
 
 
       

REGISTRATION FOR TEMPORARY FOOD VENDORS 
 

Name of Vendor:  _______________________ Business Name:   
 
Address:    
 
Mailing Address: ______________________________________________________________ 
 
Phone Numbers: (Home) __________________(Bus)_____________ (Cell)_______________ 
 
Description of Food Services: ____________________________________________________ 
 
Types of food to be served: 

  

  

 

Means of Refrigeration:   

 
Location / Township of food preparation site:    
(Must be an approved/licensed facility – Home kitchens are not permitted) 
 
Dates of events:    

 
Names of suppliers of meats products, shellfish, etc:    

  

 
Addresses of Suppliers:   

  

 
I have read the food handling and food preparation hand out and agree to follow these practices 
and requirements.  I will also post these requirements in a conspicuous location at the vending 
location.   
 
 
_________________________       _________________                      ______________ 
                   Signature                                   Title    Date  
 



FOOD HANDLING AND PREPARATION HANDOUT 
 
FOOD HANDLERS SHOULD FOLLOW THESE PRACTICES: 
 

 Practice a high degree of personal hygiene and cleanliness in work practices and 
dress. 

 
 Food handlers must wear disposable gloves and change them frequently.   

 
 When gloves are not used work with clean hands.  Wash hands thoroughly after 

any work interruption.  Hands should be kept away from mouth, nose and hair.  
Fingernails should be closely cut and cleaned.   

 
 Proper hand washing facilities must be provided on site, which includes; soap, 

towels, and running water. 
 

 If Port-A-Johns are provided, hand washing is needed in the Port-A-John. 
 

 Smoking is prohibited while handling food and while in the food preparation area. 
 

 Food handlers with communicable illness, cuts and/or infections are prohibited 
from preparing or serving food. 

 
FOOD DISPLAY AND SERVICE REQUIREMENTS: 
 

 All potentially hazardous foods which include food that contains milk products, 
eggs, meat, poultry, fish, and shellfish, must be kept hot or cold as follows: 
o Hot food must be held at 135 degrees Fahrenheit or higher. 
o Cold food must be held at 41 degrees Fahrenheit or lower. 

 
 Provide thermometers for monitoring cold and hot temperatures. 

 
 Safe Cooking Temperatures:  (Internal temperatures for raw animal meats) 
o Fish, meat, pork, and game animals must be cooked to 145˚F.  
o Ground meat/fish, injected meats, and pooled eggs must be cooked to 155˚F.  
o Poultry and stuffed meat/pasta/fish must be cooked to 165˚F. 

 
 Hamburgers must be cooked thoroughly until well done. 

 
 Cross contamination of foods must be avoided.  After handling raw products such 

as meats, poultry, eggs and fish:  Change gloves/wash hands, sanitize equipment, 
utensils, and surfaces which were in contact with raw product. 

 
 Condiments, especially mayonnaise and butter should be served in individual pre-

wrapped packages.  Do not store in the hot sun.  They should be stored at or below 
41 degrees Fahrenheit.  

 
**** The use of bleach is strongly recommended to sanitize all surfaces.  One capful of 

bleach for every gallon of water.  
 

For more information please visit: www.state.nj.us/health/eoh/foodweb. 



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /SyntheticBoldness 1.00
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveEPSInfo true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /Description <<
    /FRA <>
    /ENU (Use these settings to create PDF documents with higher image resolution for improved printing quality. The PDF documents can be opened with Acrobat and Reader 5.0 and later.)
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308000200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e30593002537052376642306e753b8cea3092670059279650306b4fdd306430533068304c3067304d307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e30593002>
    /DEU <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


