Municipal Building
579 Ringwood Avenue

Wanaque, New Jersey 07465

Phone: 973-839-3000
Ext: 7122
Fax (973) 839-4959

Temporary Event Food License Application

Event Name:

Event Location:

Event Date/Time:
(Rain Date)

Name of Organization:

Full Mailing Address:
Contact Name:
Contact Phone:

Contact Email:

[ ] Food/Drink:
(Please List)

Please list where the food
items will be purchased:

Please provide dated receipts for all food items the day of the event.
*Food will not be permitted to be prepared at any home. It must be done in a

Borough certified commercial kitchen, i.e., church, school.

[ ] Other (Please List)

[ ] Special Requests:

(See Page 2)

Temporary Food Licenses are good for a 7-day period. The Temporary Food Licenses is waived for
this event. If you are a Tax Exempt Organization, please check the box
must be received 10 days prior to the event. In ad{_}

. All temporary applications
n, please include an event flyer if applicable.

**Please submit a Certificate of Insurance naming the Borough of Wanaque as additional

insured**

For Health Dept use:

License#_  Payment

Cash/Check#:

Date:



**HEALTH DEPARTMENT
GUIDELINES**

Per the Passaic County Health Department, food will NOT be
permitted to be prepared or cooked at home. It must be done in a
commercial kitchen such as a church, school, or other kitchen that
has been inspected by the Health Department. If you are unsure
what locations are licensed, please call the Health Department.

Baked items are preferred to be pre-packaged bought at a store;
they should be individually wrapped. Cupcakes must be in a
container with a top on it at all times.

BBQ Grill — If cooking hamburgers, hot dogs, sausage, peppers,
onion, or anything else on the grill, please keep the receipt of the
day you purchased the meat and items. This is so that the
County Health Department knows you are not serving old food
and that it was purchased shortly before the event.

Pizza pies can be purchased at pizzerias and resold at the event.
Please keep warm and covered.

EVERYONE WHO IS SERVING FOOD MUST USE TONGS,
GLOVES, PAPER TOWEL, OR SOMETHING ELSE TO HAND
THE FOOD TO THE CUSTOMER. A MEANS OF
HANDWASHING WILL BE REQUIRED. EXTRA UTENSILS OR A
MEANS TO WASH, RINSE, AND SANITIZE UTENSILS OR
EQUIPMENT IS ALSO REQUIRED. (see Page 3)
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| acknowledge the above guidelines:

(Please bring all receipts with you on the date of the event.)

Signature:




This is an example of a handwash and three basin sink set up
that is approved by the Passaic County Health Department.

Hand Wash Station
5 gallon thermal container

/ « Warm water minimum 100°F
+ Continuous flow spigot

smmw/

3-Step Ware Wash Station

/_ 3 large containers
i Imnmum « For washing. rinsing.
ph and sanitizing

ammonia sanitizer

Area for airdrying utensils




