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Caskier check or Money order

County of Los Angeles Deparunent of Health _Serviém
Environmental Health
Digtrict Environmental Services

Plan and Application for Temporary Event Food or Beverage Stands

(VENDOR)
Name of Event Date ()
Name of Stand Operator, ' . PHPA_
Address ' Telephone ( ) _...

OFor Profit QCharitable-Not Profit

FOODS
List all foods to be served, indicating which foods will be commercially pre-packaged and which will be prepared at
the stand. Please list the source of commercially pre-packaged foods or foods that will be prepared in a location
other than the stand. Also, list the Public Health Permit/License number of the establishment preparing those fonds.

FOOD COMMERCIALLY |PREPARED | PREPARED LOCATION PHP/LA
PRE-PACKAGED | AT STAND | AT OTHER
| . LOCATION

If perishable foods are included in the above listing, is refrigeration provided? QYes [QONo

If so, what type?
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TITENSTLS AND EQUIPMENT
Part A
Multi-use eating and drinking utensils, (e.g. plates, glasses, silverware)? OYes ONo
Multi-use kitchen utensils, (e.g. scoops, spatulas, etc.)? WYes UNo
Utensil Washing sink with hot and cold running water under pressure provided by:

QPromoter (JFood Stand Operator * * Please complete Part B
Part B
Location and type of utensil sink
Method of liquid waste removal:  QConnected to public sewerage OWaste tank
Waste tank maintenance schedule per day per hour
Name of waste removal company.
Address, Telephome ()

Part C

List all equipment to be used at event . | e

Food to be protected from customer contamination by:
d  Sneeze Guards 4 Only pre-packaged or Bottle Food or Drink

Q Hinged Chafing Dishes O  Other (Specify):

U Prepared and Handled out of the line of the customer

FOOD STAND CONSTRUCTION AND EQUIPMENT
MATERIALS TO BE USED FOR FLOORS, WALLS, AND CEILING

*Please note:  Food stands must be protected from dust contamination on 4 sides and top. A service opening of no
more than 216 square inches (12"x18") is allowed.

Floor
Walls
Ceiling
Comments

APPLICATION COMPLETED BY.

TITLE TELEPHONE( )




