
TEMPORAY EVENT CHECKLIST 

 Tent 

 Temporary Flooring  

 Hot Holding Foods:  135°F or above 

 Cold Holding Foods: 41°F or below 

 Reheat Foods: To at least 165°F 

 Equipment- Utilizing sterno is not recommended for hot holding foods. 

 Cooking Devices- Charcoal and wood cooking devices are not permitted. 

 Thermometer 

 Extra Utensils 

 Disposable Gloves 

 Hand Washing Station 
o  5 Gallon container of warm water 

o  Liquid soap 

o Paper towels 

o Waste basket  

o Catch basin for waste water 

 Approved sanitizer & Test Strips 

 Wash, rinse, sanitize station  

 Everything up off of ground 

 Hair restraints 

 List of Volunteers 

 Temperature Logs 
 

 

 

*Please refer to the Bristol Burlington Health District Temporary Food Service License 

Information Packet for further information.  

 


