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Due to the possibility of large crowds and multiple camping areas for this event, 
the Darke County General Health District is planning for temporary food 
vendors. We encourage your event to be donation only as we may not have the 
staff to inspect every location in a timely manner. Donation only does not require a 
license from the Health Department. This also means you cannot have a suggested 
donation price. Food venders are still required to follow basic sanitation steps in 
preparing food (for a full list of rules see Ohio Administrative Code 3717-1): 

--------------------------------------------------------------------------------------------------------------------------------------- 

PLEASE REGISTER YOUR EVENT HERE: If you charge for food,  

you must fill out the packet located at this link or at the Health Department. 

Name _____________________________________________________ Phone Number__________________________________ 

Location ___________________________________________________ Date(s) and Time(s)______________________________ 

Food Being Served: _________________________________________________________________________________________ 

Water Source: _________________________________   PLEASE INCLUDE A SMALL LOCATION SITE MAP 

You may email your event to ginger.magoto@darkecountyhealth.org 

Proper Cooking 

Temperatures 

Eggs/Fish: 145°F  

Beef/Pork: 155°F 

Poultry: 165°F

 
 

 
 

Water must be from an approved source – city water, 

health department sampled well, or bottled water 

Gloves, utensils, etc. – no bare hand contact with food. 

Hair restraints for workers around food 

Hot holding at least 135°F, cold holding 41°F or below, and a 

thermometer to check  

Hand wash station setup correctly – water at least 100°F, soap, 

paper towels, and a catch basin 

Dish wash station - warm water, rinse, sanitize (w/bleach), 

and air dry. Test strips to check bleach concentration can be 

found online or at Gordon Food Service. (Bins must be big 

enough to fit your largest dish) 

Gray/waste water disposed of properly 

Temporary Food Guide 

This is an 

approved 

handwash set up 

This is an 

approved 

Dishwash set up 
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