NON®PROFIT TEMPORARY
TAURANTS

, RS
vironmental Health Sanitarian
7 of Menasha Health Department



~ Definition

orary restaurants are operated by
1ich are fraternal, youth,

any other group where

es to the organization to

e activities of the



Required Equipment

1ent is required of all non-profit temporary

shing which includes a flow of water.
OT BE USED IN PLACE OF

'D SANITIZER
DWASHING. '
nent to maintain hot foods hot (minimum 135F)

ent to maintain cold foods cold (41F or less)
tem thermometer which reads OF-220F

R C or utensils so that ready to eat foods are not touched with
bare hands
Some means of washing utensils (3 buckets or basins) or adequate

quantities of utensils to allow for changes every 4 hours or if the
utensil is dropped.



Hand wash

ainer with a spigot must be



\rea Set up

ofit temporary restaurant is very important,
1s held outdoors. Food and food contact
ected from sources of contamination. The

ave to remain exposed - inse tting must be up surrounding the food
n area, or the event must be in an enclosed building.

yuld be in place providing a barrier from bare ground (grass especially).
arps, setting up on concrete are all options.

and food containers must be stored at least 6” off the ground.
1 station must be set up and immediately accessible to food preparation

Hand wash and ware washing should be set up away from food storage and food
preparation.



Holding

railable to maintain hot foods hot. Hot holding
mum of 135F. A metal stem thermometer
emperatures. Appliances such as

ables are generally used to maintain



lolding Equipment

n foods at 41F or less must be available. Coolers

>ss contamination. Mechanical
this could definitely include storage in

ferson Park Pavilion.



hermometers

1eter must be used to monitor product

ng hot holding, cold holding and cooking
oducts. Thermometer should be

as a reference. Adjustment is on the
e thermometer must be inserted
Hamburger patties may be
ometer in 2”.

ide of the dial.
ood at a minimum ©
n order to insert the ther

dial must read 0-220F




5s and Utensils

y not be touched with bare hands. Tongs,
oves must be used for these foods. This
ns and all foods that are ready to eat.

prior to putting on new gloves.

sed for potentially hazardous foods must be either
r changed every 4 hours or if the utensil is dropped.



shing (optional)

wished instead of simply changed with spare
in set up must be used. The basins are set

Sanitize

detergent water, second basin is clean water to rinse

1al soap and the third basin is for sanitizer solution. Sanitizer
ither chlorine (100ppm) or QUAT (200ppm).



Foods

0ods be precooked if possible. If burgers are to be prepared
frozen. Raw animal products are certainly the most

luct at a minimum is preferred. Any raw animal foods

emporary restaurant must be approved by the

 come from an approved source (licensed). FOOD PREPARED IN A
HOME ARE ABSOLUTELY PROHIBITED.

(a copy of the well test must be on site). Ice used to keep foods and food containers
cold may not be used for consumption.



okKing Temperatures

t be fully cooked. Items like hamburgers may
(i.e. medium rare). The following are

l brats, hot dogs 135F
ng 135F



leaning

ained and free of exposed food and food debris

. Is used for cleaning must be stored away from food, food
rs and food contact equipment.

cleaning solutions should be properly disposed of down
ewer drain and not dumped in the storm sewer.

Garbage and refuse should be kept in proper containers with tight
- fitting covers.



n appliances such as grills, deep fryers and any
an open flame may pose a fire hazard. There
of fire extinguishers and set back from a

nah-Menasha Fire Department (920) 886-6201



p'resentatlon

Click here to complete a Quiz and for further
information on how to receive your permit.


http://www.cityofmenasha-wi.gov/content/departments/health_department/(4)environmental_health/_Non_Profit_Temporary_Restaurant.php�
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