
ATTACFIMENT I

DEGLARAT'IOT{
OF FoR-PRoFIT FooD VEiIIDOR

This declamtion is 10 affifm that
Th,brtrz hlho

is requesting exemption ffom the State Lbw ieqLjir6ni6nis fotOccasioD6l Event Food
Vendbrs. Vendors undef provlsions of Section 27521 (b)(1) af t/re California Health

/az,
(Address or Locat on)

Daio(s) of Eventr O&lat 2g*26., Za

For the beneflt of

I certifv that the above is true and corfect to the best of my knowledge and beilef. I
further certify undef penaliy of perjury that the above narned for-profit food vendor
will receive no nonetarv benefit other ihan that resulting fforn recognitlon for
paticipatilg in the eve'rt.

Phone:Name:
(Print)

Address:

and Safety Code, and will be giving of selling food at:

(Name of Occasional Event)

(city, zip)

{Name of .Sponsorlng Nonprofl i  Assoclation)

Ciiy: Zip Code:

cA Driver's License #: Date of Bidh:

Title:Signature:

AIOn,20



.

I ,

vt,

i .

tv,

REcoMMENDED FooD FtrANDLlNG GlJIDELlt'JEs

FOOD HANDLERS:
A. Wear clean clothing
B. Washhands beforc handling food and at frcquent intervals Ahand

washing station should be accessible to ail food handlefs
c, Woaf hat, cap, or some type of hair coverjng
D. Do notsmoke in food booths
E. lf you are il l or have sores on your hahds, you should not handle foods
F. Use disposabie gloves and change them often.

REFRIGERATION'COLD FOOD:
A. Reffigefation; dry icel o[ ice rnay be used
B. MeaLS, namburger patt:es, saLces, cream pastries wieners, sausages,

mllk and other readily perishable foods require refrigeration to 45"F or
below to prevent fhe grcMh of pathogenic bacteria or the production of
laxins, VERY I M P ?RTANT I

C, Foods should not be kept out at room tsmperatur€ if ihey requjre
refrige miio n

D. Thaw allffozen foods by placing them in a fefrigerator, or by use of ice or
dry ice. You may need 24 to 30 hours to thaw food in this manner

HOT FOODS:
AlREiEffi uelns served hot at '135"F or above to prevent the groMh of

paihogenic bacteria or the productlon of toxlns
B, Foods kopt in warmers or similar devices should be heated quickly
c, All hoi foods left over frcm ihe pfevious day should not be rellsed

FOOD PROTECTION;
A All open food should be protected frcm contamlnation bythepublicand

the food booth workers
B. Keep foods covered to protect all open foods from flies,

the public
dust, insecis, and

C. All food, food containers, and utensils should be kept a rninlmum of six (6)
inches above the floor

D, Handle foods as li lt le as possible. Use utensjls (i e , tongs, scoops, etc)

UTENSILSI
A. Use only clean utensils
B, Use only single-lse, throwaway spoons, farks, plates, cups' etc,
C. Do not use gilvanized or enamelware storage containefs for acldic foods

orJUlces
D, A food thermometer is required in each booth

lNsFCTlclDEs: Do not store any poisonous substances such as insectjcides
near foods

Vil. coNDIMENTS: lndividual packages, squeeze, pour or purnp-type container
should be used,

For fqrther information, Please coniact this otlice at {562) 57A-4132
)


