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Guidelines For
Temporary Food Facilities

The following guidelines are authorized by Jackson County
Chapter 40, 2001 Food Code.

Permits:

e All temporary and seasonal food stands must have a current Jackson County
Environmental Health Permit. Temporary facilities require a separate permit for
each event and location. The permit must be obtained at the Jackson County
Environmental Health office located at 308 W. Kansas, Independence, MO.

General:

¢ All food must be clean, wholesome, free from spoilage, free from adulteration,
and safe for human consumption.

¢ All food must be from an approved source. All potentially hazardous foods
(PHF) must be prepared on site by a permitted operator or be prepared at
another permitted facility. No foods prepared in a private home or a
non-permitted facility may be used or sold at a temporary or seasonal facility.

¢ All meats must be pre-formed or pre-cut.

Temperature Control of Foods:

¢ All PHF must be kept below 41°F or above 135°F at all times. Pre-cooked food
must be re-heated to 165°F before serving. Equipment must be provided for
maintaining these temperatures at all times.

¢ Required internal cooking temperatures for PHF are: ground beef 155°F,
chicken 165°F, pork and beef 145°F.

e Partial cooking of PHF is prohibited.

e Metal stemmed dial-type thermometers accurate to within plus or minus 2°F
must be provided to monitor theses temperatures.

o Iftime is used as a public health control, it must be stated in writing. Foods

must be held no longer than 4 hours then promptly disposed of. The length of
time foods are held will be required in written logs.
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