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
 

Complete BOTH sides of this form.  RETURN TO THE EVENT COORDINATOR with applicable fees and documentation. 
Applications, fees must be submitted to this department by the Event Coordinator at least 2 weeks before the event. 

 
Incomplete/late applications may not be approved or the menu may be restricted.   

Once the application is approved, NO changes may be made without approval of this Department.   
Unauthorized changes may result in permit suspension. 


For applications, application directions, and TFF requirements, go to www.ehinfo.org > Consumer Protection Division > Temporary Events. 

 
BUSINESS INFORMATION EVENT INFORMATION 


      


     
 
       


     


      


     


              


             


      


      


      


      


      


      

       



      


      


      


               

TEMPORARY FOOD FACILITY (TFF) INFORMATION                    DECLARATION OF NON-PROFIT STATUS (if applicable) 













 
       


     













 
     


      

 
     


     


      

BOOTH CONSTRUCTION INFORMATION

        



      

           
  
          
 

 
       


       

 
      














              
    


       





 

                     





 


  





 ∗∗ ∗∗










































































































































Example: Hamburger  X  X    X   X  BBQ, Chafing Dish ABC Restaurant -refrigerator 15 min. 
Example: Lasagna X   X     X X   Ice chest, oven, steam table ABC Restaurant -refrigerator 15 min. 
                                               

                                               

                                               

                                               

                                               

                                               

                                               

                                               

                                               

                                               

                                               


∗∗∗∗ADVANCE PREPARATION / COMMISSARY AGREEMENT (IF APPLICABLE)   -   Home Stored or Home Prepared Foods are Not Allowed!
If you do not have a permitted facility, you must obtain permission to use a kitchen or commissary facility which has been approved in advance by the local dept of environmental health or obtain 
prepared foods from an approved source.  Pre-event food preparation inspections may be required.  Have copies of food invoices/receipts at your booth, available for review upon request. 
 
      


     

The Applicant submitting this application has permission to use the facility for the specified 
date(s) and time(s).  If this permission is rescinded, I will immediately notify the County of 
Santa Clara, Department of Environmental Health (408-918-3400).


     


      


      

     


 
     




