared at a licensed kitchen (school, restaurant, and fairgrounds) and brought to the event. 

6. FOODS AND FOOD ITEMS FROM HOME KITCHENS AND HOME CANNED PRODUCTS ARE PROHIBITED FROM USE OR SALE!
7. Cold food items shall be kept below 45 degrees Fahrenheit at all times in an approved cooler or a refrigeration unit used for no other purpose.  

8. Hot food shall be kept above 140 degrees Fahrenheit.  DO NOT HEAT FOOD IN A CROCK-POT!  Food shall be heated on a stove or hot plate with no interruption in the cooking process; and when a temperature of 165 degrees Fahrenheit or above is reached, food may be transferred to a crock pot. 

9. A metal stem dial thermometer is required and shall be used regularly to guarantee that proper temperatures are met and maintained (recommended range 0 - 220 degrees Fahrenheit). 

10. Ice used shall be obtained in chipped, crushed or cubed form from an approved manufacturer.  Ice shall be dispensed with a scoop or tongs, not with hand or paper cups, etc., and it shall be kept covered.  Scoop or tongs shall be stored in the ice with the handle up.  Ice from home is prohibited. 
11. SMOKING, EATING AND DRINKING IS PROHIBITED IN THE PREPARATION OR SERVING BOOTH. 
12. All food handlers shall be free from contagious or communicable diseases, sores, or infected wounds, and keep their hair properly restrained. 

13. Wiping cloths shall be provided and kept stored in a sanitizing solution.  Sanitizer must include one of the following as a main ingredient:  1) Chlorine 2) Bromine 3) Iodine 4) Quartenary Ammonia. 

14. All food handlers must keep themselves and their clothing clean.  Hands must be washed as frequently as necessary to maintain good sanitation, and always prior to starting work and after using the restroom. 

15. All food shall be kept covered and stored a least six inches (6”) off the floor.  This includes the floor surface of a walk-in refrigerator.

16. The consumer shall use only single service plates, cups and utensils.  They shall be stored at least six inches (6”) off the floor and kept in original plastic sleeve or dispenser.  Utensils must be dispensed with handles up unless each utensil is individually wrapped.  

17. Sugar, salt, pepper, catsup, mustard, pickle relish, jelly, syrup or any other condiment shall not be served in an open type container.  Individual packets or an approved dispenser shall be used.  Pump or squeeze bottles are approved dispensers. 

18. Packaged food shall not be stored in contact with undrained ice or water.  Canned and bottled beverages may be cooled in ice water to which sanitizer has been added, providing the container is drained and cleaned on a daily basis. 

19. Milk shall be served to the consumer in unopened commercially filled package not exceeding one (1) pint in capacity or from a dispenser. 

20. The use of enamelware is prohibited. 

21. Stands and surrounding area must be kept clean.  A garbage can or other waste receptacle must be provided and must be kept tightly covered, emptied, washed and disinfected daily or more often as needed.  Wastewater shall be disposed of in an approved manner. 

PERSONS WISHING TO PREPARE AND SERVE POTENTIALLY HAZARDOUS FOODS MUST DO SO FROM A LICENSED FULL SERVICE BOOTH OR LICENSED MOBILE FOOD UNIT.  ALL FULL SERVICE BOOTHS OR MOBILE FOOD UNITS MUST MEET THE REQUIREMENTS OF THE WYOMING FOOD SERVICE REGULATIONS.

ANY TEMPORARY OR FULL SERVICE VENDOR NOT IN COMPLIANCE WITH THE TEMPORARY FOOD SERVICE REGULATIONS OR THE WYOMING FOOD SERVICE REGULATIONS MAY BE CLOSED IMMEDIATELY IF CONDITIONS WARRANT SUCH CLOSURE. 

THE HEALTH OFFICER MAY IMPOSE ADDITIONAL REQUIREMNTS TO PROTECT AGAINST HEALTH HAZARDS RELATED TO THE CONDUCT OF THE TEMPORARY FOOD SERVICE ESTABLISHMENT, MAY PROHIBIT THE SALE OF SOME OR ALL POTENTIALLY HAZARDOUS FOODS, AND WHEN NO HEALTH HAZARD WILL RESULT, MAY WAIVE OR MODIFY REQUIREMENTS OF THIS RULE. 

Sweetwater County Health Department

550 Uinta Drive, Suite D
Green River, Wyoming 82935

(307) 872-3930 or (307) 352-6709

Fax (307) 872-3981
EFFECTIVE JULY 1, 2000, TEMPORARY FOOD SERVICE PERMITS WILL COST $25.00.  NON-PROFIT ORGANIZATIONS WILL BE EXEMPT.  PROPER DOCUMENTATION WILL BE REQUIRED. 

