Environmental Health Services
215 W. Mendenhall Rm 108
Bozeman, MT 597183478
(406) 5823120

Temporary Event Guidelines

X Coordinated Event More than 3 vendors at an event
(coordinator application and meeting required)

X Single Event 3 or less vendors at an event

All vendors must possess either:
1. A current Montana Retail Food Licemsseliile or catering endorsement) .
2. Temporary Event Food Service Permit.

e All vendors (except those who meet #1) must complete a GCCHD Temporary Food Servic
Vendor application

e Return application to the Gallatin €tyunty Health Department (GCCHD) ast&adays
prior to the event for review and approval.

A temporary food service establishment is defined as a food service establishment that operates at a fixed lo
for a period of time of not more than fourteen (14) consecutive days in @mjuiticta single event or
celebration [ARM 37.110.203(76)].

All vendors must operate from an approved commissary conveniently located to the event urdesseusinfy a
contained, fully .&@edorspnpstrdportiotbeiconenissany atdadgtfor servicing
operations. An approved commissary form must accompany the event application. A commissary form may
obtained from GCCHD.

A selfinspection form must be filled out esite. Return the seltinspection report to
the Gallatin City-County Health Department, Environmental Health Services, within
7 business days after the event

FOOD
e Must be prepared in a licensed kitchen approved by GCCHD.
e Preparation osite, other than simple assembly and cooking, is not permitted.
¢ All food must bgrecut, prepared, and ready for cooking when delivered to the event site.
[ ]

All produce items must be washed at a licensed kitchen with a food prep sink, or be recashestipre
(i.e.: lemons for lemonade, potatoes for fries, etc).

e Items such as turkeagls, chicken breast and chicken patties should be purchasetégne




