
 
 

2014 Application for a Temporary Food License 

Instructions 

 Download and print application. 

 Print clearly, using black or blue pen. 

 Complete this form in its entirety.  If a question does not apply, write N/A in the appropriate 

section. 

 Be sure to list an Event Coordinator and contact number on the form. 

 Submit this application at least 2 weeks prior to the event with appropriate fee. 

 If you have questions about this form, contact TMHD at 203-452-5195, between 8:30 a.m. – 4:30 

p.m., and ask to speak to a sanitarian. 

Menu Items 

 This should include all foods, condiments, and beverages that are being served or sold. 
 

Describe how foods will be prepared, cooked and transported 

 List foods that are pre-packaged (such as cookies) and where they will be purchased from. 

 Describe food preparation  and cooking methods for each menu item, and how foods will be 

transported.  

Explain how cold foods will be kept cold or frozen. 

 Be specific.  For example, milk used for coffee will be stored in a cooler on ice or stored in an on-site 

refrigerator. 

Explain how hot foods will be kept hot.  

 Be specific.  Explain how foods will be cooked to the appropriate temperature and how 

temperatures will be maintained on site.  For example, ovens located on site will maintain food at 

the proper temperature . 

Explain how serving utensils will be sanitized. 

 Be specific.  What type of sanitizing solution will you be using?  How often will you be sanitizing 

utensils? 

Describe how handwashing will take place in your booth. 

 Handwashing stations are required when handling hot/cold foods.  Describe how handwashing will 

take place in your booth. 

Provide a diagram of how your booth will be set up.   

 Be sure to label tables, equipment, coolers, lighting, handwashing stations, etc. 

 

 

 

 



                                                                              
        2 Corporate Drive, Suite 116                                                                                     Date: ______________________ 

             Trumbull, CT 06611                                                                                         
            Phone: (203) 452-5195    

              Fax: (203) 452-5304 

2014 Application For A Temporary Food License  
 

License Fee:    $60.00 per booth or trailer per event. 

$20.00 late fee will apply if not submitted 14 days prior to event for non-profit 

               $50.00 late fee will apply if not submitted 14 days prior to event for commercial vendors 

Make checks payable to: Trumbull Monroe Health District (TMHD) 

 

 

Name of Event: ___________________________________________Date/Time of Event:______________________ 
 

Address of Event: ______________________________________________________    ⁮ Trumbull        ⁮ Monroe  

 

Expected Number of People: ________________  
 

Food Booth Operator (Commercial or Individual) Name: ________________________________________________ 

                                                                                                      

Address:______________________________________________________ Phone:_____________  _____________                                          

                (Street)                                  (City)             (State)   (Zip Code)                        (Cell)                (Home)                 [                                                                         
Event Coordinator Name: ________________________________________ Phone: _____________  ____________                                                                           
     (if applicable)                                                                                                                 (Cell)               (Home)                                                                     
                                              _____________________________________________                                                           

                                                                   (E-Mail Address) 

 

 Applications must be submitted at least 2 weeks prior to the event. 

 Food Establishments who have an annual license with TMHD are required to take out a separate license 

for temporary events. 

 Please check with your Town’s Building, Fire and Zoning Departments for additional requirements. 
 

Menu Items:  (All foods and condiments must be from an approved source) 
 

 

 

 

 
Please describe how foods will be prepared, cooked and transported:  

 

 

 

 
Explain how cold foods will be kept cold or frozen: (Maximum 45º F and below) 
 

 
Explain how hot foods will be kept hot: (Minimum 140º F and above) 
 

 

                                                                                                                                               (OVER) → 

               Office Use Only 

  

License Fee Paid: _____________ 

Received by: _________________ 

Check # or Cash: ______________ 

Receipt # _____________________ 
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Please describe how utensils, cutting boards and surfaces will be sanitized: 
 

 
Please describe how the handwashing station will be set up in your booth: 

 

 

 

Is there a toilet facility available or will portable toilets be used? 

 

 

Indicate the water source for cooking, cleaning and handwashing:    ⁮ City Water        ⁮ Private Well Water 
 

                               
 

Layout of trailer or booth. Show all components including but not limited to overhead protection, handwashing 

station, tables, equipment, coolers, grills and toilet facilities, etc. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Rev. 2014       

 
Office Use Only                   Application Approved by:                          Date:                    
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           Temporary Food Booth Requirements 

 
1. All foods must be protected during transport, preparation and service from contamination by any 

environmental factors (rain, sun, flies, etc.)  All foods and containers must be kept off the immediate 

ground. Overhead protection such as a tent or umbrella is mandatory. 
 

2. Bare hand contact must be kept to a minimum by using gloves and dispensing utensils.  Hair 

restraints must be worn along with clean outer garments. 
 

3. Do not eat or smoke while working at a temporary food event.  Do not work if you are sick/ill. 
 

4. Handwashing stations are mandatory and workers must wash hands after using the restroom, 

handling money, raw meats, handling garbage and cleaning, etc. 
 

5. A probe thermometer is needed to make sure foods are cooked and reheated properly.  Alcohol wipes 

should be used to clean the thermometer before each use. 
 

6. A sanitizing solution must be on hand to clean surfaces, equipment and utensils.  Proper test strips 

must be available to make sure the concentrations are acceptable. 

 

Employee Log Sheet  
All employees and volunteers must fill out the information below 

 

     Employee Name         Address (street, city, state, zip code)       Phone                Time Worked 

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

 

 

                    Telephone (203) 452-5195     ●   Fax (203) 452-5304      ●   www.tmhd.org          
 

               

               

 

http://www.tmhd.org/


 

 

 
 

 

 

 


