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ENVIRONMENTAL PUBLICHEALTH (EPH) TEAM

The EH&S EPH team:

o reviews food establishment plans

o advises student organizations on food safety

o issues food establishment operating permits

o inspects food establishments for food code compliance

Eleanor Wade, MS, CIH  Abebe Aberra, MPH, REHS Meagan Gourley, MET  Alexander Silver, BSc Hourly Staff

Assistant Director EPH Program Manager EPH Specialist EPH Specialist Program Specialists
ENVIRONMENTAL HEALTH & SAFETY
UNIVERSITY of WASHINGTON 4




PROGRAM PURPOSE

TO ENSURE THE HEALTH AND SAFETY OF INDIVIDUALS
SERVED BY UNIVERSITY FOOD ESTABLISHMENTS.

> WA State Department of Health (DOH) records about 40-60
foodborne iliness outbreaks per year, affecting 400-600
people/year

— Most foodborne illness goes unreported, especially when mild
— lllness can result in lost workdays, hospitalization, and death

Caterer without permit linked to
Salmonella outbreak

By Coral Beach on August 11,2016

A rogue caterer who has been operating without proper permits since at least 2012
has been named in a rare move by public health officials in Tacoma, WA. Operating

Food truck implicated in outbreak

By News Desk on September 21, 2023
risk of

County officials are reporting an outbreak of gastrointestinal illnesses linked to a
food truck in Kirkland, WA.



https://publichealthinsider.com/2024/09/06/how-to-reduce-your-risk-of-foodborne-illness-and-support-permitted-food-vendors/
https://www.foodsafetynews.com/2016/08/caterer-without-permit-linked-to-salmonella-outbreak/#.V7N3WpMrIYE
https://www.foodsafetynews.com/2023/09/food-truck-implicated-in-outbreak/

PROGRAM PURPOSE

TO ENSURE PERMANENT AND TEMPORARY FOOD
ESTABLISHMENTS AT UW MEET FOOD SAFETY REQUIREMENTS

> Required by the University and state law (WA State Retail Food
Code)

WAC 246-215 FOOD SERVICE

Subpart B - Temporary Food Establishments
246-215-09200 Requirements and restrictions.
246-215-09205 Food and equipment protection—Standard operating procedures.
246-215-09210 Time/temperature control for safety food—Temperature control.
246-215-09215 Thawing thickness—Thawing time/temperature control for safety foods.
246-215-09220 Public access—Separation barrier.
246-215-09225 Handwashing and wastewater—Facilities.
246-215-09230 Employee restrooms—Toilet facilities.
246-215-09235 Sink compartment requirements—Warewashing facilities.
246-215-09240 Sink compartment requirements—Food preparation sink.

> UW EH&S is the designated regulatory authority (“health department”)
for UW food establishments

ENVIRONMENTAL HEALTH & SAFETY
UNIVERSITY of WASHINGTON



https://www.ehs.washington.edu/workplace/food-safety/temporary-food-establishment-permit

HOW EH&S WORKS WITH RSOS

> Various methods to help registered student

organizations (RSOs) host safe and successful food
events

‘é‘r [ Education }
A Resources, event plan feedback, answer questions

O
f' R, [Engagement }
0 °

Onsite recommendations, limiting menu options, requiring monitoring,
equipment or process changes

N |

Ensure regulatory compliance, correct health hazards, hold or discard
potentially unsafe food, revoking permits if necessary.

ENVIRONMENTAL HEALTH & SAFETY
UNIVERSITY of WASHINGTON 7



QUICK DEFINITIONS

s
> Stores, prepares, packages, serves
FOOD and vends food directly to
ESTABLISHMENT consumer or otherwise provides
food for consumption.
.
[ > Serves food at a fixed location, with
TEMPORARY a fixed menu:
FOOD <21 days in a row for an
ESTABLISHMENT organized event; OR
\_ < 3 days/week for recurring event.
r
TEMPORARY
FOOD >|ssued by UW EH&S
> May be required for events serving,
ESTAI?IIE'I;SI\:III_\I_AENT selling, or giving away food at UW
.

When do | need to apply

for a UW EH&S TFE permit?

ENVIRONMENTAL HEALTH & SAFETY
UNIVERSITY of WASHINGTON




WHEN A TFE PEERMIT IS REQUIRED

APPLY FORA TFE PERMIT FROM UW EH&S IF THE EVENT IS HELD
AT AUW LOCATION AND ANYOF THE FOLLOWING APPLY:

The event is open to the public or UW campus
community (students, faculty, staff)

Event information is advertised in public media (e.g.,
posters, flyers, social media) or wider campus
communications

The event is run by a non-UW group and UW campus
community members are invited to attend.

ENVIRONMENTAL HEALTH & SAFETY
UNIVERSITY of WASHINGTON




WHEN A TFE PERMIT IS NOT REQUIRED
ATFE PERMIT IS NOT REQUIRED IF THE EVENT IS :

> Limited to members of a small (60 people or fewer), i
closed campus community group
— e.g., RSO meeting, dept. meeting, a lab, a class
— can include up to 5 non-UW affiliated attendees
> Not at a UW location

— Check the location for local health dept. permit
requirements.

> |Invitation only and private

— Campus community is not invited

— e.g., wedding, birthday, funeral, non-UW retreat
> A potluck

— Review definition on the EH&S TFE webpage

ENVIRONMENTAL HEALTH & SAFETY
UNIVERSITY of WASHINGTON



https://www.ehs.washington.edu/workplace/food-safety/temporary-food-establishment-permit

WHEN A TFE PERMIT IS NOT REQUIRED

ATFE PERMIT IS NOT REQUIRED |E THE ONLY FOOD OFFERED IS:

Provided by a food establishment with a current EH&S-issued
STl gEreeeE permanent operating permit (e.g., UW Dining, Bothell Dining,
RN S8 UW Tacoma Husky Market).

Provided by a vendor with a WA State Department of
Agriculture (WSDA) or United States Department of
Agriculture (USDA) license (e.g., food processing plant
license, cottage food operation license).

ENVIRONMENTAL HEALTH & SAFETY
UNIVERSITY of WASHINGTON 11




WHEN A TFE PERMIT IS NOT REQUIRED

ATFE PERMIT IS NOT REQUIRED |E THE ONLY FOOD OFFERED IS

NON-PERISHABLE, FROM A PERMITTED FOQOD
ESTABLISHMENT/PROCESSING PLANT AND:

_s= | Commercially prepackaged ready-to-eat (e.g., chip bags, bottled beverages,

~a%% Served from original packaging without hand contact into clean, single-service
. items (e.g., glazed doughnuts served from box with tongs)

Individually prepackaged frozen confections (e.g., ice cream cones or
popsicles in original packaging)

J M TR

,;}..‘ ) Whole fruits or vegetables (e.g., bananas, apples, oranges)

Hot beverages (e.g., tea, coffee) served directly from the container into
single use cups without milk or cream

Cotton candy, popcorn, kettle corn made from commercially-

packaged ingredients and served without hand contact 12




WHEN A TFE PERMIT IS NOT REQUIRED

ALWAYS PRACTICE SAFE FOOD HANDLING, EVEN IF A PERMIT
IS NOT REQUIRED.

Use clean,
appropriate
equipment

Proper
Hand
washing

No sick
workers

Barriers
to bare-
hand
contact

Protect
ready-to
(O eat-foods

from
dirt/debris

ENVIRONMENTAL HEALTH & SAFETY
UNIVERSITY of WASHINGTON 13




THE UW PERMIT PROCESS

@ 1) RSO reviews resources & develops plan

2) RSO submits online application to
EH&S

% 3) EH&S reviews the application
0O
T

4) EH&S approves and issues the TFE
permit

5) EH&S inspects the TFE

ENVIRONMENTAL HEALTH & SAFETY
UNIVERSITY of WASHINGTON 14




REVIEW RESOURCES

Review the EH&S the Temporary Food Establishment
Permit Webpage and Food Safety Program Webpage

o Steps to apply for a permit
o Frequently Asked Questions (FAQSs)

o Links to reference files related to food code requirements
and food establishment permits

LA 8

WASHING FOR FOOD

H
ESTABLISHMENTS

# Temporary Food Establishment Permit
Environmental Public
be senved, o, or ghen away may ned toapply ora Health Contact

WHEN TO WASH YOUR HANDS:

LastUpdated: ly 16,2025

Food safety 4 W students an personnel hosing o sponsaring an event at aUNlocaton where foodwill e srved, sold, or given away

Food Establishment Plan Review may need to apply for a Temporary Food Establishment Permit ' from UW Environmental Health & Safety (EH8S).

food lness eportCompant A "

Temporary Food Establshment Permit

REFERENCE FILES

ENVIRONMENTAL HEALTH & SAFETY
UNIVERSITY of WASHINGTON 15


https://www.ehs.washington.edu/workplace/food-safety/temporary-food-establishment-permit
https://www.ehs.washington.edu/workplace/food-safety/temporary-food-establishment-permit
https://www.ehs.washington.edu/workplace/food-safety-program

REVIEW RESOURCES

FAQs about the application and fees
How do | get a permit?
Do | need a UW NetID to apply?
What do | need before | start a new application?
What does EHSS do during the application review process?
Why could an application be denied?
What can | do if my application is denied?
What is the cost of the permit if my application is approved?
How do | pay the permit fee?
Will I be charged a fee if my application is denied or not processed?
Is the permit fee refundable if my event is canceled?

How often can a permitted temporary food establishment operate?

FAQs about food safety
When would EH&S be required to close a temporary food establishment?
What are best practices for a potluck?
Can University personnel serve home-prepared food at a UW location?
Are foods required to be cooled at an approved and permitted kitchen?

Do event organizers need a food worker card?

FAQs about food vendors
What kind of permit do food vendors need to have?
| have a food establishment business license. Can | serve food ata UW event?

Does EH&S provide a list of approved food vendors?

ENVIRONMENTAL HEALTH & SAFETY
UNIVERSITY of WASHINGTON

Did you know? Most
permit questions EH&S
receives can be answered

by one of our FAQs!




REVIEW RESOURCES

Review the Temporary Food Establishment Guidelines
o Choose type of TFE at event

Identify key safety aspects to include in your event plan
o Understand event organizer responsibilities

ENVIRONMENTAL HEALTH & SAFETY

ENVIRONMENTAL HEALTH & SAFETY UNIVERSITY of WASHINGTON

UNIVERSITY of WASHINGTON

Single event permit

TEMPORARY FOOD ESTABLISHMENT GUIDELINES

Asingle event permit allows a temporary food establishment to operate up to 21 consecutive
days in conjunction with a single event; or up to three days per week in conjunction with a

Event organizers refer to these guidelines before applying for a Temporary Food recurring event. The permit identifies your food establishment's approved service dates and
Estahlishment Permit to: times.
+ Determine the type of temporary food establishment you intend to operate at your Multiple event permit

event; and )
Amultiple event permit allows an event with the same food source, menu, location and
service period to occur up to five times in a calendar year. When applying for this permit
type, include all service dates in one application. The permit identifies your food

Ensure you have trained food workers, appropriate food sources, facilities and
equipment to support safe food preparation, handling, and transport; and

+ Understand when you or UW Environmental Health & Safety (EH&S) may be required establishment's approved service dates and times.
to stop operations at your faod establishment
After a permit is issued, event organizers follow these guidelines to support a safe and TYPES OF TEMPORARY FOOD ESTABLISHMENTS

successful food event.
When event organizers apply for a Temporary Food Establishment Permit, they select one of

SCOPE the following types (described below):
These guidelines include Washington State Retail Food Code requirements (view Regulations s External r
and Policies) and best practices for safety. These guidelines apply to all permitted temporary e On-site Food Preparation
s a3
food establishments (TFEs) at University locations.

« External Mo cod U
RESPONSIBILITIES
When event organizers apply for a Temporary Food Establishment Permit, they agree to EXTERMAL CATERER

meet the requirements in the Temporary Food Establishment Guidelines, which are designed An external caterer involves event foods that are all of the
ta ensure food is prepared and handled safely and under sanitary conditions. Jfollowing:

The person(s) in charge of the temporary food establishment (e.g., external vendors,

caterers, mobile food units) may be designated by the event organizer to fulfill some of these
requirements.

« Provided by a restaurant, caterer, or food vendor with a
current permanenl uperaung permlt issued by a

}ar
Washington State usm ,rrlenLLfﬁ\grlLu ture (WSDA);
food d to stop operati d inform EH&S and
immediately i any of the following skuations arise, which could introduce imminent
health hazards: « Not prepared on site; food is fully prepared at the off-site permitted commissary/food
establishment (e.g., boxed lunch kits, ared buffet
+ Foodborne iliness outbreak shment (e.g boxed lunch kits, prepared bu
« Fire trays); and
+ Flood « Deliveredto the UW by the food provider or a UW
* Loss of electricity individual with a current Washington state food worker
= Lack of hot water or loss of water service card; food is served upon arrival at the event; and
+  Sewage backup
RN feeee o Bodcion P et materlals « Served buffet-style, plated, or table service by the food
- Anyother drcumstance that may endanger public health provider or UW individuals with food worker cards. 1 7




TYPE OF FOOD ESTABLISHMENT

The permit application will ask different questions
depending on temporary food establishment type:

ONSITE FOOD
EXTERNAL CATERER PREPARATION MOBILE FOOD UNIT

e Foods are fully prepared e Event foods are sourced e Event foods are
at off-site permitted from a permanent food prepared in the off-site
commissary/food establishment commissary kitchen
establishment e Further prepared on e Stored, prepared, and
e Delivered and served site prior to being served by food workers
onsite served from a permitted

mobile food unit

e lll'h e -

' COMMUNITY FEEDING
INITIATIVE
-

ENVIRONMENTAL HEALTH & SAFETY
UNIVERSITY of WASHINGTON
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DEVELOP PLAN

RSO develops the food event plan

Service Hours

Menu
Service Plan

Food Worker Cards

Floor Plan

Equipment

Food Flow

ENVIRONMENTAL HEALTH & SAFETY
UNIVERSITY of WASHINGTON

>The time between food served to food
composted/discarded?

> All event food items. Recipes? Ingredients?

> Delivery or pick-up? Buffet self-service or plated foods?
Caterer onsite?

> Will RSO members be transporting foods or handling
foods or food contact surfaces?

> Indoor/outdoor?
> What facilities do you need access to?

> Equipment to prepare and serve foods at safe
temperatures?

> Steps from receiving ingredients to serving food

19



DEVELOP PLAN

Gather all required information before starting the online
application using the downloadable application form

ENVIRONMENTAL HEALTH & SAFETY About /| Emergencies / Report / Training /| Waste @
UNIVERSITY of WASHINGTON

BIOLOGICAL > CHEMICAL > ENVIRONMENTAL > FIRE&LIFE > RADIATION > RESEARCH&LAB > WORKPLACE >

TEMPORARY FOOD ESTABLISHMENT PERMIT APPLICATION FORM

DOWNLOAD 578.51KB (.DOCX)

UW students and personnel hosting or sponsoring an event at a UW location where food will be

Contact

served, sold, or given away may need to apply for a Temporary Food Establishment Permit from UwW

Environmental Health & Safety.

Environmental Public Health
Download the Temporary Food Establishment Permit Application Form and use it to collect Contact

information needed to complete the online application prior to the deadline.

(206) 616-1623
Visit the Temporary Food Establishment Permit webpage for more information. phdept@uw.edu

Last Updated July 18, 2025
Category

Environmental Health Health

ENVIRONMENTAL HEALTH & SAFETY
UNIVERSITY of WASHINGTON
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https://www.ehs.washington.edu/resource/temporary-food-establishment-permit-application-form-16216

ONLINE PERMIT APPLICATION

O AL HEALTH & SAFETY TEMPORARY FOOD ESTABLISHMENT PERMIT  Home  Frequently My Appli

Applicant Information

Applicant Name*: [

Phone Number*: [

] —— ]

Organization™: [

] Box Number”: { 354400 ]

Event Information

Event Name™: [

Location/Building™: [

]

This is a Registered Student Organization (RSO) Event*:

RSO Name™: [

Student Activities Advisor Name*: [ ] Student Activities Advisor Email™:

Food Service Dates/Periods

(wvairom

] Str T
~+ Add Period

End Time™;

Add Date

Food Disposition Confirmation

As event coordinator, | confirm that leftover perishable and/or unpackaged foods will be composted at the end of the approved food service period and not saved for later consumption (e.g, no boxing up leftovers):
*This does not apply to refrigerated and frozen foods stored in mobile food units, unopened perishable foods that have been temperature controlled during the event, or commercial shelf-stable foods in resealable packaging (e.g. frying oil, spices, seasonings).

Event Food Establishment Type

O External Caterer: Food vendors, restaurants, and caterers with a current permanent operating permit issued by a Washington state local health jurisdiction or Washington State Department of Agriculture (WSDA). All menu items are prepared at the permitted commissary,/restaurant. Prepared foods are delivered to the event by the

caterer or a UW individual with a current Washington state food worker card. No on-site food preparation.

O On-site Food Preparation: UW unit or RSO members with current Washington state food worker cards prepare event foods in an EH&S permitted kitchen on campus and serve it at the event, use grills/BBQs to prepare and serve food at the event, and/or do preparation and service of foods from a covered booth at the event. External
vendors or restaurants with a current permanent operating permit issued by a local health jurisdiction or Washington State Department of Agriculture (WSDA) prepare and serve food at the event using commercial equipment in a covered food booth.

O External Mobile Food Unit: Menu items prepared and served from a mobile food unit (i.e., food truck, food trailer, or self-contained moveable cart), with a current mobile food unit operating permit from a Washington state local health jurisdiction.

Food establishment type determines information requested
on the next page of the application.
ENVIRONMENTAL HEALTH & SAFETY

UNIVERSITY of WASHINGTON 21



ONLINE PERMIT APPLICATION

STATUS DESCRIPTION

Not Submitted | Application can be edited or deleted; not yet sent to EH&S yet.
Submitted Application sent to EH&S for review; can be edited but not deleted.
In Review EH&S is reviewing; may ask questions via chat feature

Action Required | Applicant must edit the application or add information. EH&S
By Applicant cannot complete review until this action is taken.

Approved Application approved; TFE permit is issued. Application is viewable.

Denied Application denied; EH&S will provide the reason in email.

the deadline!
Avoid rush
fees!

My Applications
Show 10 ~  applications per page

Event Application Processed
Actions ID Event Name Status Dates Date Date

e 12659 Food Permit celebration 09/01/2025 Not Submitted —

Payment 12658 Party time [ Submitted | 09/01/2025 08/21/2025 —

12648 Test 5 - Worktag Set 08/29/2025  08/15/2025 08/15/2025

ENVIRONMENTAL HEALTH & SAFETY
UNIVERSITY of WASHINGTON
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ONLINE PERMIT APPLICATION

Event ID 91: Summer Cookout

08/07/2025 Action Required
- -~ -
Application Submitted i By A p p I l Ca nt
The application for the Temporary Food Establishment Permit has been submitted, Please allow time for the Environmental Public
Health Specialist to review the application. m e a n s yo u r
. System Jul 14, 2025 16:38 | Lot ”
| " application

' requires edits

( Action Required by Applicant /
Hello applicant, | am passing this application back to make the following edits:

* Your application states that burgers will be cooked to 135F on the grill. Raw ground beef should be cooked to at least 158F,
please edit your final cook temperature.

* You indicated that you will use Purell Hand Sanitizer to sanitize food contact surfaces. This is not an acceptable sanitizer for
food contact surfaces. Please refer to the EH&S Sanitizing Food Contact Surfaces Poster on our website for additional
guidance.

* Please attach a food worker card for the person who will be preparing the burgers.

Please let me know if you have any questions. You can edit your application through the ‘my applications' page. Thank you!

Use the chat
| feature to ask
Application Submitted | EH&S cla rlfyln 2

The application for the Temporary Food Establishment Permit has been submitted, Please allow time for the Environmental Public
Health Specialist to review the application.

 sotem — guestions about
" . your application

| alexsd7? Aug 04, 2025 13:47 |
M S

- ~.
[ Hello, | resubmitted with an updated raw beef cooking temperature and my food worker card. | also indicated that we will use
bleach and chlorine test strips to sanitize our dishware before use. Does any type of bleach work to sanitize food contact
surfaces?

| You Bug 04, 2025 13:51
b S

TypE your MEessage..

Send

ENVIRONMENTAL HEALTH & SAFETY
UNIVERSITY of WASHINGTON 23




EH&S REVIEW |7 =

EH&S reviews the food source against risk-based
screening criteria, including:

Current operating permit from a regulatory authority

> EH&S, a WA state local health jurisdiction, or Washington
State Department of Agriculture

EH&S also
reviews the food
event plan and
will request
changes if any
guestions or
concerns.

At least one routine inspection by the local health jurisdiction

Most recent routine inspection from the local health

jurisdiction

> Scores < 45 violation points
> No bare hand contact with ready-to-eat food
> No repeated red critical violations

No health-based closures in the last two years

ENVIRONMENTAL HEALTH & SAFETY
UNIVERSITY of WASHINGTON
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PERMIT ISSUED (FEES)

> EH&S will categorize your TFE application by risk level:
minimal, moderate, complex

— Risk level does not impact permit fee for RSOs

> RSO permit fee : $51.00 for a single event
— Events with multiple food sources will need multiple permits

> Rush fees: applications submitted after the deadline

— 3-5 days before event: $42 rush fee added to permit fee, if
approved

— 1-2 days before event: $84 rush fee added to permit fee, if
approved

> Credit Card, Debit Card, Electronic Check Surcharge
— 15.6% University administrative surcharge added to the total cost

ENVIRONMENTAL HEALTH & SAFETY
UNIVERSITY of WASHINGTON 25




PERMIT ISSUED (FEES)

> Confirm with your student activities advisor how your
RSO should pay for the permit fee

> The approach may vary for RSOs on different UW campuses

Application Submitted

You've submitted your Temporary Food Establishment Permit Application for Party time Aug 27 on 09/01/2025.
Please click the button below identifying how you will arrange for payment.

The permit fee will not be billed until after the permit is issued.

Once you choose a payment method it cannot be changed. Please read all the options before clicking a payment button.

Worktag Payment

You will use a UW worktag to pay for this expense. The worktag can be provided to you by your unit's financial contact.

Enter your UW worktag

Credit Card, Debit Card, Electronic Check Payment
You will use a credit card, debit card, or electronic check to pay for this expense. A University administrative surcharge of 15.6% will be added to the total cost.

Note: Procards cannot be used for payment due to University policy

Pay with Card or Check

Tacoma Temporary Food Establishment

You are selecting the UW Tacoma worktag to pay for this expense.

Pay with UWT central worktag

ENVIRONMENTAL HEALTH & SAFETY
UNIVERSITY of WASHINGTON




PERMIT ISSUED

UNIVERSITY of WASHINGTON

TEMPORARY FOOD ESTABLISHMENT PERMIT
RISK LEVEL: None
PERMIT TYPE: On-site Food Preparation

Permit Number: 12636

Event Name: Spring Barbeque

Applicant Name: TFE Pemit Applicant
Organization: RSO Club Name

Location: Sylvan Grove

Service Periods: 05/15/2026 05:00 PM - 07:00 PM

08/01/2025 Koo ] Harlr

Issued On Katia J. Harb
Senior Director, UW Environmental Health & Safety

This permit is issued by authority of the Director, Environmental Health & Safety. It applies to this establishment only and
is not transferrable. All food storage, processing, transportation and service must be done in compliance with Washington
State Board of Health rules and regulations as found in WAC 246-215 and WAC-246-217. Noncompliance with these
requirements could result in permit suspension and establishment closure.

PERMIT MUST BE POSTED IN A CONSPICUOUS LOCATION

ENVIRONMENTAL HEALTH & SAFETY
UNIVERSITY of WASHINGTON

ENVIRONMENTAL HEALTH & SAFETY

Print and post the
permit visibly at the
TFE

Adhere to the TFE
approved location,
date and service
periods

Only offer menu items
and the event plan
approved under the
permit

27



PERMIT ISSUED EH&S may inspect the

TFE to confirm it meets
S OV amasifEy requirements:

UNIVERSITY of WASHINGTON o——

—— > Reviewing critical (red)

MEAL3SERVED B L D C Of PURPOSE OF
Sossemved B L D G Of INSPECTION 3 liness investigaton O Temporary 2 Compiaint

DATE TIME N ELAPSED TE TOTAL PONTS. RED POINTS REPEAT RED - T - 1 o
S and lower risk (blue) WA
120 RUok Facion e momper EraCices or Brocedurt: GERtTEd 31 the most Ereva ent Cortoutng SEErS of foodeme Iiness or Fury
T ———— - —

Circles inicate compiiance status (IN. OUT, N/O, NIA) for each tem
+ Opzerves COI = Comectes During inzp

e ETE State food code

N OUT NA NO

Proper hot hoiding temy
(SptsIf 130°F 10 134°F)

relmmeams [l -] requirements

™ ouT NA NO
= % | [29 [w our wa wo| Proper
; Proper Bamers used i prevent bare hana | ©oid Roiang femperatures
S | our wa wo| ProperBaens 25 | |21 jwour na
m DTN s Offerine RSO 2
00 Tom = = m [ 23 [ our wa [ Eroperconsumer aawcory postearorrawer | e rl g S on

W ice from Q SOuUrce.
s W OUT WA NO| Proper washing of flts and vegetanies |
%0 e our Food Ingooe.snw 26 I ouT wa | Pasteunzed foocs used as requred; protioted
} s 10008 not offered

 — guidance and
;::::::M e corrections for a safe

\CCP plan

BTl by Qe

BLUE LOW RISK FACTORS — GOOD RETAIL PRACTICES

ol e 303%cn of patmopens, Chemicals, 303 PRISICS CBIECtS o foods. CFcied points NGICae feim3 Aot D ComDUance. 1
F00d 3na NONT0Od SUITCES Properly Used and CONSITUCted., o V
cleanatle

28 | Fooa receved at proper temperature \.w

Warewashing faciizes prweq m«l rrwunea 3
29 | Adequate equipment for temperature control | | Canizer conzersaton

S e f el > Reviewing and sharing

| insects, rodents, anmais not present; entrance controled | | backfiow cevices, indirect arains,
Potential 1000 contamination prevented during deivery,
prepamm mnqe aspay

e e the inspection report

[
37 | in-use utensts propeny stored 0 -~ me«wm:mm veine

e _ - with the RSO food event
organizer

ENVIRONMENTAL HEALTH & SAFETY
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Engage UW EH&S team
early, weeks to
months.

Plan on no home

prepared/home stored
food, fixed menu only.

Don't sign vendor
contracts until EH&S
permit received.

ENVIRONMENTAL HEALTH & SAFETY
UNIVERSITY of WASHINGTON

TIPS FOR SUCCESS

BEFORE YOUR EVENT

Aim for a short food
service, 1-2 hours

Order wisely to
minimize waste,
leftovers cannot be

saved for later eating.

Aim for delivery or
caterers onsite.

Ensure event leads
are familiar with
the service plan

Make sure you have
event approval
from your student
activities advisor.
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TIPS FOR SUCCESS

DURING YOUREVENT

Assign food leads,
maintain control.

Feeling unwell?
Avoid handling
food.

Unpackaged food
= handwashing
and WA state

FWCs.

ENVIRONMENTAL HEALTH & SAFETY
UNIVERSITY of WASHINGTON

Protect food and
prevent bare
hand contact.

Ensure
temperature
control at every
step.

Wear safe attire if
preparing or
serving food.
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TIPS FOR SUCCESS

AFTERYOUREVENT

Remove food at
the end of the
service period

Compost/discard
leftovers that
cannot be saved
for later eating

ENVIRONMENTAL HEALTH & SAFETY
UNIVERSITY of WASHINGTON

Ensure the event
location is left
clean and tidy

Place waste in
appropriate
containers
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RESOURCES

UW EH&S Temporary Food Establishment Webpage
https://ehs.washington.edu/workplace/food-safety-
program/temporary-food-service-permit

UW EH&S Food Safety Program Webpage
https://ehs.washington.edu/workplace/food-safety-
program

WA DOH Food Worker Manual
https://doh.wa.gov/community-and-
environment/food/food-worker-and-industry/food-
worker-manual

Contact EH&S EPH team at phdept@uw.edu
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