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Basic Reguirements for a Food Establishment

=il R e

Submit floor plans and anticipated menu to the Siouxland District Health Department for review and approval at least 30 days in advance.
Complete and submit the application and fee for a food establishment license to the Siouxland District Health Department.
Pre-operational inspection and approval is required before opening for business.

All food items must be obtained from a licensed or approved source.

All equipment must be properly constructed, located, and installed, and must be sasily deanable.

All cooling units/refrigerators used in the facility must be capable of maintaining 41°F or below.

Proper and approved equipment for cooking, storing, displaying, and serving hot foods.

Adequate lighting with shielded fixtures in food preparation, dishwashing, service and storage areas.

Bars and taverns need a three-compartment glasswashing sink, hot and cold running water, and a drainboard.

Kitchen areas must have a three-compartment warewashing sink or a properly eguipped automatic dishmachine of an approved
commerdal type with either a booster heater or chemical rinse.

Handwashing sink with mixing faucet and hot and cold running water is reguired in food preparation areas and behind each bar area.
Utility/mop sink for mop and waste water equipped with hot and cold running water. A dual-use mop/handsink is not allowed.
Restrooms: reguired number, properly located and equipped, power vented and with self-dosing doors is reguired.

Approved light-colored walls and ceilings with smooth, easily cleanable surfaces in the food preparation areas.

Approved floor coverings: no carpet in the kitchen, food prep areas, behind bars, or in the restrooms.

Self-service operations must be provided with proper sneeze guards over the serving lines and all ice bins must be coverad to prevent
contamination.

All outer openings must be protected (screens) and all doors tightly closing (insect and rodent proof).

Outside garbage and storage areas must be properly located, equipped, and maintained.

Outside premises must be properly maintained at all imes (no weeds, junk, litter, etc...).

Proper storage area for all toxic items (cleaning and caustic items, insacticides, rodenticides, ete...).

Provide proper storage area for personal clothing, belongings, medicines, etc...

Provide proper storage area for maintenance and deaning equipment (mops, brooms, mop bucket, ete..).

Provide storage facilities for clean and soiled linens, etc...

Comply with all building, electrical, and plumbing codes (air gaps, traps, vacuum breakers, etc...).

Provide accurate, conspicuously located thermometers in all refrigerated units.

Provide an adequate ventilation and exhaust system (hoods, canopies, make-up air, tc...).

Provide proper sanitizers and test strips for three-compartment sinks.

Provide proper sanitizer and container for storage of wiping cloths in use.

Provide proper dispensers for sodafpop machines. Correctly installed and maintained.

Food establishments shall be separated from any living or sleeping quarters by complete partitioning and solid, self-closing doors.
Each time a licensed operation changes ownership, the establishment must be brought into compliance with current regulations.

All licensed facilities must comply with State and Local Fire and Building Code regulations. If you have any questions, feel free to contact
their office at 515-281-5821.

Siouxland District Health Department — Environmental Health Division
1014 Nebraska Street, Sioux City, IA 51105 712-279-6119




Inspection Guide
Maobile Food Unit/Pushearts
24510

Mobile Units

“Mobile food wnit” means a food establishment that 15 self-contained, with the exception of grills
and smokers, and readily movable, which either operates up to three consecutive days at one location
or returns to a home base of operation at the end of each day

Physical Facilities for mobile units shall meet code reguirements for floors, walls, and
ceilings. This includes protection of outer openings.

Uit must be self contuined aside from Gnlls or Smokers,  All equipment including dry,
freewer, and refrigerated storage shall be on one unit.

Water supply (if required) hoteold shall be adequate for operation,

Water pressure hoticold shall be adeguate for operation.  Gravity feed systems are not
excluded.

Sinks (if required) shall meet code requirements for depth and fixtures.

If clean in place s allowed then items to be cleaned shall be limited and process shall be
demonstrated to be adequate.

A water supply tank or a connection to an approved water supply with backflow protection
could be approved. In the case of a connection to a water supply, being connected would be a
limitation of the license and should be outlined on the report.

Refngeration (if required) shall be mechanical.

Hot holding (if required) shall be done by mechanical means.

A home base of operation needs to be adequate.  Free of gross insanitary conditions. 17 water
15 supplied from home base then supply shall be public or tested of private. Waste water shall
be disposed of by law. Any storage or handling of food at a home base would require a
license.

Restrooms: In the case of a temporary event the mass gathening enteria (IAC Chapter 19) can
apply which would allow the use of port-a-potties. In the event of a mobile unit setting up at
a fixed location a plumbed restroom shall be required.  An agreement with a neighboring
business would be acceptable.

Enforcement: Mobile food units that are clearly operating outside the approved hmitations of
the license can and should purchase a Temporary Food License.  This would include a unit
that has madequate refmgeration and must use coolers to provide adequate temperatures. This
would also include an madequate water supply. This would also include an operation that is
preparing or serving food outside the enclosed unit with the exception of cookers and
smokers.

Enforcement: For units that have been approved outside the guidelines, code violations must
b marked out on the annual report and attempt to pain complance. If the establishment
disputes the violations they may apply for a waiver,

Pre opening inspections shall include a8 menu and any limitations of the unit (refrigeration,
water supply).




Pushcarts

“Pushcart” means a  non-selfpropelled  vehicle food  establishment  limited to serving
nonpotentially hazardous foods or commussary-wrapped foods maintained at proper lemperatures, or
precooked foods that require limited assembly such as frank furters.

Pushearts are exempt from floors, walls, and ceilings requirements. Owverhead protection may
bt required by environmental factors. The food shall be protected.

The unit shall be self contained. One piece. All equipment shall be enclosed within the unit
or mounted to the unit. Unit shall be readily moveable.

Water supply hovcold (if required) shall be adequate for the operation. A general rule of
thumb for a supply would be 2 gallons as defined in the temporary rules. A tank or an on
demand system could be wsed for hot water.

Water pressure hot feold (if required) shall be adequate for the operation. Gravity fed systems
are not excluded.

Sinks (if required) shall meet code requirements for depth and fixtures.

IF ¢lean in place is allowed then iems to be cleaned shall be limited and process shall be
demonstrated 1o be adequate.

Cold holding (if required) shall be adequate. Non mechanical means of femperature control
may be approved if items to be held are limited, time products are held is limited, adequate
temperatures are maintained and unit remains self contained.  This shall be evaluated at the
tme of pre opening and menu and scope on the operation including lmitations shall be
documented on the report.

Hot holding (if required) shall be done by mechanical means. Stream tables may be used o
reheat commercially processed foods if 135 can be achieved within 2 hours.

A home base of operation needs to be adequate and shall include overhead protection.  Free
of gross insanitary conditions. 1f water is supplied from home base then supply shall be
public or tested of private. Waste water shall be disposed of by law. Any storage or handling
of food at a home base would require a license.

Pushcarts are exempt from restroom requirements.

Enforcement: Push cants that are clearly operating outside the approved limitations of the
license can and should purchase a Temporary Food License. This would include a unit that
has inadeguate refngeration or cold holding capacity.  This would also include an madequate
water supply hotfeold.

Enforcement: For units that have been approved outside the puidelines, code violations must
be marked out on the annual report and attempt w gain compliance.  If the establishment
disputes the violations they may apply for a waiver.

Pre opening  inspections  shall include a menu and any  limitstions of the unit
(refrigerationfeold holding, water supply).




POSSIBLE HANDWASHING SET-LIPS

HANDWASHING STATION REQUIREMENTS

I. An accessible and Functional handwashing facility with hot water shall be provided
within any food stand m which unpackaged food or beverages are handled. This can
inchude everything from dispensing ice for dnmks, pouring beverages, and preparing
food. If only prespackaged food products are sold, bandwashing facilities are not
required, i.e., canned pop, bobtled beverages, boxed candy, prespackaged smack foods.

1. Handwashing facilities shall nod be wsed for the cleaning of eguipment, storage of
wiping cloths, or for dumping of liquid waste,

1. All foods, eguipment, and utensils shall be protected from splashing and spallage caused
by handwashing.

4. Disposable paper towels and scap shall be provided at each handwashing fcility.
5. An easily-accessible waste basket shall be prosaded for disposal of used paper towels.
&, Any ane of the following set=ups can be used as a handwashing Beility:

® Portable commercial hand smks that produce water flow withm 10 seconds of
activating a hand pump or openmg a dispensing valve.

® A& minimum of 2«3 gallons of potable water will be maintxined in a contamer capable
af dispensing water through a spigot or valve. The valve shall allow a constant flow
af water when opersed without having to contmually hold it open or press a bubton,
The waste water shall be collected in a basin o be disposed of in a sanitary sewer.

* A fully plumbed sink if available within the food stand.

7. An accessible and fimctioning band sink will accompany any taibet whilized by food
handlers. Soap and deposable towels shall be provided.

E. Handwashing facilties shall be monitored regulardy for adequate scap, towels, and
waler.

HANDWASHING STATIONS AND SANITIZER BUCKETS WITH
WIPING CLOTHS MUST BE SET UP AND USED PRIOR TO ANY
FOOD HANDLING, PREPARATION, OR SALES,

Temporary Food Stand
Permitting and General Information

What is a “temporary food stand™?

A temporary food stand is a food establishment that operates in one location
for a period of no more than 14 consecutive days in conjunction with a single
event or celebration. An “event or celebration™ is a significant occurrence;
such as a fair, carnival, or festival; sponsored by a civie, business, educational,
government, community, or veteran's organization.

When is a license required to operate a food standin lowa?
® When handling or selling unpackaged food or beverages such as tacos,
burgers, bby, cut watermelon, fountain pop, ete...
® When providing commercially prepackaged food or beverages that require
temperature control for safety such as ice cream trests, milk, yogun,
prepackaged sandwiches, ete...

What can be sold withount a license?

# Commercially prepared prepackaged foods and beverages that do mot
require temperature control for safiety such as bottled soda, packaged
candy, packaged chips, wrapped granola bars, etc...

® Whole, uncut fruits and vegetables

‘Who must be licensed?
# For profit organizations and individuals
# Mon-profit organizations that do not meet the exempiion requirements
# lowa licensed Mobile Food Units that operate mone than three consecutive
days at an event

® lowa licensed food establishments that operate away from their own
licensed premises

Non-profit license exemptions:
# Mon-profit organizations are exempt from licensing if they sell food only
one day per week, not on two consecutive days, from their own premises,
& There are two additional exemptions for son-profil organizations:
& Twice per calendar year—may serve to the public up o three
comsecutive days from their own premises
® Twice per year, the non-profit can use the premises of another mon-
profit organization w0 serve food for one day
(Property owned by a caty, county, or siate entity such as streets and
most parks are not considered pon-profit premises)

Siouxland District Health Department issues Temporary Food Stand licenses
for the lowa counties of Woodbury, Flymouth, Sioux, Lyon, Oseeola, 0" Brien,
Cherokee, Clay, Dickinson, Emmet, and Palo Alto, It is recommended that
license applications are received in our office at least one week prior to the
event, Applications received less than three business days before an event may
not be reviewed and a license not issued. Applications are available to print on
our wehsite at www siowslanddistricthealth.org, or you can contaet our office.

Licenses must be displayed in the stand for the duration of the eveni.

IOWA
TEMPORARY
FOOD STAND

REQUIREMENTS

Siouxland District Health Department
1014 Nebraska Street
Sioux City, lowa 51105

712-279-6119
800-587-3005

www.siouxlanddistricthealth.org

LICENSE FEE—$33.50

SDHD 0816




1. FOOD SUPPLIES

All food supplies shall be ob | from a ezl facturer ar an
approved source. ALl meal and poultry products mast be ether USDA or lowa
Depariment ol Agricullure inspected producis. Be prepaned to show documentaiion of
the source of any meats used at the stand, such as receipls, boxes, or labels. The we of
canned losds that are not prepared in a Heemsed food processing establishment 15
prohibsted. All fruits and vegetables must be washed before being uwied or sald. All
foods shall be prepared m a hcensed kitchen or on=s10e at the stand, with the exceplaon
of the pomeprofit exemplson stated below,  Foods must be kepl prowcted from
contaminalion and maintined al proper lemperatures dunng ransport.

Mon=profil organzeabions that operate a heersed lemporary food stand may sell non-
potentially hasardows foods such a5 cookies, cakes, and fruit pres that have been
prepared in a provate home or unlicersed kitchen,

NOMAFFROVED FOODS WILL BE PLACED ON HOLD AND NOT
FERMITTED Tid BE S0LD. THIS INCLUDES MEATS LABELED 50T FOR
SALE” AND FOODS FREPARED IN AN UNLICENSED HOME KITCHEN.

1. PERSON IN CHARGE

Theere must be a designated person in charnge present at the food stand during all hours af
operation.  All emplovees, including volunleers, shall be under the direction lhe
designated person in charge. The person m charge shall ensure that all food handlers are
washing therr hands, not handling resdy-to-eat food with therr bare hands, are cooking
and halding foods =1 the proper lemperalures, mixing sanitizer o the proper
concentration, and following the other Temporary Food Stand Reguirements.  Every

employes and volumteer must sign a logbook with their name, address, telephone
number, and the date and hours worked. This loghook must be maintsined by the

person m charge for 30 days,

3. PERSOMNNEL

All fooud harllers shall be free of contagious or o icahle o itng and
diarrhia, open sores, or infected wounds. 11 a worker has 2 cut or sore of any kind on
his or her hand, it shall be covered with a bandsge and a disposable glove. Employees
shall keep their hands amd exposed parts of their ammes clean, wear clean clothes, and
must keep their har properly restrained, Tobaceo use of any kind 15 nol permitted inside
the stand ar whale atending grills outside the stand. Personal belongings shall be stored
m oa designated place adequately separsted from food, food contact swurfsces, and
dishwashing arexs. Any mdividuals who are not working should be kept out of the
slamd.

4. HANDWASHING

Hands must be washed 3t the designated handwashang station as frequently as necessary
b maintain good sandstson and always before beginning work and aller gomg 1w the
restroomy, ealing, taking breaks, handlng pbage Innd]lng raw mﬂl, handling cell
phones, or using whacco products. O 2 [mcilities as
deseribed on the back page shall be provided in n:h 51-111 Hand mhmﬁ ar wipes do
ool replace the need for kand washing.

5. FOOD PREPARATION AND HANDLING

Bare hand comtact with ready-lo-eat food 15 sinctly prohibited, Workers shall wse one ol
the fallowing methods when handling ready-to-eal food: disposable gloves, utensils,
dels tssues, tongs, o other dispensmg equipment. Hands must be washed befione
putting on ghwves. Gloves can become contammnated and shall only be uwsed for food
prparation, and gloves must be changed when they come inlo contact with nons=food
lems, of when changing tasks, Food must be thawed, rehested, and coaled wmg
proedures approved i the Food Code.

6. COORING TEMPERATURES

Bl cookimg bemp for meat and pouliry produscts and rebeating shall be:
Poultry and ground poultry  165°F or higher

Stuffed meats and siudling 165°F or higher

Al other ground meats 155%F ar higher
Whaole pork, lamb, and fish  145%F or higher

Beel sleaks and roxsts 145°F or higher
Reheated or microwaved items 165°F or higher

I raw o undercooked anmal foods such as meal, eges, or fish ane served, a consumers
advisory as requared by the Food Code must be congpicuously posted or meluded in the
menu, The intent of the consumer advigory 5 bo assune that all comsumers are aware of
items ikl are unidercooked, and of the increased hialth risk 1o valnerable populations of
ealing raw or undercooked animal foods,

7. HOT AND COLD STORAGE TEMPERATURES

All patenbally hazardous fsods hall be refrigersted at 419F or below or held a1 135%F
or hagher, Redngeratson units must be tumed on m advance sothe proper lemperature 15
reached before food 15 placed insade. An imulated, hard-zided cooler with sufficient ice
may be approved for storage of less hazardows loods or for events of shoet duration only
i they are capable of keeping the food 21 41°F or below. Hot food storzge undts shall be
usind 1o keep podentially hazardows food at 135%F ar ahove, Slerno cang are allowed for
hst hodding only i adequate temyp can be maintained throughout the product.
Hut hiebd Foods that are pot used by the end of the day shall be decanded.

Potentially hazardows loods are those that reguire temperature control 1o Hmit the
growth of bacteria. Examples include anmal foods such as meal, dadry and eges; garkic
and ail mixtures, rw sprouts, cul melons, fish, cooked vegetables, refied beans, cooked
pasta and rce, cul lomatoes and salad greens, and potato salad,

& THERMOMETERS

All cold storage units must be equipped with an accurate, easiby-visible thermometer so
thal the air lemperalure can be monitored. An sccurate metal stem food thermometer
must be provided o check @ | coaking bemyg and the inbernal temperature of
fioids beimg held bt or cald.

9. FOOD AND FOOD CONTACT ITEM STORAGE

All food supplies and food comtact items shall be stored at least six inches off of the
ground, and shall be properly coverad 1o prodect from dust, ran or other contammation.
Potentially hazardows foods must meet lemperature requinements a8 previously stated.
Stare raw foods such as meal and poultry separate from or below ready-toeeat-foods,

10 FOOD AND CONDIMENT DISPLAY

All fisuds on display shall be covered or mdividually packaged and meel appropriake
emperature requiremnents,  All food must be protected from customer handling,
coughing or sneering, amd other contamination by wrapping, sneese guards, or other
elfective means. The public i5 not allowed 1o serve izl from opened containers of
food. Sugar, ketchup, mustard and other condsments must be mdividually packaged or
daspensed from closed squeere, pour, or pump type dispersers,

11. ICE

lee shall be from an approved source, Food not sealed in packaging shall nol be stored
in contact with water or we. Packaged food, canned and bottled beverages may be
gored mn drained dce bms,  lee that has previously been used for cooling may not be
reused m beverages. Beverage boe shall be stored i the bag in which ol was purchased
or in clean, properly consiructed soe Storage unils whach are eagily cleanable and kept
drasned. Jee shall be dispensed with scoops, longs, or other ulensals wath a handle, not
wilh bands or drink cups. Seoop or tong kandles shall not come m comtact with ice.

12. WATER SUPPLY AND STORAGE

An adequate supply of clean water from an approved source must be provided for food
prepanaion, wensil and equipment washing, wiping cloths, and hand washing. Waler
storage units and hoses musg be made from food grade mstersal and used only Tor
potable water. Do not use containers that previously beld tocie fems, Water supply
sysbers, including hoses, shall be protected againg back(low or contaminstion.

13, EQUIPMENT AND UTENSILS

All food preparaisen and contact surfaces must be of a safe design with durable, smoath,
and easily=clearsble surlfsces. Use deposable singlesserace plates, cups and ulensili.
All equipment and wlemsils must be maintained m a sanitary manner. Food conlsct
ubensils must be washed, nnsed, and samitized, or changed out with clean utensils a
muimimuam of every four hours, between wnrkmg with raw Ind remdy b=l pn:uh:l.i i
they ane dropped on the ground, or become otherwise co ad, If dishwashing 15
done omesite, an adequate supply of hot water and a minimum o three basing Birge
enough fiar oun'plul: immersion of the wlersils are required 10 wash, nnse, and sanitize
utensils or Food L'nrlﬂ:lupipmnl_

14. SANITIZERS AND WIPING CLOTHS

Chlorme bleach or ancther approved sanitweer shall be provided for samibzation
fidlowing dashwashing and for use with wiping cloths. Sanitizng solubens shall be of
an approprale concemtration, Such 2 a solutwon of approcamately 12 w0 304 ol a
teaspoon of ultra bleach per gallon of water (100 ppm). IF uwsing chlorne bleach, anky
the d type 15 a hle. An appropriate best kit shall be provaded 1o check the
concentration al' the sanfoeer wed  Wiping cloths shall be provaded fior waping
countirs, tables, prep areas, and other food comtact surfaces. Cloths shall be stored in a
clean 100 ppm chiorine sanitizer solution or equivalent between uSes.  Sanilizing
solutson shall be changed as needed 10 mai the selution in a clean 1

15, WASTE WATER AND GARBAGE DISPOSAL

Waste waler must be disposed ol in an approved monper.  Connect o an approved
sewage collecton system when available. Do not dump wastewster contammers onto the
ground or streel. Do nit dump gresse inlo a slorm sewer. Waler or melling e shall not
create a wel or muddy area around the stand. An adequate number of trash containers
shall be provided both mside and outssde each stand, and shall be emptied often w0
prevent (Hes, odors, and ather nusances.

16, STAND CONSTRUCTION

Stands shall be constructed 1o protect food and shall include overhead shelter,  All
cooking and serving areas shall be adequately protected from contamination. 1
mevessary, side screening shall be provided 1o protect from msects, dust, and wether. 1
reguired, Noors shall be constructed ol Hght wood, ssphall, rubber or plastic matting o
contral dust, mud, and insecs, Adequste hghtng shall be provaded, and lghts shove
exposed food preparation areas shall be shielded or shatterprool., Grill and barbecue areas
shall be roped ofT or otherwise protected from the publc,

17. STORAGE OF CHEMICALS AND CLEANERS
Label all chemicals and cleaners cleardy. Store these tlems separate [rom and below
Fond amd Food comtact surfices b prevent them from contaminating food.

18, CONTROLLING INSECTS

Adequate insect control must be provided. Use pesticsdes approved lor we m lood
establishments and  always follow the manufaciurer’s mstructions.  Howsehold
irsecticides are nol approved for we i food stands, Screenmg w also 2 good method w0
control imsects.




HOME BAKERY LICENSE APPLICATION
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APPLICATION TO OPERATE A FARMER™ MARKET FOOD ESTABLISHMEMNT
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13796119 + BOO-SHT-3005 Anticipabed opening date,
A Parmnar's Mkl Food Eablishment Ucenis s wabd inthe County fos which i win sieed doring mirkes? S nly.

Spplication not sultmitied gl ieas thres wesksen Befors operabing miy not be revewed
Penakim will Be ansised i§ spplication nono susmitted and approval 10 open has Been granied pricr b opsrnating.

THPL ar PRINT IR IR Driser KA whars reguesisd infsmatisa dosu nat apply. Lease Rl BLARK SPALTE.,

FOOD ESTABUISHMENT INFORMATION
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® Insurance

* Alcoholic Beverages Division

® Tax Information
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CLARIFIES GLO\

IF YOUR TASK DOES NOT REQUIRE HANDWASHING, THEN HANDWASHING IS NOT
REQUIRED DURING A CHANGE OF GLOVES.




* Napkins refers tc

® Requires laundering between each use




ates conditions for toxin formation

* Follow manufacturer's guidance

®* Remove from Packaging







ndicator

® Plate
4-602.11 Equ-ipmen oYole urfaces and Utensils

® Limited cleaning exception for surfaces in contact with different raw animal

foods or allergens
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