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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

ENVIRONMENTAL PUBLIC HEALTH (EPH) TEAM

Eleanor Wade, MS, CIH
Assistant Director

Abebe Aberra, MPH, REHS
EPH Program Manager

Meagan Gourley, MET
EPH Specialist EPH Specialist Program Specialists

Hourly StaffAlexander Silver, BSc
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> WA State Department of Health (DOH) records about 40-60 
foodborne illness outbreaks per year, affecting 400-600 
people/year
– Most foodborne illness goes unreported, especially when mild
– Illness can result in lost workdays, hospitalization, and death

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

PROGRAM PURPOSE

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

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

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

PROGRAM PURPOSE

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.

https://www.ehs.washington.edu/workplace/food-safety/temporary-food-establishment-permit
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> Various methods to help registered student 
organizations  (RSOs) host safe and successful food 
events   

HOW EH&S WORKS WITH RSOS

Education
Resources, event plan feedback, answer questions

Engagement
Onsite recommendations, limiting menu options, requiring monitoring, 

equipment or process changes

Review
Ensure regulatory compliance, correct health hazards, hold or discard 

potentially unsafe food, revoking permits if necessary.
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QUICK DEFINITIONS

> Stores, prepares, packages, serves 
and vends food directly to 
consumer or otherwise provides 
food for consumption.

FOOD 
ESTABLISHMENT

> Serves food at a fixed location, with 
a fixed menu:

≤ 21 days in a row for an 
organized event; OR
≤ 3 days/week for recurring event. 

TEMPORARY 
FOOD 

ESTABLISHMENT 

> Issued by UW EH&S 
> May be required for events serving, 
selling, or giving away food at UW

TEMPORARY 
FOOD 

ESTABLISHMENT 
PERMIT

When do I need to apply 
for a UW EH&S TFE permit? 



9

APPLY FOR A TFE PERMIT FROM UW EH&S IF THE EVENT IS HELD 
AT A UW LOCATION AND ANY OF THE FOLLOWING APPLY: 

WHEN A TFE PEERMIT IS REQUIRED

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

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

OR

The event is run by a non-UW group and UW campus 
community members are invited to attend.
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> Limited to members of a small (60 people or fewer),
     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 

A TFE PERMIT IS NOT REQUIRED IF THE EVENT IS :

WHEN A TFE PERMIT IS NOT  REQUIRED

https://www.ehs.washington.edu/workplace/food-safety/temporary-food-establishment-permit
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A TFE PERMIT IS NOT REQUIRED IF THE ONLY FOOD OFFERED IS:

WHEN A TFE PERMIT IS NOT  REQUIRED
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A TFE PERMIT IS NOT REQUIRED IF THE ONLY FOOD OFFERED IS
NON-PERISHABLE,  FROM A PERMITTED FOOD 
ESTABLISHMENT/PROCESSING PLANT AND: 

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

WHEN A TFE PERMIT IS NOT  REQUIRED
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THE UW PERMIT PROCESS
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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 (FAQs)
o Links to reference files related to food code requirements 

and food establishment permits 

REVIEW RESOURCES

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
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REVIEW RESOURCES

Did you know? Most 
permit questions EH&S 

receives can be answered 
by one of our FAQs! 
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Review the Temporary Food Establishment Guidelines
o Choose type of TFE at event
o Identify key safety aspects to include in your event plan
o Understand event organizer responsibilities

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

TYPE OF FOOD ESTABLISHMENT

EXTERNAL CATERER

• Foods are fully prepared 
at off-site permitted 
commissary/food 
establishment 

• Delivered and served 
onsite

ONSITE FOOD 
PREPARATION

• Event foods are sourced 
from a permanent food 
establishment

• Further prepared on 
site prior to being 
served

MOBILE FOOD UNIT

• Event foods are 
prepared in the off-site 
commissary kitchen

• Stored, prepared, and 
served by food workers 
from a permitted 
mobile food unit
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RSO develops the food event plan

DEVELOP PLAN

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

> All event food items. Recipes? Ingredients? Menu
> Delivery or pick-up? Buffet self-service or plated foods? 

Caterer onsite?Service Plan
> Will RSO members be transporting foods or handling 

foods or food contact surfaces? Food Worker Cards
> Indoor/outdoor? 
> What facilities do you need access to? Floor Plan
> Equipment to prepare and serve foods at safe 

temperatures?Equipment
> Steps from receiving ingredients to serving foodFood Flow
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Gather all required information before starting the online 
application using the downloadable application form

DEVELOP PLAN

https://www.ehs.washington.edu/resource/temporary-food-establishment-permit-application-form-16216
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ONLINE PERMIT APPLICATION

Food establishment type determines information requested 
on the next page of the application. 
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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 
By Applicant

Applicant must edit the application or add information. EH&S 
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. 

Submit before  
the deadline! 

Avoid rush 
fees!
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ONLINE PERMIT APPLICATION

Action Required 
By Applicant 
means your 
application 
requires edits 

Use the chat 
feature to ask 
EH&S clarifying 
questions about 
your application



24

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

EH&S REVIEW

Current operating permit from a regulatory authority 

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

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

EH&S also 
reviews the food 
event plan and 

will request 
changes if any 
questions or 

concerns.
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> 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 

PERMIT ISSUED (FEES)
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> 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 

PERMIT ISSUED (FEES)



27

> 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

PERMIT ISSUED
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EH&S may inspect the 
TFE to confirm it meets 
requirements:
> Reviewing critical (red) 

and lower risk (blue) WA 
State food code 
requirements

> Offering RSOs on-site 
guidance and 
corrections for a safe 
event 

> Reviewing and sharing 
the inspection report 
with the RSO food event 
organizer 

PERMIT ISSUED
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TIPS FOR SUCCESS
BEFORE YOUR EVENT
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TIPS FOR SUCCESS
DURING YOUR EVENT
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TIPS FOR SUCCESS
AFTER YOUR EVENT



32

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 

https://ehs.washington.edu/workplace/food-safety-program
https://ehs.washington.edu/workplace/food-safety-program
https://ehs.washington.edu/workplace/food-safety-program
https://ehs.washington.edu/workplace/food-safety-program
https://ehs.washington.edu/workplace/food-safety-program
https://doh.wa.gov/community-and-environment/food/food-worker-and-industry/food-worker-manual
https://doh.wa.gov/community-and-environment/food/food-worker-and-industry/food-worker-manual
https://doh.wa.gov/community-and-environment/food/food-worker-and-industry/food-worker-manual
https://doh.wa.gov/community-and-environment/food/food-worker-and-industry/food-worker-manual
https://doh.wa.gov/community-and-environment/food/food-worker-and-industry/food-worker-manual
https://doh.wa.gov/community-and-environment/food/food-worker-and-industry/food-worker-manual
https://doh.wa.gov/community-and-environment/food/food-worker-and-industry/food-worker-manual
https://doh.wa.gov/community-and-environment/food/food-worker-and-industry/food-worker-manual
https://doh.wa.gov/community-and-environment/food/food-worker-and-industry/food-worker-manual
https://doh.wa.gov/community-and-environment/food/food-worker-and-industry/food-worker-manual
https://doh.wa.gov/community-and-environment/food/food-worker-and-industry/food-worker-manual
https://doh.wa.gov/community-and-environment/food/food-worker-and-industry/food-worker-manual
https://doh.wa.gov/community-and-environment/food/food-worker-and-industry/food-worker-manual
https://doh.wa.gov/community-and-environment/food/food-worker-and-industry/food-worker-manual
https://doh.wa.gov/community-and-environment/food/food-worker-and-industry/food-worker-manual
mailto:phdept@uw.edu
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