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Temporary Food Operator:  
 
The license fees are: 
 

Noncommercial: $107.23 
(Please submit a copy of your 501(c)(3) paperwork to verify your noncommercial status.) 

 
Commercial: $214.47 

 
Please remit appropriate fee with all 5 pages of the application at least two weeks prior to the event.  
 
If you have any questions, please contact Beth Ahrens at (330) 296-9919 x 103 or at 
eahrens@portageco.com. 
 
Thank you. 
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The requirements for your temporary food booth depend on your menu. Below is an outline of items that 
may be required.  Please check all boxes that apply; then fill in the corresponding blank spaces. 
 
Approved food sources 
 ________________________________________________________________________________ 
 
Approved ice sources 
 ________________________________________________________________________________ 
 
Mechanical refrigeration/freezers (for storing all foods that can spoil) 
 ________________________________________________________________________________ 
 
Hot hold units 
 ________________________________________________________________________________ 
 
Probe thermometer (range 0 to 220 degrees F) (Recommended: digital with thin metal tip) 
 ________________________________________________________________________________ 
 
Safe water supply (municipal, approved well water, or bottled water) 
 ________________________________________________________________________________ 
 
If water is supplied through a hose, it must be a food grade (drinking water) hose 
 ________________________________________________________________________________ 
 
Hot water supply (water heater, coffee pot, stove top, etc) 
 ________________________________________________________________________________ 
 
Hair restraints (hat, visor, bandana, hair net, etc) 
 ________________________________________________________________________________ 
 
Three compartment sink (or 3 dishpans, buckets)  
 ________________________________________________________________________________ 
 
Cooking equipment 
 ________________________________________________________________________________ 
 
Flooring (tarp, plywood, rubber mats, etc) 
 ________________________________________________________________________________ 
 
Walls (tent, plywood, painted dry wall, etc)  
 ________________________________________________________________________________ 
 
Ceiling (tent, plywood, painted dry wall, etc)  
 ________________________________________________________________________________ 
 
Lighting (must be covered or shatterproof bulbs)  
 ________________________________________________________________________________ 
 
Measures to keep food protected from dirt, dust, insects, customers & vermin  
 ________________________________________________________________________________ 
 
Waste water disposal (sanitary sewer, dump station, etc) 
 ________________________________________________________________________________ 
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Refrigerator thermometers 

Disposable gloves  

Dish soap  

Garbage container lined with trash bag 

Sanitizer (one of the following) 
  Chlorine (plain household bleach)  
   Quaternary ammonia  

Test strips (one of the following)  
Chlorine  
Quaternary ammonia 

Food prep sink (or dishpan, bucket) for washing produce 

All food prep personnel in good health  

Restroom facilities on site of event 

Food choking poster  

Equipment & utensils clean, sanitized, and in good repair 

Live animals excluded from set-up 

Chemicals and personal items stored away from food 

Operation free of unnecessary items and litter 

Hand wash station must be either: 

 Hand sink with hot and cold running water under pressure OR 

 Set up according to the diagram below 
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A drawing of the floor plan and equipment is required. 
Example: 

 
 
Draw your floor plan and equipment in the space below. 
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