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March 2014 
 
Dear Business Owner/Vaisakhi Festival Food Booth Volunteer, Surrey and Abbotsford 
 

Re:  Serving/Distributing Food at Community Festivals (such as at the Vaisakhi Parade) 
 

Thank you for reviewing this package which is intended to make your experience as a food booth 

server/volunteer safe.  

 

Each year numerous community festivals bring families and businesses together in celebration. This 

year you and/or your business may be thinking about getting involved by preparing or serving food to 

the participants or general public at one of these colourful events. Hand washing when serving food 

at these events is crucial. It not only protects yourself and others from food poisoning but also 

prevents many common infections. It is estimated that 80% of infections, such as colds, sore throats, 

ear aches, rashes, and flu, are spread by unclean hands.   

 

In this package you will find: 

 A temporary food premises application package (this includes a form you need to complete 

and submit to your local Health Protection office 14 days before your event). 

 Flow chart (a cheat sheet on things to remember to minimize your risk and the public’s from 

getting sick). 

 Articles (both in English and Punjabi which highlights hand washing necessities while working 

at community festival food booths). 

 

Once you have reviewed and completed the form, submit it to your local Health Protection office. If you 

have any questions, please give your local Environmental Health Officer (aka Health Inspector) a call: 

 Surrey   604-930-5405 or 

 Abbotsford  604-870-7900 

 

They are happy to give you free information about how you can protect yourself and others from 

getting sick. Punjabi speaking Environmental Health Officers are available in both Surrey and 

Abbotsford. 

 

Food safety consultation from your local Environmental Health Officer is still available and your call is 

welcomed. 

 

Thank you for your time and kind attention towards this matter. 
    
Sincerely, 
       
 
Sandra Gill and Inderjeet Gill 
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The personal information collecte d relates directly to and is necessary for prog ram operation per Section 26 of the Freedom of Information and Protection of 
Privacy Act.  If you have any questions about the collection and use of this information, contact your local Environmental Health office. 

Important things to remember 
 This application needs to be submitted to the local Health Protection Office at least 14 days before the event. 
 Incomplete applications or those submitted after the deadline may not be approved. 
 There is No Charge associated with the application. 
 You may not serve food without an operating permit or written approval from the Environmental Health Officer (EHO).  
 This application applies only to premises operating less than 14 days per year. 
 This application does not need to be completed for private events (i.e. weddings, family reunions) 

 

Applicants operating a mobile food premises with a Fraser Health or Vancouver Coastal Health 
approval or operating permit 

 Complete only Part A of the application. 
 Sign and submit the application to the local Environmental Health Officer. 
 Attach a copy of your permit or approval to this application. 

 
 
 

Part A 
APPLICANT INFORMATION 
NAME  OF INDIVIDUAL / ORGANIZATION OPERATING FOOD PREMISES TELEPHONE NUMBER 

(              ) 

CELL PHONE NUMBER 

(              ) 

MAILING ADDRESS 
 
 
 
 
 

 
STREET

 

FAX NUMBER 

(              ) 

E-MAIL ADDRESS 

 
 
 
 
 
 
 
 
 
 
 

 CITY PROVINCE   POSTAL CODE
 

NAME  OF APPLICANT (IF DIFFERENT THAN ABOVE) TELEPHONE NUMBER 

(              ) 

CELL PHONE NUMBER 

(              ) 

NAME  OF PERSON IN CHARGE ON DAY OF EVENT 

 
 

EVENT INFORMATION 
NAME  OF EVENT

 
NAME  OF EVENT COORDINATOR (FOR EVENTS WITH MORE THAN ONE FOOD VENDOR)

 

NAME  OF PREMISES/PROPERTY WHERE EVENT IS HELD (E.G. NAME OF PARK) 

ADDRESS (STREET/CITY) 

DATE(S) YOU WILL BE OPERATING HOUR(S) YOU WILL BE OPERATING 
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Part B 
FOOD SERVICE – All applicants to complete this section 

INSTRUCTIONS 
 Column A – List all food(s) that will be prepared, served, sold, sampled or given away (include beverages, condiments and all extra ingredients 

served at the event).  If you need more space please add a separate sheet. 
 Column B – List of suppliers.  All food needs to be obtained from a commercial food business. 
 Column C – If food is prepared in advance of the event indicate who will prepare the food and where it will be prepared.  Food(s) cannot be 

prepared or stored at home. 
            (Attach Additional Sheet If Required) 

Column A Column B 
Column C 

If food is prepared in advance 

Food & beverages Supplier/Producer Who will prepare food? 
Where is food prepared? (physical 

address) 
    

    

    

    

    

Part C 
PHYSICAL DETAILS – All applicants to complete this section 

What type of premises will be used to prepare and/or store food at the site of the event? 
 (check ( ) one) 

  

 

The Environmental Health Officer may 
require a diagram of your set-up. 
See Appendix A 

 

 A temporary food booth (tables & tents) 
 Self contained mobile food preparation trailer 
 Professionally constructed mobile food preparation 

cart (e.g. prefabricated hot dog cart) 
 Kitchen located in a building at the event (e.g. church, 

community hall) 

 Premises will be located outdoors 
 Premises will be located indoors 

 

 

      
 Name of Facility   Physical address 

 

Part D 
OPERATIONAL PLAN – All applicants to complete this section  

Equipment for Food Storage, Preparation and Service 

How will you do the following? 
(check ( ) one or more option(s) from each category below) 
 

Transport food to event 
 Cooler(s) with ice/ ice packs 
 Refrigeration/freezer unit(s) 
 Insulated container(s) (hot foods) 
 Other   

 

Keep food cold 
 Refrigeration/freezer unit(s) 
 Cooler(s) with ice packs 
 Other   
 Foods will not need to be kept cold 

 

Prepare / serve foods 
 Utensils (e.g. tongs, spoons) 
 Pots/pans/bowls 
 Cutting board(s)  
 Other   
 Utensils will not be needed 

 

Cook / reheat food 
 Barbeque 
 Stove/oven 
 Other   
 Foods will not need to be cooked or reheated 

 
 
 
Keep food hot  

 Barbeque 
 Stove/oven 
 Insulated containers 
 Chafing dishes 
 Other       
 Foods will not need to be kept hot 

 

Check temperatures 
 Probe thermometer (for foods) 
 Refrigerator thermometer 
 Thermometers will not be needed 

 

Protect food from contamination 
 Tent/umbrella 
 Food wrap 
 Food storage containers 
 Sneeze guard 
 Other       

 

Provide dishware/cutlery for customers 
 Single use (disposable) 
 Other       
 Dishware/cutlery will not be needed 
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Part D - Continued 

Utilities 

How will you provide the following? 
(check ( ) one or more option(s) from each category below) 
 

Water source (for washing hands, cleaning, drinking) 
 City water 
 Private water source (address)   

   
 Other   
 Water is not needed 

 
Power source 

 Battery 
 Electricity 
 Gas / propane 
 Generator 
 Other   
 Power source is not needed 

 

 

 
Garbage collection / disposal 

 Garbage cans & haul away 
 Garbage cans & dumpster on-site 
 Other (describe)      

 
Waste water collection  

 Holding tank  
 Container / bucket (larger than potable water container) 
 Direct connection to existing plumbing 
 Other (describe)      
 Waste water collection will not be needed 

 
Waste water disposal 

 City Sewer 
 Other       

 

Cleaning, Sanitizing and Hand Washing 

What will you use for? 
(check ( ) one or more option(s) from each category below) 
 

Dishwashing sinks 

 2 compartment sink with hot and cold running water on-site 
 Other   
 Dishwashing sinks will not be needed 

 
Hand washing sinks (select all that apply) 

 Portable hand sink with hot and cold running water within 
______ft/meters of food preparation area 

 A temporary hand wash station will be set up as per the 
diagram below 

 Liquid soap and paper towels 

 Other (describe)   

 Hand washing sinks will not be needed 

 
 
 
Cleaning and sanitizing equipment 

 Dishwashing detergent 
 Bleach: 2 tablespoon bleach in 1 gallon water or 1 tsp bleach per litre 

water)   
 Other (describe)     

     

 Sanitizer is not needed 
 

 
 
 

 

 

How to Set up a Temporary Hand washing Station 
 

This set-up may be considered for only one perishable 
food. 

 Always wash your hands before starting work and after using 
the toilet. 

 Wet your hands, lather with soap for 20 seconds, rinse, and 
dry with paper towel. 

 Ensure you provide enough potable water.  At least 25 litres / 
5 gallons is recommended. 

 Dispose of wastewater into a sanitary sewer connection only 
(toilet or laundry sink). 

 

 
Insulated Jug 

with 
Warm Water Non Self-Closing 

Spigot (Turn Valve or 
Flip Valve)

Wastewater 
Bucket

Liquid Soap 
and Paper 

Towels 
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Part E 
SAFE FOOD PREPARATION, SANITATION PROCEDURES AND FOOD HANDLER TRAINING 
Note:  Complete this section only if you will be preparing food on site on the day of the event. 

If you are preparing food at the event you need to provide a written plan that describes how you will make sure food is safe to eat 
and preparation areas are clean.  Depending on the type of food and method of preparation the EHO may approve the use of the 
Food Safety and Sanitation Procedures listed below or may require the submission of a more detailed “Food Safety Plan” and 
“Sanitation Plan”.  
 

Food Safety Procedures 
INSTRUCTIONS 

Review the Food Safety Procedures listed below and check if applicable. The EHO may require more detailed information  
 

 Cold food will be stored and/or served at less than 4°C (40°F) 
 Food will be cooked and/or reheated to at least 74°C (165°F). 
 Hot foods will be served immediately  or  
 Hot foods will be stored at a minimum temperature of 60°C 

(140°F). 
 If minimum temperatures are not maintained, food will be 

discarded 
 An accurate probe thermometer will be used to measure hot 

and cold food temperatures 
 Food temperatures will be checked before food service begins 
 Food temperatures will be routinely checked during food 

service 
 

All food will be obtained/purchased from a commercial food 
business  

 Food handlers will wash hands thoroughly before handling foods  
 Food and/or utensils will be protected from contamination  
 Clean utensils will be used to serve foods  

 

 

 

 

 

 

 

 

 

 

Sanitation Procedures 

Food contact surfaces, equipment and utensils will be frequently: 
 

 Washed with dishwashing detergent and warm water 
 Rinsed with clean water 
 Sanitized using the method specified in Part D 

 

 FOODSAFE Training 

At least one person needs to be present at all times who has successfully completed the FOODSAFE Level I 
course.  Food handlers should have a copy of their FOODSAFE certificate with them during the event. 
 
INSTRUCTIONS 

 List the name(s) of the person(s) who is/are FOODSAFE certified and will be present during event. 
 Attach a copy of the FOODSAFE certificate to this application 

 

 
Name(s) of FOODSAFE certified food handler 
 
   
 
   
 

 
Date of Certificate 
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Part F  
APPLICANT SIGNATURE 

Please ensure you have completed the required sections in as much detail as possible.  Incomplete information could delay 
processing of your application. 
 
The information I have provided is complete and accurate to the best of my knowledge.  I further agree to comply with the 
provisions of the Food Premises Regulation (BC Reg 210/99) and any requirements of the Fraser Health Authority. 
 

DATE OF APPLICATION  
(day/month/year) 

PRINT NAME 

 
SIGNATURE  

 

 
 
 
 

For Office Use Only  

 Permit Issued 

 Approval Issued 

 Permit/Approval not required 
(see reasons below) 

 Rejected (see reasons below) 

 
 
 
 
 
 
 
 
 
 
  
DATE APPLICANT NOTIFIED (day/month/year)  
 

Conditions of Permit: 

    

    

    

 

Reasons: 

    

    

    

 

  
EHO PRINTED NAME 
 
  
EHO SIGNATURE 
 
  
DATE (day/month/year)  
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INSTRUCTIONS 

 Provide a diagram of your temporary food premises set-up 
 Your diagram should include: 

- Equipment for food storage and preparation 
- Where food, utensils and single service items will be stored 
- Location of hand washing station(s) 
- Location of dishwashing station(s) 
-  Wastewater and garbage containers 
- A canopy or acceptable roof cover or flooring may be required  
- Flooring may be required 

Example Diagram of Temporary Food Premises Set-up 
 

 
 
 

             

            

            

            

            

            

            

            

            

            

            

 
A – Customer order/service table 
B – Refrigerator  
C – Handwashing station 
D – Food preparation table 
E – Barbecue grill 
F – Chafing dishes 
G – Condiment table 
H – Dishwashing double sink 
I  – Garbage containers 
 
Set-up is on a concrete walkway 
Tent will cover entire set up 
 

Diagram of My Temporary Food Premises Set-up at   (name of event) 
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Steps for Food Safety: 
Your Responsibilities as a Food Booth Volunteer at a Community Festival

Start Here 
Where is your food coming from (source of 

food ingredients)?

Pre-packaged/ready to eat from an approved 
source/permitted restaurant (e.g., bottled water, 

whole fruit, bagged potato chips, tea)

Serving pre-made foods made in an approved 
kitchen (e.g., sweets, pizza, samosas)

Preparing the food you serve on site (e.g., 
pakora/bread pakora, chick peas, bhatura)

Equipment you will need
Simple Hand washing station: you can make 

your own – see diagram in the temporary 
food premises application 

Equipment you will need
Fully Equipped Hand Washing Station: a portable sink with hot 
and cold running water, liquid soap and paper towels to more 
rigorously wash your hands.  These sinks can be rented from 

party rental stores 2-3 weeks in advance of the event. 

No hand washing equipment required
Just make sure to wash your hands before and 

after your food event, and after using the 
washroom.

Dry Storage 
Keep your booth cool, dry and pest free.

Keep food off the ground.

Cold Storage
Keep your cold food cold in a cooler at

4º Celsius or below (e.g., milk).

Cold Storage
Keep your cold food cold in a cooler at 4º Celsius or below 

(e.g., milk).

Food Handling Basics:
Clean:  wash your hands; clean and sanitize knives, cutting boards, plates, etc. to prevent the spread of germs; keep foods covered
Cook: cook/re-heat food to 74º Celsius/165º Fahrenheit  or specified product temperature (check with a digital food thermometer) and hot hold food to at least 60º Celsius/
140º Fahrenheit
Chill:  keep refrigerated food 4º Celsius/40º Fahrenheit or below (check with a fridge thermometer)

Refer to the temporary food premises application package for more information.  
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Hand Washing:  The Key to Health for You and Your Family  
 
Each year numerous community festivals bring families and businesses together in celebration.  This 
year you and/or your business may be thinking about getting involved by preparing or serving food to 
the participants or general public at one of these colourful events.  Hand washing when serving food 
at these events is crucial.  It not only protects yourself and others from food poisoning but also 
prevents many common infections.  It is estimated that 80% of infections, such as colds, sore throats, 
ear aches, rashes, and flu, are spread by unclean hands.   
 
Here’s how to wash your hands: 

 Wet your hands under warm running water.  
 Scrub all parts of your hands with liquid soap and water for 30 seconds. Make sure you create 

a good lather, and scrub fingertips and under the nails with a finger nail brush.  
 Rinse hands under warm running water to remove the lather from the wrists to the finger tips. 
 Use a paper towel to dry your hands. 
 Prevent re-contamination by using the paper towel to turn off the taps. 

When is a hand wash station required? 

No hand wash station 
 Serving pre-packaged food does not require a hand washing station at your food booth.  For 

example, handing out pre boxed personal pizza boxes, dispensing coffee, means you do not 
touch the food so there is little danger of infecting the food or getting infected from another 
person.  Just make sure to wash your hands before and after your food event, and after 
using the washroom. 

 
Home Made/ Simple Hand Wash Station 
 You will need to regularly wash your hands if you are serving/distributing/portioning/ cooking 

pre-made food such as sweets, or re-heating samosas, pakoras or other foods (made in an 
approved kitchen).  In this instance, you can make your own hand washing station with a 
coffee urn, liquid soap, paper towels and a container for your waste water (talk to your Health 
Inspector for more details two weeks before the event: Surrey 604-930-5405 or Abbotsford 
604-870-7900).   

 
Portable Plumbed Hand Wash Station 
 If you are handling the food in a more involved way such as making the food on-site by 

chopping food to make a sabzee, daal, or frying foods, you will need a portable sink with hot 
and cold running water, liquid soap and paper towels to more rigorously wash your hands.  
These sinks can be rented from party rental stores 2-3 weeks in advance of the event.   

 
Questions?  Talk to your local Health Inspector for more details. They are happy to give you free 
information about how you can protect yourself, others, and your family from infections such as the 
common cold, food poisoning and even typhoid fevers while serving food at these celebrations. 

For more information about food safety, please visit our website: www.fraserhealth.ca/foodsafetyathome  



 

 
 

 

h`Q Doxw :  quhwfI Aqy quhwfy pirvwr nMU qMdrusq r`Kx dI kuMjI 
 

hr swl BweIcwry dy AnykW iqEhwrW dy jSn mnwEx leI pirvwr Aqy ivEpwrk Adwry iek`qr huMdy hn[ ho 
skdw hY ies swl qusIN Aqy/jW quhwfw ibzns ieho ijhy rMgIn smwgm ivc Swml  hox leI soc rhy hovo 
Aqy/jW ies qrHW dy jMqk iek`T ivc Kwxw vrqwaux ivc ih`sw lYx leI iqAwrI kr rhy hovo[ ienHw smwgmW 
qy Kwxw vrqwaux smyN h~Q Doxw Aiq zrUrI hY[ ieh quhwnMU Aqy dUijAW nUM Kwxy nwl hox vwly zihrvy (PUf 
poiezn) qoN hI nhIN bcwauNdw, sgoN keI Awm hox vlIAW ienPYkSn qoN vI bcwauNdw hY, ijvyN ik TMf l`gxw, 
gLw Krwb hoxw, kMn duKxw, KujlI Aqy PlU[l`g B`g 80 pRqISq ienPYkSn h`QW rwhIN hI PYldIAW hn[ 

hyT ilKIAW ihdwieqW Anuswr h`Q Dovo : 

 cldy kosy pwxI hyT pihlW hQ̀ ig`Ly kr lvo[ 
 30 sikMt q`k qusIN Awpxy hQ̀W dy swry ih~syAW qy swbx mlo[swbx dI cMgI qrW Jg̀ XkInn bxwE 

Aqy auNglIAW dy poty Aqy nOhW dy Q`ilEN burS nwl rgVo[ 
 cldy kosy pwxI hyT h`Q Doo lvo, J`g nMU g`utW qoN lYky auNglW dy AKIrly potyAW qk̀ Dovo[ 
 h`Q sukwax leI pypr twvl vrqo[ 
 dubwrw gMdy hox qoN bcwaux leI pypr twvl nwl hI tUtI bMd kr idE[ 

jMqw nMU Kwxw vrqwaux vyly jW Kwxw iqAwr krn vyly hyT ilKy AwdyS lwzmI vrqo: 

 pYktW ivc bMd Kwxy nMU vrqwaux vyly iksy vI PUf bUQ qy h`Q Dox vwly stySn dI zrUUrq nhIN hY[imswl 
dy qOr qy pIzy dy bksy Kohlxy ijQoN jMqw Awp hI pIzw lY lYx, mqlb ik qusIN qW Kwxy nUM CUhxw hI 
nhI hY, ies nwl Kwxy nUM jrm l`gxw jW iksy hor ivAkqI qoN ienPYkSn hox dw Kqrw bhuq G`t hY[ 
guslKwny jwx qoN ipCoN Aqy Kwxw vrqwaux vwly smwgm qoN ipCoN h`Q Doxy lwzmI hn[ 

 jy qusIN Kwxw vrqw rhy ho/vMf rhy ho/bxy bxwey Kwxy dy ih`sy kr rhy ho ijvyN ik miTAweI, jW smosy, 
pkOVy jW hor Kwxw dubwrw grm kr rhy ho (ijhVw ikDry hor bixAw hovy) ies hwlq ivc qusIN Awpxy 
h`Q Dox vwlw stySn kOPI vwlw j`g, Awm swbx, pypr twvl Aqy gMdw pwxI leI k`nsqr lYky Awp 
hI bxw skdy ho[  

(hor qPsIL leI Awpxy hYlQ ieMnspYktr nwl smwgm qoN iek mhIny pihlW gl kr lvo,  
srHI 604-930-5405  jW AYbsPorf  604-870-7900) 

 jy qusIN Kwxw hYNfl krn jW bnwEx ivc pUrI qrHW Swml ho ijvyN ik Esy QW qy k`t ik sbzI jW dwl 
bnwExI, qW quhwnMU cldw iPrdw isMk cwhIdw hY, ijs ivc q`qw TMfw pwxI cldw hovy qW ik qusIN 
Awpxy h`Q hor cMgI qrHW Do skoN[ ieh isMk smwgm qoN 2 – 3 hPqy pihlW pwrtI rYNtl stor qoN ikrwey 
qy ley jw skdy jn[ 

koeI svwl hY? vDyry jwxkwrI leI Awpxy sQwnk hYlQ ieMnspYktr nwl gl bwq kro[ auh qhwnUM, qhwfy 
pirvwr Aqy dUijAW nUM, jSnw ivc Kwxw vrqOx smyN hox vwly Awm ieMnPYkSn ijvyN ik kOmn kolf, Kwxy nwl 
zihrvw, Aqy tweIPuAYf buKwr qoN bcwEx leI KuSI KuSI muPq jwxkwrI dyxgy[ hr pbilk hYlQ dPqr 
pMjwbI ivc syvwvW pRdwn krdw hY[ 

PUf syPtI leI Aqy hor jwxkwrI leI imhrbwnI krky swfy vYb sweIt qy jwE: 
www.fraserhealth.ca/foodsafetyathome
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