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FrequentlyAskedQuestionsaboutCommunityEventRequirements

• Whatis a “community event”? A community event is a special event where food will be sold or
given away to the public from temporary facilities such as a food booth. Community events
include the county fair, holiday and bridal fairs, street fairs, chili cook-offs and other similar non-
profit and for-profit events that are open to the public. Indoor events with individual food booths
are also community events,

• My organizationhasa pancakebreakfastoncea month to raisefunds. Doesthe
organizationhaveto meetthe communityeventrequirements? Eventssuchaspancake
breakfasts,schoolbake sales, church suppers or other similar events where food will be sold or
given awayonly to its members and their guestsand that are held in permanent facilities, usually
do not qualify ascommunityevents. Therefore,nonprofit eventswherefood is preparedand
servedfrom a non-residentialkitchen not morethanthreedaysin any 90 dayperiod areexempt
from the eventcoordinatorrequirements.

• What kind of foodsarewe allowedto sell at a communityevent? The following are four types
of generalfood service. Eachtype hassomeexamplesof foodsthat would fit into that category
and the basicrequirementsfor each.

1. PotentiallyhazardousI Unpackagedfood:
> Somefood examplesareBBQs,tacos,potatoes,hot dogs,hamburgers,etc.
> Requirements:handwashingandutensil!equipmentwashing,fully enclosedbooth,

temperaturecontrol,thermometer

2. Potenti~]j~hazardous/Pre-packagedfood:
> Somefood examplesareboxed pizzasandwrappedsandwichesfrom an approvedfood

facility, individually wrappedicecreambars,individually wrappedpasties,etc.
> Requirements:handwashing,overheadprotection,durablefloor surface,temperature

control, thermometer

3. Non-potentiallyhazardous/ Unpackagedfood:
~- Somefood examplesaresno-cones,cotton candy,popcorn,caramelapples,pretzels,etc.
> Requirements:handwashingand utensil/equipmentwashing fully enclosedbooth

4. Mon-potentially hazardous/Pre-packagedfood:
> Some food examplesarecanned/bottledsoda and water, candy, bagged cotton candy,

bagged popcorn, potato chips, popsicles, etc.
~ Requirements:handwashing, overhead protection, durable floor surface

• Whatis a “potentially hazardousfood”? It is a food that is capable of supporting the rapid

growth of microorganisms that can cause foodborne illness.
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• What is a “pre-packagedfood”? It is a properly labeledfood preparedandpackagedby the
manufacturerat an approvedfacility. It is packaged in sucha way to preventhumancontactand
is distributedto theconsumerin theoriginal package.

• I understandthatour communityeventneedsan eventcoordinator. Whatdoesan event
coordinatordo andwhat is their responsibilityfor theevent? An eventcoordinatorcan bea
personor an organization.The eventcoordinatoris requiredto providetheEnvironmentalHealth
Departmentinformation aboutthefood servicethat will beoffered,andto monitor the food service
operators for compliancewith Statefood handlingregulations.

• We are going to sell food at a communityevent. Do we needto submitan application?
Yes, eachfood vendoris requiredto submitan applicationto the communityeventcoordinator
prior to theevent. The food vendorapplicationwill require you to provide information on the foods
thatwill be handledin thebooth,and how it will be preparedand servedduring theevent. No
food preparedor stored in a private homemaybe servedin a food booth. This informationand
theapplicationare submittedto theeventcoordinatorwho providesthe information to
EnvironmentalHealth.

• Whatarethe food handlingandboothrequirementsfor operatinga temporaryfood booth
at a communityevent?Theeventcoordinatorwill provideeasyto follow handoutswith
information on food handlingand therequirementsfor settingup a food booth. The handout,
preparedby EnvironmentalHealth,explainsthetype of structureandequipmentrequiredbased
on thetype of foods you would be serving. Foods that are non-hazardousor packagedhaveless
restrictiverequirementsthanthosefoodsthatarepotentiallyhazardousor preparedon site, Safe
food handling practices,proceduresto verify foodsareprotectedfrom contamination,and
monitoringfor propertemperaturesareexplained. In addition to boothandsafefood
requirements,adequatefacilities for utensiland handwashingarealsodiscussedin thehandout.

• Doesour organizationneed to have a certified food safety operator on staff to operate a
food booth? No, accordingto Stateregulations,temporaryfood facilities arenot requiredto have
a personwith certified food safetytraining in orderto servefood at an event.

• If we hire a catererto provideandservefood at our event,arewe requiredto applyfor a
CommunityEventPermit? Yes, only if thecatereroperatesout of temporaryfood facilities. A
private cateredevent is not a communityevent.All caterersthatoperatein NevadaCounty must
havea NevadaCountypermit.

• For morespecific information contactan EnvironmentalHealthSpecialistat 530-265-1452.


