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TEMPORARY FOOD SERVICE PERMIT APPLICATION 
 
This form must be filled out at least 5 days prior to event unless otherwise agreed upon. 
Applicants who are not-for-profits or selling Non Hazardous foods must fill out Permit but are FREE OF CHARGE. 
Potentially Hazardous Foods are Hot Dogs, Hamburgers, Pork steaks, Bratwurst, Potato Salad, Fish, etc… 
Non Hazardous foods are Kettle Corn, Cakes, Cookies, Brownies, Fruit Pies etc… 
For additional questions, please call our office 573-324-2111. 
 
PERMIT INFORMATION: 
 
Which Permit are you applying for? 
 
___ 1-3 Consecutive Days - $10.00      ___ 4-14 Consecutive Days - $25.00      ___ Seasonal (May-Oct.) - $25.00 
 
Make Check Payable/Mail Application to: 
Pike County Health Department 
Attn: Environmental Specialist  
1 Healthcare Place 
Bowling Green, MO 63334 
 
 
EVENT INFORMATION: 
 
Date of Event(s): __________________________________________________________       Time of food service _______________ 
 
Location of food Event: _________________________________________________________________________________________ 
 
APPLICANT INFORMATION:  
 
Food Service Name: ___________________________________________________________________________________________ 
 
Owner\Manager: _____________________________________________________________________________________________ 
 
Mailing address:  _____________________________________________________________________________________________ 
 
Phone #:   _________________________________________________________  Type of Ownership:  __ Non Profit  ____For profit 
 
Food(s) being served: 
____________________________________________________________________________________________________________
____________________________________________________________________________________________________________ 
 
I have enclosed payment in the amount of: $ ________________________ 
 
Signature of Applicant: __________________________________________________________ Date: _____/_____/__________ 
 
Revised: 6/2018 
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Temporary Food Stand Guidelines 
 

In order to hold a function with the public the following guidelines must be followed.  
These are some of the things the Environmental Specialist will be checking at time of inspection. 

 
1. Food Storage and Temperatures: Make sure no food is stored on the ground; (Keep all hot food 140 degrees and above and 

41 degrees or less for cold foods); make sure food does not sit out at room temperature for long periods of time. Note:  if a 
hot food item is prepared the night before your event, it must be cooled to 70 degrees within 2 hours then cooled to 41 
degrees in the next two hours! Use ROASTERS to keep food hot!  

 
2. Canned Goods: No home canned goods are allowed, such as homemade salsa. 

 
3. Thermometers:  Must have a thermometer in all refrigerators and a separate stemmed thermometer on hand. 

 
4. Handwashing:  Every Temporary Food Stand must have a handwashing system.  Some sort of running water, liquid soap, 

and disposable towels.  A water jug with a spigot is acceptable if a restroom or wash facility is not available.  Sanitizer gel is 
SUPPLEMENT to handwashing, NOT A SUBSTITUTE. 

 
5. Gloves: No bare hand contact with ready-to-eat foods! Gloves must be worn by anyone who handles Ready-To-Eat Foods. 

Do not forget to change your gloves after each different task to prevent cross-contamination.  
 

6. Hair Restraints: Hats, hairnets, or visors are fine.  Cooks will wear some type of restraint.  
 

7. Sanitizer: keep a bucket of sanitizer solution.  We will test for 50-100 parts per million (ppm) of bleach in the water.  This 
equals to one teaspoon of bleach to one gallon of water.  Test strips that check for chlorine must be present and available 
for use.  

 
8. Toxic Items:  If you put something into a spray bottle – LABEL IT. 

 
9. Lighting:  If you are having a function in a church or hall, the lights must be shielded.  

 
10. Tent or canopy:  Should be used to protect the food prep and service area. 

 
 


