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Five Essentials to a Successful  
Health Inspection at a Temporary Event

1. TEMPORARY EVENT LICENSE 3. THERMOMETER

2. HAND WASHING STATION

4. ICE

5. SANITIZER TEST STRIPS

Apply and pay for a license prior  
to the event to avoid penalty fees.

This should be set up before anything else. 
Wash hands often and for  
a minimum of 20 seconds.

Always have ample amounts of ice available 
to keep cold foods cold. The food should be 

surrounded by ice; having ice only on the 
bottom is not sufficient.

Quaternary 
ammonium:

Follow manufacturer 
recommendations.

Chlorine:
50-200 ppm

Clean  
Water

(min. 5-gallon 
container)

Continuous  
Flow Spigot Soap Pa
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5-gallon 
Discard 
Bucket

COLD: keep at 41°F or below
HOT: keep at 135°F or above
REHEAT: at least 165°F for 15 secondsSAMPLE
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