TEMPORARY FOOD ESTABLISHMENT REQUIREMENTS

1. ‘Temporary retail food establishment’ means any retail food establishment which operates at a fixed location for a temporary period of time in connection with a fair, carnival, circus, public exhibition, or similar transitory gathering, including church suppers, picnics, or similar organizational meetings. 

2. Menu must be limited to prepackaged non-potentially hazardous food if hand-washing sink and three-compartment sink cannot be provided with running hot water. 

3. If hand washing facilities are not provided, commercially packaged hand-washing tissues can be provided as an alternative or hand sanitizer along with a supply of paper towels. 

4. Food employees may not contact exposed, read to eat food with their bare hands and shall use suitable utensils such as deli tissues, spatulas, tongs, single use gloves, or dispensing equipment. 

5. Current food handler certificate required for all food workers at establishment. 

6. Temporary retail food establishments shall comply with all provisions of NJ Chapter 24 except as noted above. 

CONCESSION STANDS

1. Permanent food establishments must be provided with a three-compartment sink or dishwasher hand-washing sink both with hot/cold running water if they are providing anything other than prepackaged non-potentially hazardous foods. 

2. Must meet all requirements of NJ Chapter 24 (N.J.A.C. 8:24) ‘sanitation in retail food establishments and food and beverage vending machines’. 

3. Food handler certificates required for all food workers at stand. 

