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HEALTH DEPARTMENT City/County Government Center
(920) 929-3085 1-800-547-3640 160 South Macy Street, Fond du Lac, Wi 54935

FAX (920) 929-3102

January 29, 2007
Fond du Lac County Fair 2007 Food Vendors

Food stands at the Fond du Lac County Fair will be required to obtain a Temporary

Health Permit from the Fond du Lac County Health Dept. The Health Dept. does not
recognize any other state or local permit.

Only those food vendors that provide commercially prepared and packaged foods will
be exempt from the above requirement.

Any food vendor that prepares or processes food on site will be required to obtain a
permit — this includes wrapping, cutting, mixing, slicing, cooking, popping, grilling,
assembly, frying, reheating and other procedures.

2007 Permit fee $100.00

Check payable to:
FOND DU LAC COUNTY TREASURER

This fee can be sent with the APPLICATION FORM to:
Fond du Lac County Health Dept.

160 South Macy
Fond du Lac, WI 54935

Please read the enclosed Retail Temporary Event Guidelines carefully. Wisconsin
Food Code Chapter 10 requirements are outlined in this guideline.

All Wisconsin Food Code, State and Local regulations apply.

Questions call Fond du Lac County Health Dept. at 920/929-3085




APPLICATION FOR TEMPORARY FOOD SERVICE PERMIT

FOND DU LAC COUNTY

(Name of Establishment)

(Location at Event)

(Special Non-Profit Organization)

(Legal Licensee)

(Licensee Mailing Address) (Phone Number)

(Dates of Attendance)

Will all foods be prepared at the temporary food service booth? O Yes ONo

If food not prepared on site, name source:

List each potentially hazardous food below:

“Potentially hazardous food “ is defined as any food that consists in whole or in part of milk or milk products,
eggs, meat, poultry, fish, shellfish, edible crustacea, or other ingredients, including synthetic ingredients, in a
form capable of supporting rapid and progressive growth of infectious or toxigenic micro-organisms.
“Potentially hazardous food does not include foods that have a pH level of 4.6 or below or a water activity (ay)

value of 0.85 or less.

Preparation Procedure (Check all that apply)
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Potentially Hazardous Food Item
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