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SANDLERY C

PUBLIC HEALTH

A COTTAGE FOOD OPERATION IS DEFINED AS A PERSON WHO, IN THE PERSON’S HOME,
PRODUCES FOOD ITEMS THAT ARE NOT POTENTIALLY HAZARDOUS FOODS.
A COTTAGE FOOD PRODUCTION OPERATION IS EXEMPT FROM BEING LICENSED AND
INSPECTED FOR THE PRODUCTION OF COTTAGE FOODS.

FOODS ALLOWED:

MAPLE SUGAR

BAKED GOODS SUCH AS: POPCORN, FLAVORED POPCORN, POPCORN BALLS
gnnos AND CARAMEL CORN
s UNFILLED BAKED DONUTS
CAKE WAFFLE CONES
- pizELES
{NO REFRIGERATION REQUIRED) DRY CERAL AND NUT SNACK MIXES
CANDY ROASTED COFFEE, WHOLE BEAN OR GROUND
FRUIT JAMS & JELLIES DRY BAKING MIXES
FLAVORED HONEY DRY HERBS AND BLENDS
FRUIT CHUTNEYS {NON-ACIDIFIED) DRY TEA BLENDS
FRUIT BUTTERS DRY SOUP MIXES
GRANOLA, GRANOLA BARS DRY SEASONING BLENDS
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CONTACT SCPH
ENVIRONMENTAL HEALTH DEPT.
FOR ANY QUESTIONS:
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FOOD LABELING

A COTTAGE FOOD VENDOR IS REQUIRED TO PROPERLY LABEL ALL OF THEIR FOOD
PRODUCTS. THE FOLLOWING INFORMATION IS REQUIRED ON THE LABEL OF EACH
UNIT OF FOOD PRODUCT OFFERED FOR SALE:

SIMPLY PUT, THIS IS THE NAME OF THE FOOD PRODUCT!

THE NET WEIGHT IN U.S. FOOD PRODUCT INGREDIENTS

CUSTOMARY AND METRIC LISTED IN DESCENDING ORDER OF
PREDOMINANCE BY WEIGHT

FOR EXAMPLE: POUNDS & GRAMS -

NAME AND ADDRESS OF “THIS PRODUCT IS HOME
HOME BUSINESS PRODUCED"

THE LABEL OF ANY FOOD THAT CONTAINS AN INGREDIENT THAT CONTAINS A PROTEIN
“ROM A MAJOR FOOD ALLERGEN SHALL DECLARE THAT ALLERGEN BY ITS COMMON NAME

IN TEN-POINT TYPE:

THERE ARE 9 MAJOR FOOD ALLERGENS:
MILK, EGGS. TREE NUTS, PEANUTS, WHEAT, SOYBEANS, FISH, SHELLFISH AND SESAME

« PLEASE NOTE THAT COTTAGE FOODS CAN NOT BE MADE WITH ANY TYPE OF PARTIALLY HYDROGENATED OILS
FOR MORE INFORMATION:
HTTPS://NNH.FDA.GOV/REGULATORY-INFORHATION/SEARCH-FDA-GUIDANCE'DOCUMENTS/GUIDANCE-INDUSTRY-

*‘ FOOD-LABELING-GUIDE
L

“A IF YOU HAVE ANY QUESTIONS, PLEASE CONTACT SCPH
< ENVIRONMENTAL HEALTH DEPT.
PUBLIC HEALTH 419-334-6377 CREATED 8/2023




BASIC REQUIRED FOOD LABELING COMPONENTS LABEL EXAMPLE

(COTTAGE FOOD PRODUCTION)

This label example is just one way to present the information required on a food product label. Information may be
placed in different ways and may appear on more than one label. Labels must comply with all applicable

requlations and all information must be accurate and not misleading.

Foods cannot be made with partially hydrogenated oils. Additional information can be

found at

https://www.fda.qov/Food/InqredientsPackaqinqLabeIinq/FoodAdditiveslnqredients/ucm449 162.htm

Inaredient List — Ingredients shall be listed by common or usual name in descending

first, followed by the next heaviest ingredient, with the ingredient that weighs the least
listed last.

Any ingredient that is composed of two or more ingredients (sub-ingredients) must list
those sub-ingredients parenthetically following the name of the ingredient.

The label of any food that contains an ingredient that is or contains a protein from a

name either in the list of ingredients or placing the word “Contains” followed by the
name of the food source from which the allergen is derived immediately after or
adjacent to the list of ingredients (e.g. Contains: wheat, soy, milk, eggs, almonds).

Ref: ORC 3715.023

order of predominance by weight. Meaning, the ingredient that weighs the most is listed

“major food allergen” shall declare the presence of the allergen by its common or usual

jty — The
Statement of Identity is the name of
the food. The name shall be the
common or usual name of the food
and shall accurately identify or
describe the basic nature of the food
or its characterizing properties or
ingredients.

Ref: ORC 3715.023

/

Statement of Responsibility — Shall ¥
include the: CHOCOLATE CHIP COOKIES
Business Name
Street Address INGREDIENTS: ENRICHED FLOUR (BLEACHED WHEAT FLOUR, MALTED BARLEY FLOUR, NIACIN, REDUCED

THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), BROWN SUGAR (MOLASSES, SUGAR), SEMI-

City, State, Zip Code IRON,
) o SWEET CHOCOLATE CHIPS (SEMISWEET CHOCOLATE (SUGAR, CHOCOLATE LIQUOR, COCOA BUTTER),
All information in the Stafement of SOY LECITHIN, VANILLA), VEGETABLE SHORTENING (SOYBEAN AND COTTONSEED OIL, MONO- AND

Responsibility shall be continuous.

DIGLYCERIDES, ARTIFICIAL BUTTER FLAVOR, BETA CAROTENE (PRO VITAMIN A-ADDED FOR COLOR)),
MILK CHOCOLATE CHUNKS (SUGAR, COCOA BUTTER, MILK, CHOCOLATE LIQUOR, SOY LECITHIN, VANILLIN),

Telephone numbers, web-site EGGS, MILK, BAKING POWDER (POTASSIUM BITARTRATE, CORN STARCH, BAKING SODA), NATURAL

addresses, and e-mail addresses are FLAVOR, SALT, BAKING SODA.
permitted, but not required. This type
of extra information shall not be

placed between the Ingredient List Agriculture Cookie Co.
and the Statement of Responsibility .

and cannot be used in lieu of listing 8995 E. Main Street

the business name, street address, Reynoldsburg, OH 43068

city, state, and/or zip code.
Ref: ORC 3715.023

NET WT 8 0Z (227 g) This product is home produced.
y N
ODA — Ohio Department of Agriculture || Net Quantity of Contents - The term "NET WEIGHT" - Cottage Food Declaration —
ORC — Ohio Revised Code or an appropriate abbreviation - shall be used when Food products that are
' stating the Net Quantity of Contents in terms of weight. manufactured in compliance with

The Net Quantity of Contents shall be declared in both the Ohio’s Cottage Food Rules,

The 9 major food allergens are U.S. Customary System and the SI (metric system). must be properly labeled and

sesame, milk, eggs, tree nuts (e.g.,
almonds, walnuts, pecans), peanuts,
wheat, soybeans, fish (e.g.,
anchovies) and Crustacean shellfish.

Ref: ORC 3715.023

bear the statement, “This
product is home produced.” In
10-point type font.

The statement means that the

food product was produced in a
private home that is not subject
to inspection by a food
regulatory authority.

Ref: ORC 3715.023




Home Bakery

What is a Home Bakery?

A "Home Bakery” is defined by the Ohio Revised Food Code as "Any licensed person who
owns or operates a home bakery with only one oven, in a stove of ordinary home kitchen
design and located in a home, used for baking baked goods to be sold. "Home" means the
primary residence occupied by the residence's owner, on the condition that the residence
contains only one stove or oven used for cooking, which may be a double oven, designed for
common residence usage and not for commercial usage, and that the stove or oven operated

in an ordinary kitchen within the residence.

What Foods Are Permitted Under A Home Bakery?

A "Home Bakery" is permitted to manufacture non-potentially hazardous bakery products (such as
cookies, breads, brownies, cakes, fruit pies, etc.), and potentially hazardous bakery products (such as
cheese cakes, cream pies, custard pies, pumpkin pies, etc.) which require refrigeration. Potentially
hazardous food requires temperature control, because it is capable of supporting the rapid and

progressive growth of infectious or toxigenic microorganisms.

Home Bakery Vs. Cottage Foods

A "Home Bakery" must be licensed and inspected by the Ohio Department of Agriculture,
Division of Food Safety. In comparison, someone who operates under Cottage Food Laws
does not require inspection or licensing. Cottage Foods laws, however, do not allow for hot
or cold-held foods to be manufactured and sold, and Home Bakery does. Cottage Foods
prohibits potentially hazardous foods; Home Bakery allows the production and sale of
potentially hazardous foods.

What Are The Requirements For A Home Bakery?

To be a Home Bakery, the household kitchen must have walls, ceilings, and floors that are in
good repair, clean, and easily cleanable. The kitchen may not have carpeted floors. The home
must be free of pests, and no pets are permitted. The kitchen must be maintained in a sanitary
condition, as well as equipment and utensils must also be maintained and kept in sanitary
condition. A mechanical refrigerator must have a properly located thermometer capable of
maintaining 45 degrees Fahrenheit or less. If a private well serves the home, the well must be
tested annually for coliform bacteria, having a negative test result within the past year. The
inspecting food safety specialist must provide proof of the well-test result. Labels are to be
available for review at the time of inspection.

Does A Home Bakery Require Labeling?

A "Home Bakery" is required to label all of its food products properly. For more information on labeling go to

https://agri.ohio. gov/divisions/food-safety/resources/home-bakery_

Note: If nutrient content claims (i.e. low fat, salt free, etc.) or health claims (i.e. may reduce heart disease) are made, the
product must bear all required nutritional information in the form of the Nutrition Facts panel.
V z“

PUBLIC HEALTH

Questions? Contact SCPH at 419-334-6377
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call | Se | | Eggs'? " EGGS CAN ONLY BE SOLD BY A LICENSED

SMALL EGG OPERATOR

What Is A Licensed Small Egg
Operator

A small egg operator is a licensed person who is
engaged in the operation of egg production and
maintains annually five hundred or fewer birds and
wishes to sell the resulting eggs from a location
other than from the premises where the eggs are
produced.

r

Where Can A Small Egg Producer
Sell Their Eggs?

Properly labeled eggs may be sold from your farm, a
registered farm market you own/operate or a registered farm
product auction without any inspection. Yo sell eggs to a
retailer, restaurant or farmer's market, the ODA Division of
Food Safety must inspect the processor to be considered an
‘approved source'. NOTE: A small egg processor registered
with the ODA must also license with their local health
department to sell eggs at a farmer's market.

What Are The Requirments For
Labeling Egg Products?

A small egg processor meets the same labeling requirements as a large egg processor. The requirements for carton labeling
are as follows:
The name and address of the operation
An accurate statement of the quantity of the contents in terms of numerical count (12, one dozen, etc.)
The date the shell eggs were packed into the egg carton
Labeled "ungraded” or "unclassified”
Labeled "mixed size"
o The safe handling statement (see below). Placed on the outside of the carton or the inside of the carton lid.
SAFE HANDLING INSTRUCTIONS: To prevent illness from bacteria: keep eggs refrigerated, cook eggs until yolks are firm,
and cook foods containing eggs thoroughly.
Cartons may be reused however alt non-pertinent information must be defaced from the carton (i.e. original processor’s
name/address, any graded information, dates, etc.) The safe handling statement can remain intact. Reused cartons should be

in sound condition and free from any visibte dirt.

PUBLIC HEALTH Questions? Call SCPH 419-334-6377 Created 8/2023



Ohio Department of Agriculture Fact Sheet Updated — November 2021

Honey

What is Honey?
“Honey” is defined in Chapter 3715 of the Ohio Revised Code (ORC) to mean, “The nectar and saccharine exudation of plants that
has been gathered, modified, and stored in a honeycomb by honey bees.”

Does a Honey producer/beekeeper need to acquire a license/registration to process and package their products?

A beekeeper that jars honey, when a minimum of 75% of the honey is from their own hives, is exempt from licensing, registration and
mandatory inspection (ORC 3717.021). Upon request, a producer can receive a voluntary inspection, contact: Ohio Department of

Agriculture, Division of Food Safety: 614-728-6250.

Processors who do not comply with the small honey processor exemption are subject to registration and inspection as a food
processing establishment by the Division of Food Safety.

Is Honey a cottage food?

Honey is not exempt as a cottage food; it is, however, exempt under ORC 3715.021, as is maple syrup and sorghum.

Flavored honey made by a beekeeper exempt under ORC 3715.021 is a cottage food and must comply with the Cottage Food rules
(Ohio Administrative Code (OAC) 901:3-20). Cottage Food Production Operations are exempt from inspection and licensing by the

Ohio Department of Agriculture. Cottage Food products may only be sold in Ohio.

If a complaint is made, the honey kitchen may be inspected by ODA Food Safety Officials.

What are the requirements for the labeling of Honey jars or containers?

Regardless of whether or not honey is sold from a home, a market or elsewhere, it must have a label (including honey products gifted
or traded) that includes the following:

1. Statement of Identity - the common or usual name of the food product;

2. Net Quantity of Contents - If sold ON SITE the label must declare the net weight in the U.S. Customary System (ounces) but
does not have to have the weight in metric (grams). If sold OFF SITE, it must have both (ounces and grams);

3. Ingredient List - honey is a single ingredient food; an Ingredient List is rot required;

4. Statement of Responsibility - the name and address of the business.

The label should be glued or “sccured”, however if the jars/containers are an unusual shape and sold for a special occasion, and the

label cannot be affixed, it can be attached as a card.
Note: If nutrient content claims (i.e. low fat, salt free, etc.) or health claims (i.e. may reduce heart disease) are made, the product must

bear all required nutritional information in the form of the Nutrition Facts panel. All labeling components are to comply with 21 CFR
Part 101, Food Labeling. The FDA Food Labeling Guide is an excellent resource for the proper labeling of food products. The web

address for the FDA Food Labeling Guide is:

htip://www.fda.gov/F ood/GuidanceRes:ulation/GuidanceDocumentsReﬂulatorvInformation/LabelinnNutrition/ucm2006828.htm

Additional labeling information on honey can be found in the FDA’s Guidance for Industry: Proper Labeling of Honey and Honey
Products: https://www.fda.gov/F ood/GuidanceRep:u1ation/GuidanceDocumentsRenulatorvInformation/ucm3 89501.htm

Flavored honey from exempt beekeepers must be labeled according to the labeling requirements for Cottage Foods:
http://codes.ohio.gov/orc/3715.023

What are the Tolerance Levels for miticides and antibiotics?
The detection of antibiotics in any amount in any sample of honey or beeswax shall render the honey or beeswax as adulterated.
Coumaphos shall not exceed 100 parts per billion in any sample of honey; 100 parts per million in any sample of beeswax.

What are the requirements for new and reused jar/container sanitation?
ashed and sanitized. Closures shall not be reused. All packaging shall be free from

If jars for honey are to be reused, they must be w
rust on food contact surfaces and not contain any substances or be made from any material which could damage either the color or

flavor of the honey.

Questions? Contact ODA Division of Food Safety; 614-728-6250; E-mail: foodsafety(@agri.ohio.gov



EXAMPLE LABEL OF BASIC LABELING COMPONENTS

Labels must comply with all applicable state and federal regulations. Labeling regulations for a honey processor are the
same as those applied to other food processors. All information on the label must be truthful and not misleading. The label
example below is just one way to present the required information.

Ingredient List — Most food Statement of Identity — The Statement of Identity is the name of the food. The name shall be
products are required to have the common or usual name of the food, and shall accurately identify or describe the basic

an Ingredient List declaring all nature of the food or its characterizing properties or ingredients. Foods that have a Standard of
ingredients by common or Identity must conform to all requirements of the standard. The common or usual name may
usual name in descending also include the floral source of the honey, such as “Clover Honey,” on the label.

order of predominance by ]

weight. Honey is a single Ref. ORC 3715.023

ingredient food; an Ingredient
List is not required.

Ref: ORC 3715.023

Statement of Responsibility
— Shall include the:

Business Name
Street Address
City, State, Zip Code

All information in the
Statement of Responsibility
shall be continuous.

Telephone numbers, web-
site addresses, and e-mail
addresses are permitted, but
not required. This type of
extra information shall not be
placed between the
Ingredient List and the
Statement of Responsibility
and cannot be used in lieu of
listing the business name,
street address, city, state,
and/or zip code.

Ref: ORC 3715.023 \

[~
\‘ OHIO BEE HONEY, 8995 E. MAIN STREET, REYNOLDSBURG, OH 43068
NET WT 8 0Z (227 g)
g:Rul—at(i:;?se of Federal Net C\(antig of Contents — The term “NET WEIGHT” - or an appropriate abbreviation - shall be
9 used when stating the Net Quantity of Contents in terms of weight. The Net Quantity of Contents
. . shall be declared in both the U.S. Customary System and the S| (metric system). The second
ORC — Ohio Revised Code dectaration shall be stated parenthetically.
FPLA — Fair Packaging and The quantity of contents shall be placed on the principal display panel. It shall be within the bottom
Labeling Act 30 percent of the area of the label panel in lines that are generally parallel to the bottom of the
package as it is designed to be displayed.
The principal display panel
(Pg,f)”i;;ﬁ:t p:fr'fior’,' Silihe Ref: CFR 21. Part 101.7; FPLA, Title 15 — Chapter 39, 1453(a) (2)
package label that is most Ref: ORC 3715.023
likely to be seen by the
consumer at the time of
purchase.




Ohio Department of Agriculture: Division of Food Safety Fact Sheet: UPDATED - July 2019

Maple Syrup

What is maple syrup?
“Maple syrup” is defined in Chapter 3715 of the Ohio Revised Code to mean, “The unadulterated liquid food derived by concentration
and heat treatment of pure maple sap or by reconstituting maple sugar or maple concrete with water to a density of not less than sixty-six

degrees on the brix scale at sixty-eight degrecs Fahrenheit.”

ackage their products?

Does a maple syrup producer need to acquire a license/registration to process and
duce the syrup is collected directly from trees by

A maple syrup processor, who boils sap when a minimum of 75% of the sap used to pro
that processor, is exempt from licensing, registration and mandatory inspection.

Upon request of a voluntary inspection, contact: Ohio Department of Agriculture, Division of Food Safety; 1-800-282-1955, Ext 4366.

What are the requirements for the Iabeling of maple svrup jars or containers?

Regardless of whether or not maple syrup is sold from home, a market or elsewhere, it must have a labe! (including maple syrup products

gifted or traded).

. Statement of Identity — the common or usual name of the food product;
2. Net Quantity of Contents — If sold ON SITE the label must declare the net contents in the U.S. Customary System (fluid

ounces) but does not need to declare the metric equivalent (milliliters). If sold OFF SITE, the label must have both (fluid
ounces and milliliters). When sold in bulk, the net quantity of contents is declared by weight (ounces/grams,

pounds/kilograms).

3. Ingredient List — maple syrup is a sin
ingredients: salt, chemical preservatives.

4. Statement of Responsibility — the name and address of the business.

gle ingredient food; an ingredient list is not required EXCEPT when using these optidnal

The label should be glued or “secured”, however if the jars/containers are an unusual shape and sold for a special occasion, and the label

cannot be affixed, it can be attached as a card.

id during manufacture. Such de-foaming agents when used properly, being in

De-foaming agents may be used as a processing a
the finished maple syrup do not need to be declared in the ingredient list.

insignificant quantities and having no function in

etc.) or health claims (i.e. may reduce heart diseg\se) are made, the product must
Nutrition Facts panel. All labeling components are to comply with 21 CFR
llent resource of the proper labeling of food products. The web

Note: If nutrient content claims (i.e. low fat, salt free,
bear all required nutritional information in the form of the
Part 101, food labeling. The FDA Food Labelling Guide is an exce

address for the FDA Food Labelling Guide is:
hitp://www.fda.gov/F ood/GuidanceRej;ulation/GuiclanceDocumentsReg;latogglnfonnation/Labe]ingNutrition/ucm200682S.htm

What are the requirements for new and reused packaging sanitation?

washed and sanitized. Closures shall not be reused. All packaging shall be free
bstances or be made from any material which could damage either the color or
beled that they were produced and maintained/stored under sanitary
tionable, it is suggested that washing and sanitizing is done.

If packaging for maple syrup is to be reused, it must be
from rust on food contact surfaces and not contain any su
flavor of maple syrup. Some new packaging materials are la
conditions; if they are loosely wrapped or their source is ques

What are the lead tolerance levels for maple syrup?

Action step

Lead tolerance level for maple syrup

Acceptable. A warning letter shall be issued by the director to any
producer or processor whose maple syrup lead levels are greater

0-499 Parts per billion
than 250 parts per billion but less than 500 parts per billion.

Maple syrup is considered adulterated in accordance with section

>500 Parts per billion
3715.59 of the Revised Code

Ref: Rule 901:3-14-01 (A). Rev. 2/2/04



EXAMPLE LABEL OF BASIC LABELING COMPONENTS

Labels must comply with all applicable state and fe
the same as those applied to other food processors.

deral regulations. Labeling regulations for a maple syrup processor are
All information on the label must be truthful and not misleading. The

label example below is just one way to present the required information.

Ingredient List — Most food products
are required to have an ingredient list
declaring all ingredients by common or
usual name in descending order of
predominance by weight. Maple syrup
is often a single ingredient food; an
ingredient list is not required EXCEPT
when using the optional ingredients:
salt and chemical preservatives.

Ref CFR 21, Part 101.4
Ref: OAC 901: 3-45-02

Statement of Identity — The Statement of Identity is the name of the food. The
name shall be the common or usual name of the food and shall accurately

identify or describe the basic nature of the food or its characterizing properties
or ingredients. Foods that have a Standard of Identity must conform to all

requirements of the standard.

Ref: CFR 21, Part 101.3
Ref: ORC 3715.023

Statement of Responsibility
- Shall include the:
Business Name
Street Address
City, State, Zip Code

All information in the Statement of
Responsibility shall be continuous. If
the business name is listed in the local
telephone directory, the street address
may be omitted. If the business name is
listed in the local telephone directory, a
Post Office Box may be used in place
of the street address.

Telephone numbers, web-site addresses,
and e-mail addresses are permitted, but
not required.

Ref: CFR 21, Part101.5

Ref: ORC 3715.023

MAPLE SYRUP

OHIO MAPLE SYRUP COMPANY
8995 E. MAIN STREET
REYNOLDSBURG, OH 43068

NET 8.5 FL OZ (250 mL)

CFR - Code of Federal Regulations
OAC - Ohio Administrative Code
ORC - Ohio Revised Code

FPLA - Fair Packaging & Labeling Act
PDP - Principal Display Panel, is the
portion of the package that is most
likely to be seen by the consumer when
on a store shelf. The Product Identity
and the Net Quantity of Contents must
appear in the PDP.

Net Quantity of Contents — The term “Net” or “Net Contents” may be used
when stating the Net Quantity of Contents in terms of volume. When
expressing the net quantity of contents in terms of weight, the term “Net
Weight” or “Net Wt” must be used. When the product is distributed off of the
site of production the Net Quantity of Contents shall be declared in both the
U.S. Customary System and the International System (metric system). The
metric declaration shall be stated parenthetically.

The quantity of contents shall be placed on the principal display panel. It shall
be within the bottom 30 percent of the area of the label panel in lines that are
generally parallel to the bottom of the package as it is designed to be
displayed.

Ref CFR 21, Part 101.7; FPLA, Title 15 — Chapter 39, 1453(a) (2)

Ref: ORC 3715.023




Temporary Food Service
Operation
Requirements
Sandusky County

Public Health

2000 Countryside Dr.

Fremont, OH 43420
Phone: 419-334-6313
FAX: 419-334-6380




Critical Requirements:

1.Approved Sources
Ell foods must be obtained from approved sources.
+»Grocery Stores
ssFood Suppliers (Sysco, GES, etc.)
+»Meat Shops
2.Preparation

A1l foods must be prepared at the licensed temporary
: ‘(?S location or in a licensed food operation.

‘t\
5
&
QQ

B <+ Foods CANNOT be prepared in the home and transported
b= 1o the site.
T L »Home-canned foods CANNOT be used as ingredients in
- foods or sold at the temporary location.
“—"3.Hot Holding
Hot foods must be held at 135°F or higher at all times. The
following items may be used for hot holding foods:
5 Grills
+»Roasters
4.Cold Holding
Cold foods must be held at 41°F or colder at all times. The
following items may be used for cold holding of foods:
* Refrigerators
s»Ice chests




5.Dishwashing
Proper dishwashing of utensils must occur throngh the use of a
three (3) bin sink system. This may be accomplished in several
ways:
% Using an actual three-bin sink
% Using a three bucket or dishpan setup

The proper three-hin sink setup is as follows:
i i1 5 L 7
WaSh - Rlnse -Sanltlze \\\'ASH/ \RiNSE/ 'F{\Nm:/._: AIRDRY
[ ]

WWash - Hot suapy water
Rinse - Clean clear water

6.Sanitizer iMoo S
R proper test kit must be
provided to test the level of the l I
sanitizer used in the three-bin sink.

1.Thermometer
K proper thermometer (dial, digital, etc.) must he
provided for checking cooking, hot holding, cold
holding, and storage temperatures. Any thermometer
used must contain a range of 0°-220°F.

8.Handwashing
Handwashing facilities must be provided to ensure all persons
working at the temporary location have the ability to wash
hands frequently. Acceptable hand washing facilities include:
+Coffee urn for hot water




< Handwash sink with hot and cold water

+large water jug containing warm water

«Buckets (1 for warm, soapy water; 1 for clear water)
Al of these options require soap and disposable towels.

9.Barriers
Barriers must be provided when handling ready-to-eat foods
(foods that can be consumed without any preparation needed).
The following are some acceptable barriers:
++Gloves (non-latex)
< Tongs
+Deli paper
++Other utensils
10. Storage and Flooring
Ensure all food storage is up and off the ground and that all
foods are kept covered. If the temporary location is in an
unpaved area with exposed soil/grass, flooring of smooth,




serving, and storage areas.
Use:

equipment

«Crates, tables, etc. to elevate food and food

3 ™ cleanable construction must be laid under all food preparation,

«»Foil, plastic wrap, or similar coverings for foods

«<»Wood panels, planks, or similar smooth materials for

flooring

YOUR CHECKLIST:
HAND SOEP

PAPERTOWELS
DISHWASHING DETERGENT
BASINS: 3 FOR SINK SETUP

| FOR HANDWASHING

METAL STEM THERMOMETER (0-220°T)

BLEACH
HAIR NETS OR HATS
DISPOSABLE GLOVES
COFFEE POT OR THERMOS FOR HOT WATER

LARGE CONTAINER WITH LID FOR WASTEWATER

TABLES
WATER
TRASH BAGS
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