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Catering Application

This application will help you prepare the required description of your proposed catering activities and the equipment
and standard operating procedures that you propose to use for your catering business.

DEFINITIONS:

(a) The California Retail Food Code (CRFC) Section 113739.1 defines a catering operation as follows: a food service that
is conducted by a permanent food facility approved for food preparation where food is served, or limited food
preparation is conducted, at a location other than its permitted location, in either of the following circumstances:

(1) As part of contracted offsite private food service event.

(2) When operating in conjunction with a Host Facility with direct food sales.

(b) A Catering Operation shall not include either of the following:

(1) Food ordered as takeout or delivery from a food facility, where the food is provided to the consumer for self-
service.

(2) A food facility that is participating as part of a COMMUNITY EVENT.

ADMINISTRATIVE REQUIREMENTS:

There are two types of catering permits Yolo County Environmental Health (YCEH) offers:
(1) Catering private events.

(2) Catering private events AND catering at an approved Host Facility such as a winery or brewery.

Catering Business Name:

Business Owner Name(s):

Email: Phone #:

Mailing Address: City: Zip Code:

Catering Permit Type: |:| Catering Private Events Only |:| Catering private events and catering at a host facility

Food Production

1. Indicate the location where you will store food and equipment at the end of the day.

Commissary Name: Permit #:
Commissary Phone #: Email:
Mailing Address: City: Zip Code:




MENU DESCRIPTION (USE ADDITIONAL SHEETS IF NECESSARY)

Indicate all the food and beverage items for sale. Where will the food be prepared?

FOODITEM COMMISSARY ON-SITE

2. List equipment and utensils that will be used. Please be specific on equipment’s use and function.

EQUIPMENT DESCRIPTION (ust ADDITIONAL SHEETS IF NECESSARY)

Equipment Intended use during food preparation or catering event

Ex: Refrigerator Ex: Make Smoothies




Transportation & Storage

Transport and storage- Describe the procedures for transportation (more than 30 minutes) and storage of food
and equipment. Include methods to cold-hold and hot-hold potentially hazardous foods and the methods to
hold food until service (e.g., covered chafing dishes, etc.). Include information about the proposed catering
enclosure and handsink. Please note that all potential hazardous foods not held at 41°F or below during
operation shall be discarded at the end of service.

Hot Holding During Transport-
Method
(135°F and above) At Event-

Cold Holding During Transport-
Method
(41°F and below) At Event-

During Transport-

Other Food
Storage At Event-
During Transport-
Equipment
quip At Event-
Enclosure-
Enclosure and
Hand sink Hand sink-
Food Disposal-
Closing
Procedures Transport-

Describe the procedures you will use to clean and sanitize food contact surfaces, equipment, and utensils at the
commissary.

Indicate the specific sanitizer or sanitizing method that you will use by checking the box below:
[ contact with a solution of 100 ppm (parts per million) available chlorine for at least 30 seconds
[J contact with a solution of 200 ppm available quaternary ammonium for at least one minute

Check the option you will use: [ ] Commercial pre-mixed solution [] 1 will prepare my own sanitizer solution



Statements

Initial next to the below statements indicating that you understand and will abide by them.

A catering permit may be used to prepare and serve food at private events and Host Facilities only.
Operating at a Community Event or Certified Farmer’s Market requires a separate health permit.
All food must be stored and prepared at the approved facility. Home preparation of food is

2 | prohibited. Only limited food preparation, as defined in Cal Code Section 113818 is allowed at an
off-site food service event unless otherwise approved by YCEH.

1

3 | When operating at an off-site food service event, a sign or business cards must be
posted/provided at the event premises stating the caterer’s business name, city, state, zip code
and name of operator.

4 | A catering permit must be applied and paid for prior to operating.

Operating at a permitted Host Facility is limited to a four (4) hour duration in any one twelve (12)
5 | hour period unless otherwise approved by YCEH. Upon request, you must provide your operation
schedule to YCEH for review.

6 |At the end of the operating day, all multi-use utensils will be washed and sanitized at the
approved commissary/permitted food facility.

7 | Have access to potablewater.

All garbage, refuse and liquid waste will be disposed of in an approved manner as approved by
YCEH.
All equipment, utensils and food related items shall not be stored in a private home when not
conducting catering activities.

Any food that has become contaminated, suspected of becoming contaminated or presumed
unsafe must be discarded.

Documents to Submit with Application & Acknowledgement

10

Please submit the following REQUIRED documents with the application:

v' Commissary Agreement complete with commissary owner’s signature.

v’ Specification Sheets or cut sheets for your equipment. Provide documentation that shows the certification for
sanitation and electrical standards by an American National Standards Institute (ANSI) accredited certification
program such as NSF, UL, ETL, etc. for all equipment and refrigeration.

v Menu listing all food and beverages items to be sold.

v Food Protection Manager Certification — provide proof that an owner or employee has a valid certificate.

v" Food Handler Card — provide proof that all employees have a valid food handler card.

| will comply with all Codes, Rules, and Regulations pertaining to a Catering Permit. | understand a Catering Permit
is issued to one owner and is not transferable to another owner. The Catering Permit cannot be revised without
prior approval from YCEH. As the owner or owner’s authorized representative, | confirm that the information
provided is correct to the best of my knowledge.

Print Name: Signature: Date:
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