The above liability insurance coverage option may be used, or you may
find your own coverage elsewhere.

STANDARDS FOR SPECIAL EVENT FOOD STANDS
A “Special Event Food Stand” is a food establishment that is used in conjunction with celebrations or special
events. Special event food stand applications must be submitted 14 working days to city licensing prior to
the event.
LOCATION
The stands must be located away from possible contamination sources such as toilets, animal pens and
garbage. The stand must provide protection during adverse weather by its construction or location. Food
activities must cease in adverse weather if the interior of the stand is not adequately protected from
windblown dust and debris.
CONSTRUCTION AND EQUIPMENT
1. A canopy or other form of overhead protection.
Floor, wall, and ceiling surfaces must be smooth, durable and easily cleanable. Acceptable floor
surfaces include: vinyl, sealed wood, concrete, machine-laid asphalt, and dirt or gravel (only if
covered by suitable materials that are effective in controlling dust and mud).
2. Interior lights must be shielded or coated.
3. Mechanical refrigeration must be provided for potentially hazardous foods such as meat, fish,
poultry, milk, eggs, melons, cooked potatoes, cut fruit and vegetables. The use of insulated chests
containing dry ice or frozen refrigerant packs are acceptable for hot dogs and precooked sausages
only
4. Thermometers must be provided in each refrigeration unit, insulated chest and for monitoring
internal food temperatures.
5. Equipment must be provided for adequately cooking and maintaining required temperatures of hot
potentially hazardous foods. Crock-pots may not be used. Note: Gas hook-up and service must
comply with Minnesota Statutes, Chapter 1346. Check with the fire department.
6. Utensils such as galvanized or soft plastic containers, wooden spoons, enamelware, paintbrushes,
etc. are not acceptable for use. Garbage bags and garbage receptacles are not to be used for
covering or storing food.
7. To prevent customers from being burned and/or splashed with grease and to prevent possible
contamination by customers, food preparation and cooking areas must be protected by means of an
impervious shield or separation distances. Adequate separation distances can be provided by
locating cooking equipment to the rear of the stand.
8. A fire extinguisher with a minimum 2A 10 B C rating must be present when required by the fire
department.

9. Electrical service must comply with Minnesota Statutes, Chapter 1315.
10. Carbon dioxide and bottled gas cylinders must be secured.
WATER SOURCE
Water must be obtained from an approved public water supply system. Water cannot come from a
residential well. Water may be transported and stored in approved cleanable, food-grade covered
containers. Hoses used to obtain water must be of food grade quality and provided with an approved
backflow prevention device.
WASTE DISPOSAL
1. Wastewater must be discharged to an approved sanitary sewer system or a holding tank. Ground
surface discharge is not permitted.
2. Trash and garbage that is stored for extended periods must be placed in tightly covered, nonabsorbent containers.
INSECT CONTROL
Provide effective insect control by the use of screening, covering and good sanitation. If insecticides are
used they must be approved; used according to manufacturer’s directions; and not used when food or
utensils are exposed. Intermittent spray dispensers or vapor strips cannot be used.
HANDWASHING FACILITIES
A handwashing device supplied with warm
running water, soap, paper towels and a nail
brush must be provided at all stands where food
is prepared. Water must be supplied under
pressure or by gravity with a faucet. A bucket
must be provided for waste water.
SANITIZING SOLUTION
Approved sanitizers such as quaternary
ammonium, or chlorine bleach. Always follow the
manufacturer’s instructions and provide test strips
for measuring sanitizer concentration. A spray
bottle with paper towels or a bucket with a towel
must be provided to wipe surfaces and

equipment. The most common sanitizer consists
of one tablespoon of chlorine bleach to a gallon of
water. The concentration must be 50-200ppm of
chlorine.

HANDLING AND STORAGE
1. All ice and food supplies must come from an approved commercial source. Food or supplies may
not be stored or prepared at home! Food preparation activities must take place in an approved
and licensed kitchen (Church, school, and fraternity kitchens may be considered acceptable).
2. Ice must be from a commercial source.
3. Milk and other potentially hazardous beverages may not be chilled in ice. Canned/ bottled nonpotentially hazardous beverages may be chilled in ice but not buried in ice. The drinking side must
be stored up. The ice container must have a mechanism to allow continuous drainage of the ice.
4. All potentially hazardous food must be processed and maintained at proper temperatures as
indicated:
• Cold foods must be kept at 41° F or below.
• Foods that require cooking must reach proper internal temperatures as indicated:
Beef Roasts
Beef, Veal, Ham Products
Ground Hamburger
Poultry Products (i.e., turkey,
chicken)
•
•

130° F/112
minutes
145° F/15
seconds
155° F/15
seconds
165° F/15
seconds

After heating, foods must be held at 135° F or above (except first-time cooked beef roast
130° F).
All foods that are reheated must reach an internal temperature of at least 165° F.

***Any foods left over at end of the day
must be discarded.
***Use a sanitized stem thermometer to
check temperatures.
1. Food and supplies such as paper plates and plastic eating utensils must be clean, dry, covered, and
kept at least 6 inches off the floor/ground.
2. Single service utensils and self-service food including condiments (catsup, coffee creamers, sugar,
etc.) must be individually packaged or be dispensed from an enclosed dispenser.
DISHWASHING FACILITIES, PROCEDURES, AND EQUIPMENT CLEANING
1. Single service disposable utensils must be provided for eating and drinking purposes. Multi-use
utensils may be used for the purpose of preparation, storage, service and dispensing of food. For
washing multi-use utensils, a dishwashing facility must be available which consists of either an

approved dishwashing machine, a three compartment sink, or at a minimum, three containers of
sufficient size to immerse utensils.
2. The four step manual dishwashing process includes:
a)
b)
c)
d)

Wash in warm, soapy water in first sink or container
Rinse in clear water in second sink or container
Sanitize in the third sink or container with an approved sanitizer.
Air drying all utensils and equipment. Towel drying is prohibited.

3. Utensils are to be washed and sanitized prior to and during the event. Utensils may be washed and
sanitized off-site if approval is granted. The utensils must be covered when being transported.
Enough utensils are to be provided so that if one becomes contaminated, a clean one is available.
4. Food contact equipment such as a meat slicer and a soft serve machine that is cleaned in place,
must be washed, rinsed, and sanitized.
5. Cloths used to wipe equipment and counters must be stored in a sanitizing solution between uses.
The sanitizer must be prepared and available at the beginning and throughout operation.
PERSONNEL
1. Employees must wash their hands before beginning work, immediately after going to the bathroom,
handling raw food, smoking, and after touching the mouth, nose, face, or otherwise soiling their
hands.
2. No employee that has a communicable disease, gastrointestinal illness, or discharging wound may
engage in food preparation or service activities.
3. The use of tobacco in any form while on duty is prohibited.
4. An employee’s outer garments must be clean.
5. Effective hair restraints (hairnets, visors, caps, and similar) must be worn.
6. Provide gloves, utensils or other barrier for handling all ready-to-eat foods.

EQUIPMENT CHECKLIST FOR SPECIAL EVENT FOOD STANDS
This checklist was developed as a guide to aid in the opening and operation of a special event food
stand. The goal of any food operation is to maintain a high level of sanitation and to protect the public
from disease transmission and injury. We hope this checklist will be a useful tool in the self-inspection
of your food stand. Please call the Environmental Health Division at 952-939-8200 if you have any
questions.
Construction
___
Overhead Protection (tent, canopy, building)
___
Approved floor (concrete, wood or similar
cleanable material)
___
All sealed surfaces (laminate, stainless, no
bare wood)
___
Shatter resistant lights or shields
Hand washing Facilities
___
Pump soap
___
Paper towels and holder
___
Fingernail brush
___
Warm water faucet or spigot (air-pot, water
cooler)
___
Bucket for waste water

Personnel
___
Hair restraints (hats, hairnets)
___
Clean clothes and aprons - extra to change
of clothes recommended.
___
Food handling/training information
___
Gloves
Sanitizing Solution
___
Bleach or other approved sanitizer
___
Spray bottle and/or bucket for sanitizing
solution
___
Test strips
___
Paper towels or cloth towels for sanitizing
solution

Equipment
___
Refrigeration (mechanical) for potentially hazardous foods
___
A metal stem thermometer to measure temps. (Range 0°F to 220°F)
___
A thermometer in each refrigeration and hot holding unit
___
Adequate number of approved, clean utensils, pans and equipment. Bring extras!
___
Adequate shields and/or separation between food and customers
___
Shelves, dunnage racks for keeping all food and supplies off the floor/ground
___
Cutting boards, stainless steel tables, other approved food contact surfaces if necessary
Food and Supplies
___
Foods and supplies covered and off the ground
___
Condiments in covered dispensers or in single service packets
___
No food made or stored at home
___
Plastic silverware protected, stored with handles in same direction and handles extended to the
employee/customer
___
Food and supplies covered and protected during transportation
Chemical Storage and Handling
___
Store all chemicals below and separate of food and equipment
___
Label the sides of chemical containers for easy identification
___
Do not spray or apply chemicals over equipment or food areas
Miscellaneous
___
Fire extinguisher when grilling
___
Electrical cords- Heavy duty (such as No. 14 gauge), grounded
___
No "homemade" food or equipment!
___
Rubber rugs, or similar
___
Trash container with cover
___
Chains or restraints for carbon dioxide and/or helium cylinders
___
Permanent marking pen for labeling

Violations

Can you spot them?

