
Temporary Food Facility Training
Feeding the Public Safely at Community Events 



This Training Will Help You:
• Organize the food operations at a 

community event.

• Set up and operate a temporary food facility 
(“TFF”) booth.

• Serve food safely at a community event.

• Minimize the possibility of a foodborne 
illness.

After this training, you will receive a Ventura County 
Environmental Health Division (EHD) Temporary 
Food Facility/Community Event Certificate of 
Training.



The Certificate of Training is Valid for:

1. Community Event Organizer.

2. Temporary Food Facility Operator.

Certificate is valid for three years.

Renew by attending class.



What is a Community Event?

Community events are of a civic, political, public, or 
educational nature including state and county 
fairs, city festivals, circuses, or other events 
approved by the local enforcement agency.



What Is Not A Community Event
• A grand opening for a business.
• A store give-away or event designed to promote a 

business.
• Private events such as birthday parties, weddings, 

and events for club, school, and church members 
and their guests only. 



EFFECTIVE 1/1/13

Who is the Organizer?
A non-profit charitable organization as defined

in California Health & Safety Code.

What is the location?
Public property.

Events prior to 1/1/13 are permitted as 
previously submitted, but changes to organizer 

or location must meet new requirements.



Alternatives
1. A local governmental jurisdiction issues a 

proclamation or resolution designating:  1) the 
event as a community event, 2) the location as a 
community event location, or 3) the organizer as a 
community event organizer.

2. Ventura County EHD health-permitted mobile food 
facilities (MFFs) only.  Requires information 
submitted to EHD.

3. Craven Exemption:  All food/beverages are 
donated 100% by for-profit(s) to a non-profit, 
charitable organization.  Requires submitted 
information to EHD.



Full Fee Waivers 

1) A non-profit, charitable organization requires:

• Federal Internal Revenue Code Section 501(c)(1)-(10) and
California Revenue and Taxation Code Section 23701d 
documents.  Attach to application.

• Active Certificate of Training held by at least one member of 
the non-profit.  Attach to application.

• Member with certificate is available at the event.

• Community Event Organizer Application and TFF Operator 
Applications received at least 30 days prior to the event.

• TFF booth receiving fee waiver is operated by the non-profit.

2) A veteran requires DD214 form with application.



Organizer Responsibilities
• Submit a complete Organizer Application, including 

detailed site plan, and all TFF Operator Applications at 
least 30 days prior to the event via appointment.  If 
you fail to submit in time, permits will not be issued. 

• Set up and maintain power if provided, organizer 
sink(s), restroom facilities at 1 per 15 food handlers 
within 200 feet, and trash removal.  Certified Farmers’ 
Markets require permanent restroom facilities.

• Animal areas must be at least 20 feet from any food 
facility.

• Permits will be issued prior to the event via email or 
over the counter as requested.
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Temporary Food Facility Operator 
Responsibilities

• Submit a TFF Operator Application with all sections 
completed and a detailed sketch of booth layout to 
the organizer.

• Set up and operate the TFF according to 
application information.  Notify EHD of changes 
prior to TFF operation.

• Maintain compliance with the California Health and 
Safety Code at all times of operation.  

• Plan on a routine inspection being conducted.  
Failure to maintain compliance may result in permit 
suspension.



TFF Categories

• TFF Type 1:  Open (unpackaged) and/or    
potentially hazardous food,   
including open sampling

• TFF Type 2:  Prepackaged, non-potentially 
hazardous food/beverage 
and/or whole, uncut produce 
with no open sampling

• A TFF Type 1 may have:

1) Limited food preparation or 

2) Full food preparation.



Full vs. Limited Food Preparation
• Full food preparation includes operation of various 
activities where the form, flavor, or consistency of the 
food product is changed.  
Examples: BBQ, hamburger, and taco booths where 
there is extensive food handling. 
• Limited food preparation is restricted to heating, 
frying, baking, roasting, popping, shaving of ice, 
blending, steaming or boiling of hot dogs, or assembly 
of non-prepackaged food and dispensing of non-
potentially hazardous beverages.
Examples:  Shaved ice, kettle corn, roasted corn, and 
blended smoothie and coffee booths.  



Safe Food Handling is Very Important



Improper Food Handling Can Cause 

Serious Problems

1 out of 6 individuals get a foodborne 

illness every year.  That’s 48 million 

people and 128,000 will be hospitalized.

Foodborne illness can cause long-

term disabilities.

Foodborne illness kills 3,000 people 

every year.



Foodborne Illness
• Foodborne illness is typically caused by consuming a 
contaminated food or beverage.  The contamination may be from 
the disease-causing microorganisms (e.g. bacteria, viruses), the 
toxins they produce, or other harmful chemicals.

• The microorganism or toxin enters the body through the 
gastrointestinal system.  Typical symptoms include nausea, 
vomiting, abdominal cramps, and/or diarrhea.

• “At risk” population:  Infants and preschool age children, adults 
64 years and older, pregnant and nursing women, and the 
immune-compromised (immune systems are less able to fight off 
harmful microorganisms due to chronic disease or medications).

• Some foodborne illnesses can have lasting effects:                       
Salmonella and Campylobacter – arthritis.                                
Listeria – associated with spontaneous abortions or 
permanent brain damage if the baby is born.                                               
Certain infections can affect the nervous system causing 
paralysis.



Factors Contributing to Foodborne 
Illness Outbreaks

1. Improper Holding Temperatures 

2. Inadequate Cooking

3. Poor Personal Hygiene

4. Cross-contamination 

5. Food from Unsafe Source



RISK FACTOR #1

IMPROPER HOLDING TEMPERATURES
CAUSE UP TO 90% OF 

FOODBORNE ILLNESSES
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Improper Holding Temperature

ü Keep potentially 
hazardous food 
45ºF or below (for 
12 hour operating 
day) OR 135ºF or 
above. 

ü Store overnight in 
refrigerators 41ºF or 
below.
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Improper Cold Holding of Food



Improper Cold Holding of Food
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RISK FACTOR #2

INADEQUATE COOKING



Inadequate Cooking

• All parts of cooked, potentially hazardous food must reach a 
required internal temperature and hold that temperature for 
at least 15 seconds. 

• Using a sanitized probe, check temperature in the thickest 
part of meats, or the center of other dishes, avoiding bones 
and container sides.
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Cooking Animal Products in the 
Microwave Oven?

1. Cover food. 

2. Rotate or stir.

3. Heat to 165°F 
minimum. 

4. Let stand for 2 
minutes.



RISK FACTOR #3

POOR PERSONAL HYGIENE
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Proper and thorough hand washing is one of the 
most important things we can do to prevent 

contamination of food and to prevent the 
transmission of contagious diseases. 



Hand Washing Technique

The use of gloves, hand sanitizer, or utensils 
so hands are not directly contacting food 

never replace the need for proper hand washing.
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Maintain Access to Hand Wash Set-Up

Can food handlers use these?



RISK FACTOR #4

CROSS-CONTAMINATION
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To Prevent Cross-Contamination 
Store Food Safely

• Store the following below and separate from other food:

ü Raw meat and seafood

ü Eggs

ü Unwashed produce

• Provide separate coolers for each type of raw meat/seafood/eggs with 
different cooking temperatures.

• Cover all refrigerated foods.

• Store chemicals/cleaners and personal items away from food.
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3-Compartment Sink Requirements
• Located within 50 feet of TFFs

• Properly sized fresh water and wastewater tanks (see 
next slide)

• Potable, domestic use water supply

• Hot water ≥ 120°F

• Food-grade hoses only (no garden hoses)

• Sink compartments must fit largest utensil

• Two integral drain boards

• Overhead protection (e.g. canopy)

• Plywood floor if located on dirt/grass



Sink Tank Requirements

MINIMUM FRESH 

WATER

MINIMUM 

WASTEWATER

Full Food Preparation 25 gallon 50% greater than 

fresh water tank

Limited Food Preparation 15 gallon 50% greater than 

fresh water tank

Organizer Provided Sink (1 

sink per 4 TFFs maximum).  

100 gallon 250 gallon
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RISK FACTOR #5

FOOD FROM AN UNSAFE SOURCE
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Temporary Food Facility Inspections



On-site Inspection
Food Booths Handling, Portioning, and Serving Food:

• Tight fitting full enclosure with approved flooring.

• 3-compartment sink fully operable and set up inside booth or   
directly adjacent to booth.

• Hand wash set-up located inside booth.

• Sanitizer at sink and in bucket at approved concentration with 
test strips to monitor.

• Food properly stored including adequate temperatures with 
probe thermometer to monitor.

• Equipment, utensils, and customer cups/plates, etc. stored off 
floor/ground.

• Identification of booth: name of facility, city, state, zip code, and 
operator name.
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Prepackaged Food Booths With Sampling

• Overhead protection.
• Approved flooring.
• Hand wash set-up, sanitizer (may be in spray bottle), & test 

strips required.
• Food properly stored at adequate temperatures with probe 

thermometer to monitor.
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Booths That Will NOT Be Permitted
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