lay County Health Department
Food Permit Application
504 W, Arch Street, Portland, IN 47371
Phone: 260-726-8080 Fax: 260-726-2220

APPLICATION FOR A PERMIT TO OPERATE A RETAH FOOD ESTABLISHIVIENT
Application Is hereby made for a permlt to operate a retail food establishment. By this application, it is agreed that the
establishment will comply with the provisions of the Indiana State Department of Health Rule 410 1AC 7-24 and the Jay County Foed
Operation Ordinance 2012-08 of any subsequent regulations. it is further agreed that the establishment shall be open to inspection
by agents of the Jay County Health Department. Application for permit renewal shall be made prior to the expiration date of the
existing permit unless establishment is seasonal which shall be made prior to reopening, Please include a drivers’ license number if
you are paying with a check.
YOUR PERMIT IS NOMN-TRANSFERABLE

Any change of ownership or location requires a new permit. A new permit or change of ownership permit issued will be at the same

fee of 570.00 per establishmeni and the permits expire on December 31% of the year Issued. YOU MUST FILL. QUT THIS FORM
COMPLETELY AND ACCURATELY AND RETURN THE SIGNED ORIGINAL FORM WITH THE PROPER FEE TO THE JAY COUNTY HEALTH

DEPARTMIENT, Submitting application does not guarantee a permit will be issued.
PERMIT FEES

“Food Service & Rétail Food Establishment Permit; $70,00 {fee must be received by Dec. 31° or a late fee will be charged)
o Foed Service & Retail Food Establishment Perimit Late Fee; $20.00
o Vending Permit: $70.00
o  Food Service Plan Review (Prior to Construction): $25.00 (After Construction Commences): $25.00
o " 'Yearly Mobile Food Establishment Permit: $70.00 (fee must be received 10 days prior to the first event)

Reinstatement of permits due to revocation or transfer to another ownership will be the charge of a regular permit.
' Temporary Food Service and Mobile Food Establishment; $25.00 per event {fee must be received 10 days prior to event)

NON-PROFIT ONLY

No permit fee shzll be paid by an organization that is exempt from taxation under Section 501 of the Internal Revenue Service Code. Events
conducted by the organization under this sectlon take place no more than 15 days in any calendar year. This section does not prohibit an
exempted organtzation from walving the examption for a license under this chapter. A copy of tax exemption required.

Our organizatlon waives the exemption:
Title: Date;

Slgnad:

Name of Establishment:
The name commonly used, knows or the “doing business as” name.

Location of Establishment:
The physical location of this establishment. This may not be the same as the malling address.

Establishment Mailing Address:

The legal mailing address of this business by which the local operator or manager may be reached,

City: State: Zip:

Business Telephcne: Fax:

Business Owners Name:
The person or corporation which owns this establishment,

Business Owners Address & Phone #:

(Continued on back)




Drivers’ License #, if paying with a personal check

Temporary Event Permit Date:

Certified Food Handler’s Name & Position:

Certificate must be posted at establishment & a ¢opy sent with ‘application

Certified Food Handler Certificate’s Expiration Date:

On-Site Manager’s Name:

The person respensible for the daily operation and is available at the business

Number of Employees:

Indicate maximum number of employees working for food establishment.

Building Owner’s Name:

The person or company that owns the physical structure that houses the business.

Building Owners Telephone #: E-Mail Address:

Emergency Telephone:

Number which wiil reach someone in authority in case of an emergency when business is close.

Must Submit Menu:

A petimit willnot he'lssued without thisiinformation:

Where is food prepared:

On site Commissary

Establishments Daily Opening & Closing Times of Operation:

show the actualopening and tlosing hours of the business. {1.e.9-5)

Sun: Maon: Tue: Wed: Thurs.: Fri: Sat:
Public Water Supply: ___ Yes____ No .Public Sewage Disposal: ____ Yes____No
Is there Off Site Catering from this focation: ____ Yes_____No  If yes is Proper Equipment available for
safe handling, transport and hand washing when required: ____ Yes ____ No
Sighature: Title:
Print Name: Date:

FOR OFFICIAL USE ONLY: DO NOT WRITE BELGW THIS LINE
Drivers’ License #

{ ) Food Handling Establishment { ) Mon Food Handling Establishment
Menu Type: 1 2 3 4 5

Receipt Number: Date Issue:

Payment Received: $ Date permit Expires:




equipment including handwashing facilities,

Draw in the location and identify all
worktables, food, single sexvice storage, &ic.

dlshwashing facilities, ranges, vefiigerators,
TOP VIEW OF STAND/BOOTH LAYOUT -
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Jay County Health Department
504 West Arch Street
Portland, Indiana 47371
Office 260-726-8080 Fax 260-726-2220

Packet for Temporary Food Service Operations/Retail Food Establishments
Temporary food service licenses are requived when preparing or serving Jood for sele al a
location thet is nof otherwise licensed as a FSO/RFE, The license is good for up la five
consecutive days (7 days for local groups during the county falr).

The packet consists of a lisl of requtirements, a questiomnaire, a page for a skelch of the area, and
an application. The requirenents ave for your own vse, buit the guestionnaire, drawing,

and gpplication must be tuned tnto the frealth departinent af least 7 days prioy fo the event. If
any of these lems are missing {he application will not be processed, The Hcense Jfee ls 35,00
cinel must be turned in af the same Hue as the other malerials.

Guidelines and Requirements

This information Is very important and all people handling food af the event must be educated according fo
these guidelines and requirements,

Protection from contamination

o Store all food ai least 6” off the floor or ground,
Do nol stote food in direot contact with ice or In foe that will be used for drinks.
Do not store raw foods next to or above ready-to-eat foods.
Use proper utensils for dispensing ice. 1
Prevent bare hand contact with ready-to-eat foads by wearing gloves, nsing deli tissue, or utensils.
Proleot displayed food from consumer contamination by wrapping, using food shields, or other
effective barriers.

o Hair must be properly restrained to prevent contamination,
Approved soures
¢ Food, ice, and water must b from an approved souree. Foods, other than baked goods that do not
. require fime and temperature control for safety, may not be produced or prepared at home,
W2 Rood may be prepared al a licensed food service operation or retall food establishment, on-site the
day of the event, or af another site approved by the Health Department.
Tood may be purchased already prepared from a liconsed faoility

- I
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Stornge and Handling
s Cold food storage J
o Must keep food at or below 41°F & '

o  May tso cooless and lce or mechenical reftigeration "=
n  Mechanleal refilgeration must have a thetmometer inside to menitor the
temperalure,
o Hot food storage
a  Must keep food at or above 133°F
e Thawing of foods may occur in one of four ways:
Under cold running water
In the microwave hefore cooking
As part of the cooking process
In a refiigeratorfcooler at or less than 41°F
DO NOT thaw items at room femperaturel]
o Rare hand contact with ready-to-eat foads is not permitted
o Use gloves, dell issus, utensils or other effective means to prevent touching the food
with bare hands,
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Cooking, Cooling, Reheniing
o Crockpots may not be used to cool foods but they may be nsed to hold them once caoked.,
o Cooldng temperatures are as follows:
o Vegetables and pre-cooked foods such as hot dogs or canned foods- 135°F
Eggs, whole pork, whole beef, lamb, fish/seafood- 145°F
Ground beef and pork-155°F
Poultry, stuffed items, and reheated items- 165°F
v A metal stem thermometer is vequived to checl the temperature of ail
foods, The range on this thermometer must be 0-220°F.

B
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@ Cooling
o All foods must be cooled from 135°F to 70°F in 2 hours and from 70°F to 41°F ln an
additionat 4 howrs, Bacferia grows well in the temperatures in between 135°F and 41°F
and cooling quickly keeps food out of this “danger zone” as much ns possible,
s Cool food in a shallow pan under refiigeration to facilitate this process,

Hand Washing
o Hot waler must be available on site,
¢ Hand washing is very important and must occur frequently. Wash hands before putting
on gloves, after using the restroom or taking a breal, and afier eating.
o Soap, walin, aunuing water, and paper towels are requlved for hand washing,
o Ifronning waler is not available the handwashing station may consist of & coff‘ee L
pot or drink cooler with s spigot.
v Ifthis method is used for handwashing then the water must be caught in another
container and if must be disposed of property and not dumped on the ground,
o Water in a dish pan with sozp is nol sufficient for handwashing,
o A restroom: nearby cannot replace the handwashing station. There must be a
handwashing station at fie food stand.
Utensil, Lquipment, and Suvface Washing
o Utensils and equipment may be washed on site with a three-compartment siak or 3 tubs of
\) sufficient size and the proper wash, clear rinse, and sanitlze steps.
o Bleach or quaternary sinmonia ave appropriate sanitizes,
o Test strips must be available (o test the level of sanitizer used.
o The required concentration of bleach for sanitizing s 50-100 ppm and for quatesnary
ammonia it is 200-400ppm.
o Adter washing, rinsing, and sanitizing items must be air dried, Limit the use of towels for drying,
o Utensils and equipment may also be retuned to a licensed facility where there is a three-
compariment sink or dishwasher.
o Thers must be an adequate number of utensils on hand to switch every four hours if
utensils witl not be washed on-site,
o Wiping cloths may be used if they are stored fn a bucket of sanitizer,
Facility ‘
¢ If connected to water supply, a potable water hose must be used, not a garden hose, and an ASSR
approved baclkflow prevention device must be installed,
»  All temporary food service operations must be protected fiom the weather
o The food stand may be in a building, lent, lrailer, or other sufficient cover
o All stands must have some sort of flooring to prevent contamination from dusi/dirt.
= Indoorfoutdoor carpet, a tarp, wood, or other materials may be :
used to cover the ground if nol on concrele or asphall
e The surfaces used for food preparation and storage must be smooth, non-
absorhent, easily cleanable, and durable. Food preparation surfaces should be 2
cleaned and sanitized regularly, especially when switching from raw meats to ready-to cat foods
s Proper ineasures must be taken and maintained to eliminate flies and insects from the food booth.
ILeep the booth and surrounding area clean and sanitary. Keep produets, utensils, and single 2
service {tems covered with a non-absorbent materlal to reduce jnsect coptamination.
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