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MEMORANDUM

TO: HONORABLE MAYOR AND MEMBERS OF THE CITY COUNCIL
FROM: PATRICK J. MARTINEZ, CITY MANAGER

SUBJECT. WEEKLY MEMORANDUM

DATE: November 2, 2023

1. On October 27, 2023, a structure fire at 208 Cibola Street resulted in the home
being red-tagged as uninhabitable. City staff reached out to the Red Cross to
provide temporary housing over the weekend. By October 30, 2023, City staff
began outlining the steps required to remove the red tag and facilitate the
family's return. On November 1, 2023, the Building Official successfully removed
the red tag, allowing the family to return home. City Staff also collaborated with
the San Bernardino County Department of Aging and Adult Services (DAAS),
securing 6 new smoke detectors from Mohave County Fire, and clothing and
bedding vouchers for the family through the Salvation Army in Bullhead.

2. City Staff has thoughtfully curated a resource list designed to provide essential
support to residents facing challenging circumstances (attached). The resources
available in Needles encompass a diverse array of offerings, including
educational, healthcare, and support services, all aimed at assisting and
uplifting our community during times of need.

3. On October 27, 2023, the City informed the coach a complaint related to the
incident on October 19, 2023 was filed against him. A hearing was initially
scheduled for November 2, 2023, but regrettably, the Parks and Recreation
Committee lacked a quorum to proceed. Subsequently, on November 1, 2023,
we received notification from the San Bernardino County Sheriff's Department
that the matter had been referred to the San Bernardino County District
Attorney’s Office for review. The Parks and Recreation Commission will
convene a meeting to address this issue as soon as a decision is reached by
the DA's Office. During this interim period, the coach involved has been placed
on temporary suspension. This suspension will remain in effect until the Parks
and Recreation Commission concludes its review and communicates its
findings.
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4. City staff recently met with the San Bernardino County Department of Public

Health's Division of Environmental Health Services to facilitate the introduction
of potential food truck owners from Arizona into Needles. Two health permit
options for food trucks or frailers were discussed:

« Temporary Food Facility (TFF) Health Permit: This permit is suitable for food
trucks operating at community events (car shows, festivals, fairs, Farmer’'s
Markets, swap meets, movies in the park, concerts etc.) within San
Bernardino County, subject to city approval. TFF permits are straightforward
to obtain and do not require inspections. An annual TFF vendor permit costs
$492, allowing participation in numerous events throughout the year. For
single or one-time events, the fee for a food preparation TFF vendor is $200.
The TFF application and vendor requirements are attached.

¢ Mobile Food Facility (MFF) Health Permit: MFFs have the flexibility to
operate throughout San Bernardino County but necessitate a health permit
which is upwards of $50. Additionally, approval of plans and a food truck
inspection are required for MFFs.

The city and county believe that promoting the Temporary Food Facility (TFF)

permit is an effective way to attract food trucks from Arizona, as it offers a more

accessible entry point compared to the Mobile Food Facility (MFF) permit.

. The San Bernardino County Sheriff's Annual Trunk or Treat event was a

resounding success. Residents had the chance to connect with a variety of
support service groups, including the CHP, Department of Public Health,
Department of Aging and Adult Services, Department of Behavioral Health, and
BLM. The event also featured employees from the utiliies department, who
showcased our bucket truck and distributed candy, adding to the festive
atmosphere.

. City Manager one-on-one: If you haven't already, | kindly request that you reach

out to me to schedule a meeting. | am eager to engage in meaningful
discussions regarding our future collaborations. I've had the pleasure of meeting
with some of you. Your insights and perspectives are invaluable as we move
forward. Please let me know your availability, and we'll arrange a time that
works best for you. | look forward to productive and inspiring conversations.

Page 2 of 2



€€06-70L(876) 21eD-UI'] €996-99¢ (09L)
CIIT-97¢ AC@FV SI[Pa2N JO %ﬁo $SOp-+0L (876) 918D SWOH PaLiajald SWOH AJru[) 20US[OIA dNSIWOq

6565-€9. (876) TeOIPaIN Surgiiuy 088-888 (606) 13[24S

L6L8-LSS (008) 2T90[eoH PIRYS AoudBiatg AULTY UONEA[ES
A[ddng [E1PaIN T¥67-92¢ (09L) YOIMYD 3311 108
68Lp-9T€ (09L) SPPI-V-[eIA o SIBUS

68L+-97€ (09L) TPy JOATIS 1195-L8€ (606)
0£0€-8t6 (09L) Sur] qof AmOD OUIPIEUIag Ueg
(VLAA) Auogny 1suei] S[[eA 101017 e L8TE-08% (LL8) 10V 3aBT A[TUIR ] Pred
€11z-92¢ (092) 7891-+88 (008)
(I'VN) NISUBI] BaIY SS[DON ® Suisnoy pue juswiodwy e
TOTEII0dSuei] 9195-00£(008) yueuwodweun (AQ)
0110 -89/ (876) PUBQPBOIE SABYOJY e jusunreda(q Juawdofaaa( yuawAordwry
T€S0-£St (876) SUONEOIUNUIMIOY) IONUOL] o 9E01-EEE (D0R) LAGETJ0 FUSTHLEAS(]
0614-92¢€ (09L) PUBqPROIg 99 T 29tT-0%9(008) (DINID)
0209-098 (L£8) ‘0D SED 150MIN0g o WNI0SU0)) Jamodue]A UBIpU] BIUWIOIIED
00£5-92€ (09L) (VNdN) 88€9-66L (LS9) amnsuy 1s11]

HOnRI0SSY AN S1[qNg SAPIIN  © §30IM0S3y JUdAO AW ]
SaTaedaio)) A1) [690'] T1TE-106 (998)
#110-82Z (09L) yoddng prryD Jo jusurreda
doy LnQ) AWIy uoneARS e 0SST-9%€ (876)
00S1-€2L (606) (dVAH) SERMARE TRIR PR 4RO H0d
weIS01J 20UrISISSY ASIOUT SWOH e 956t-1€6 (998)
6€0-TLT-(998) VORBHSIWPY MM U108
201A10g ouoydo[o SUIRJI] e 6788-01+ (LL8)
SUIEIS01] 35UEISISSY A0 (VL) yusunreda( 2oue)ISISSY [BUOTIISUBI]
pLOE-LTE(998) 6£€6-92€(09L)
we13o1d DIM IdVD SO[PPaN o S9JIATSG A[TUre,] pue USIp[iy)
1,€7-679 (09.) wreiSoig €1€6-92€(09L)
UONLINN] JOTUSG [eqUI] SABYOJA 1] o (HGQ) $901A198 I8 [BIOIARYSY

87€6-97€(09L) SIO1AIS

woddng SWOH-U] /S3ITAIDG SAT}0]01J NPV
SIJNAIIS [B10S

008-92¢€ (09L)

syuauIedy 90BLID | MITAIIATY

725€-97¢ (09L) ied 94 wiues #0vZ-92€ (09.) syuaunredyy apueIn) BSIA
€eyz-92€ (09.L) syusunredy [TTH AT[IT

m \ﬂ 127L47-9Z€ (09L) YoInyD dLjoyreD s, uuy 1§
Qﬁﬂw@ @ Z .ﬂ O Hw v 0Z#-97¢ (09L) InBJ 9 WUOUIA IS 72ze-9z¢€ (09L) Auoyiny SuisnoH sa[paaN

TWE1501] [EAJA/UONNqLISI(] poog SUISNOH dWI0dU] A0

68L1-97€ (09L) 391U I0TUAS SI[PIIN
8687-97€ (09L) S[9YA\ UO S[eJA]
$06Z-97¢ (09L) SA[PRAN JO YoInyD AreAfe)

eyt (09L) Al .
$32.1N0SY L




Z178-85S (606) JoUD poon dure)
$11-89L (876) UOTRHTIQRYNY

[EUOLIEDO A TeqLL] SABRYOJA MO

F1PL-91S (LLY) SIOIAIDG AB[aY] BIULIOJIE))
2220+ (008) (dVOIH) wreidoid
KoBO0APY 29 SUIfasUNO)) oueInsu] fesy
0001-LZ8

(008) STl suexa A Jo Jusunteda
#226-92¢ (09L) (dSDD)

wreidoi poddng 1oA13218)) ATTUre |
000£-068 (606) 191U2)) TEITPIA PUB[U]
7S67-9Z€ (09.) 39D [PWITY SI[PIBN
065H-9Z€

(09/) 28uRY)) I0J 191Uy SA[PaN.
6788-01F (LLS)

(SSq) seo1AI0g [e100§ JO Jusuteda(y

$99119g Jioddng

rer-Svp (09.L) SOLISTUI 3SNOH 2114

€11€-97¢ (09L) ISLYD UL poL) JO YoInyD)

90bH-97¢ (09L) 1SUUSAPY AB(J YIUSASS

755£-97¢ (09L)

Yoy [edoostdy s uyor 1§

12L7-9Z€

(09L) yoInyy dT[0YIe) S .UUY 1§

025Z2-92¢ (09L)

mmogm \5 mnﬂmﬁ.?oﬁu —. ,wo zmm EO@WEM

871€-97¢€ (09 ueiaginT 20€10)

1+62-97€ (09L) 991 198

+067-92¢€ (09L) 19deyD AreateD

£0€€-97¢ (09.) siutes

%ﬁQ-uoﬁm\H mo ,._m_hﬁu SNso H m.o QU.S.EO

1#¥7-92€ (09.) ISEND JO yoImuyy) S9[pasN

18.7-92€ (09L)

$3[Pa3N JO YoryD UeHsY)

16£7-92€ (09L) POL) JO A[qUIassy S3[pasN,
moﬂohﬁﬁo

€€TL
-664 (0(08) SOUS[OIA d1SIWO(] [eUoeN
€L9P-959 (008) Jnessy [enxas [euoneN
62T6-LLL (008) SSOTAIDG SSAUIAN WITIOTA
L189-77¢ (888) SNOWAUOUY SOOIEN
L9TH-192 (09.) SNOWAUOUY SID[qUIRD)
76T6-THT (09L) SnOWATOUY SA[OYOIY
sury) woday 79vL-78L (008) dLL AM
.:N zoﬁmgo.ﬁhw Ommn_mwmﬂ
$7L8-L78 (008) 2SNqY PIIYD
0707-59¢ (LL8) 2snqV IoP[F ¥ NPV

sauroy
0072461 (008) ANISTY U],
7TT1-7zT (008) [0o1nu0)) uostod
0026-97¢€ (09L) uoueIs JJLaysg
£€87-9z¢ (09L) 1wsunreda( o114
000T-97¢ (09L) Toned Lemysry
6625-97¢ (09L) 0URINQUIY

Ajajes

72z0-97¢ (09L)
2UBDYI[BIH AJTUNLIIOY) 91eIS -]
0001-.Z8 (008)
SIIBJTY SueIae A Jo juaunteds(y
$818-558 (826)
Hoaﬁoo Mmo%uz M.mﬂommum ﬁmm?mm
££72-€9L (876) (OINEVA)
HQE@U Eowﬁ@z M.mﬂoﬁwmm mnoﬁa TUIB1S3 E
€L77-88L (826)
.meﬁoU ﬂmuﬁuoz .50_ > \mmﬁm >
001.-92¢€ (09L)
(OINED) 191D [BdIPRIA IPATY OPRIO[O])

0£76-9Z¢ (09.) yeantede yiresH
SIDIAIAG I[BIY

* & & & & @

8F0S-+L6 (09L) 110D 1oLadng 921] enysof
9F69-76S (09L) SSOUWITAN THTIOIA

1160-12€ (008)

ﬁoﬂﬁ@wg ﬁ.@m mmmmﬂom .ﬁm m ﬁﬂmE

075 1Xd $$$9-508 (388)
$201AI0G [e5a] Aunoy) puequy

mﬂb_vwm

[ ssai1d uay) 886 UL 1BYD SIS VA

8¢8¢ vy (LLS)

M@E@U sz mmoﬂogom m.mmoﬁmz SURIIR >
L8€8 -1¥L (008) weidoig
>H|HOH|H Eopm\nm D.Hmoﬁx.mom wﬁﬁmd mﬁmoq 4 >
dﬂﬁmé
107 SV G961-5 19 (876) 159UL] STUOTIEN

saeJal)o > quuﬁH \FQ‘.H \mmonosom
S€1£-97¢ (09L) 218D 189 /G 1T
976€-85L (8276)
359[[0D) ANUNUWIIO)) SABYOIN

£€05-92€ (094)
omomoU \QE‘DEEOO oﬁ.ﬁo > om.mm
065H-97¢€ (09,) Wwreisold VOIM

90¥+-97¢ (09L)

mooaom wmﬁﬁv?@dq %.NQ %\QQVQW

1612-92¢ (09L) (D1T) 181U2D)
wdmﬁ_wnul ﬁmﬁoﬂmoﬂﬁm hooﬂom &wﬂm mo%omz
$68£-97€ (09L) T00YDS 2[PPUA SAIPISN
L91Z-92¢ (09L)
ﬂooﬂom EE@EQM Oﬁﬁ.ﬂoﬁo.\u mwmm A
1225-92€ (09L)
MOOQOwohm\ﬁSmﬁmom _OO£om a._uﬁmﬂom oﬁ‘mvw
168€-97€ ((9L) UONBISTUIWIPY
LISI( [00YDS PAYIU[] SI[PaaN

£877-Th¥ (008) s90IATRG
ﬂﬁwom MmHmUEGOHTwﬂM .wo u.ﬁoaﬂﬁ.mmog

mooh:umum Mwﬂcﬁﬂuﬂ—u@




385 N. Arrowhead Ave., 2nd floor, San Bernardino, CA 92415
Email: TEF@dph.sbcounty.gov
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SAN BERNARDINO Public Health Website: ehs.sbcounty.gov

COUNTY Environmental Health Services Textlg:ii ggggg?iggg

Temporary Food Facility Vendor Checklist

A Temporary Food Facility (TFF) Vendor can only operate at community events approved by
San Bernardino County Department of Public Health, Environmental Health Services (EHS).
It is the responsibility of each TFF Vendor at the event to comply with food safety and sanitary
requirements enforced by EHS.

Vendors at an event are required to obtain a valid health permit and have it readily
available at their booth throughout the event. Health permits are non-transferable.

The following self-inspection checklist can assist with meeting requirements.

FOOD SAFETY, STORAGE AND TRANSPORTATION

O All prepackaged foods are properly packaged and labeled at an approved facility (excluding cottage food
permit). No home preparation or storage of food and beverage is allowed.

[ Food is protected from contamination and in approved containers capable of maintaining required holding
temperatures during transportation.

O All food, utensils and equipment are stored, displayed and served so they are protected from contamination.
Food will be stored off the floor on appropriate shelving, boxes or pallets.

O All potentially hazardous foods are kept at 41°F or below or 135°F or above. Hot holding foods held above 45°F
and/or leftover foods are discarded at the end of the day.

[0 Have a calibrated and accurate metal probe thermometer measuring from 0°F to 220°F available to check food

temperatures.
HANDWASHING STATIONS
1 Handwashing stations are located inside all food and beverage preparation booths.

] A minimal handwashing set-up is allowed inside the food preparation booth if the event is three days orless. This
set-up requires a minimum of five gallons of preheated water, a hands-free spigot that provides continuous flow of
warm water and a separate waste receptacle.

O If the event exceeds three consecutive days, a pressurized handwashing sink with hot and cold running water
and a minimum of five gallon water supply is required.

O All handwashing stations have a pump soap dispenser and single-use paper towels. Hand sanitizers do not

replace handwashing.
FOOD BOOTHS
O All food preparation, as well as non-prepackaged food, is within an approved enclosure or compartment. The

ceiling, walls and floors of the enclosure are constructed of acceptable materials such as, but not limited to, the
following:

e Ceiling constructed of canvas or tarps

o Walls constructed of canvas, tarps, plywood, fine-mesh window screening

o Floors constructed of tarps, plywood, concrete, asphalt. The floor must be smooth and cleanable

o Grass or dirt floors are covered with appropriate smooth and cleanable materials

[0 The food service opening is no larger than 13.5 inches by 16 inches with the ability of being closed.

O] Each booth has signage indicating the name, city and telephone number of the booth operator or permittee. The
facility name is required to be at least 3 inches tall and the city and telephone number must be at least 1 inch tall.

05/2022 TFF Vendor Checklist Page 1 of 2
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EQUIPMENT AND UTENSILS

O Al food-related and utensils-related equipment must be installed, used and stored in such amanner that prevents
food contamination.

O Acceptable cold holding units include, but are not limited to: mechanical refrigeration, freezers orice chests.

[ Acceptable hot holding units include, but are not limited to: steam tables, crockpots, chafing dishes or hot holding
cabinets. All units have been pre-heated prior to placing the food in the unit.

[ All cooking equipment, other than approved barbeques, will remain inside the approved enclosed booth, unless
specifically exempted by EHS.

[ Open-air barbeques are protected from dust and other contamination by way of an approved lid or overhead
protection.

O Food preparation surfaces are cleanable and made of approved materials.

[ Single-use utensils are provided for customer use. Food preparation surfaces are easily cleanableand of
approved materials.

[ All condiments are dispensed from a squeeze bottle, pump dispenser, individual packets orcondiment containers
with self-closing lids.

WAREWASHING SINK AND WASTEWATER

[J A three-compartment warewashing sink with dual drainboards is present for all food/beverage preparation
booths. Overhead protection is required for all warewashing sinks.

[ All shared three-compartment warewashing sinks provided by the event organizer are maintained by cleaning,
refilling and checking sanitizer levels throughout the event. No more than four vendors can share a warewashing
sink.

O All warewashing sinks are supplied with a minimum of 25 gallons of pressurized warm water (minimum of 100°F),
unless food preparation is limited, then 15 gallons is required. Wastewater is contained at all times.

[ An approved sanitizer is used at the event for sanitizing utensils and food contact surfaces. Approved sanitizers
include chlorine (bleach), quaternary ammonia (quat) or iodine. Sanitizer test strips are available, used to monitor
sanitizer levels and will correspond to sanitizer in use at the event.

[J All multiple-use wet wiping towels are stored in an approved sanitizing solution between uses.

[ All wastewater from warewashing sinks and hand washing stations are disposed of through a public sewer system
or other manner approved by EHS.

ELECTRICITY DETAILS (IF PROVIDED)

[0 Adequate electricity is available for refrigeration units or other equipment (for maintaining potentially hazardous
foods at the proper temperature). If the event extends into the evening hours or will last more than one day,
ensure electricity is available to light the food preparation area inside the booth. Sources of electricity can include

public utilities and/or generators.
ADDITIONAL INFORMATION
[ No food or beverages prepared at home (excluding food under cottage food permit) are allowed.

O If food preparation is in a permitted facility, provide verification of the permit.

[0 Potable (drinking) water is available during the event for food processing and warewashing.
[0 Garbage/trash is frequently picked up and disposed of properly.
] Animals and smoking are prohibited within 20 feet of food booths, storages areas and/or by the barbeque.

For more information on TFF operating requirements email at TEE@dph.sbcounty.gov, contact EHS at
1-800-442-2283 or visit the EHS website at ehs.sbcounty.gov. You can find the California Retail Food Code (Cal
Code) on the Program & Services webpage under the Food Facilities section.
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385 N. Arrowhead Ave., 2nd floor, San Bernardino, CA 92415
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TEMPORARY FOOD FACILITY VENDOR HEALTH PERMIT APPLICATION

THIS SECTION TO BE COMPLETED/BY. APPLICANT + HEALTH PERMITS ARE NOT TRANSFERABLE

PERMIT CATEGORY (SELECT ONLY ONE)

Food Events: O Annual Temporary Food Facility (TFF) - Vendor
[0 One-Time Temporary Food Facility (TFF) -Vendor

APPLICANT INFORMATION
Facility Name: Phone Number:
Owner Name: Email:
Owner Address: City: State: Zip:

DETAILS OF TEMPORARY EVENT ONLY

Name of Event: Date(s) of Event:

Site Address: City: Total Number of Event
Days:

Set Up Time: Open to Public:

From To From To

Name of Event Organizer: Event Organizer Cell Phone Number:

INVOICE INFORMATION

Mail To: Attention To:

Address: City: State: Zip:

MAKE CHECKS PAYABLE TO: SAN BERNARDINO COUNTY

Submit this application and all subsequent fees at least two weeks prior to the event. A late fee will be assessed if the application
is not completed a full 48 hours prior to the day of operation (Example: Fees are due on Wednesday for a Saturday event).
Failure to complete the application and pay all fees will result in the assessment of a delinquent fee or closure.

Health permits are non-transferable and must be posted in a visible place within the TFF food booth. A TFF may only
operate at community events approved by San Bernardino County Department of Public Health, Environmental Health

Services (EHS).

Indemnification: The Contractor agrees to indemnify, defend (with counsel reasonably approved by County) and hold harmless
the County and its authorized officers, employees, agents and volunteers from any and all claims, actions, losses, damages,
and/or liability arising out of this contract from any cause whatsoever, including the acts, errors or omissions of any person and
for any costs or expenses incurred by the County on account of any claim except where such indemnification is prohibited by
law. This indemnification provision shall apply regardiess of the existence or degree of fault of indemnitees. The Contractor's
indemnification obligation applies to the County’s “active” as well as "passive” negligence but does not apply to the County's
"sole negligence” or "willful misconduct” within the meaning of Civil Code Section 2782.

For Office!Use Only

FA Number: Record ID: Program Identifier:
Late Fee: 0 Y O N | PE Number: SR Number: Date:
Designated Employee: Received By:

Check One; [1New [ Transfer (] Reactivate| Changes (Please specify):

05/2022 CEH TFF Annual and One-Time Application Page 1 of 4



SPECIFIC TYPE OF TFF VENDOR PERMIT (SELECT ONLY ONE)

DITFF - Prepeckaged Single Event up to 6 Months [1 Prepackaged Annual TFF Permit

0 TFF Food Preparatlon SingEe Event up o6 Mon!hs O Food Preparatlon Annual TFF Permlt
L e e  CERTIFICATIONS A
Food Manager Certification: CYes [ No O N/A (Prepackaged Facilities)

Food Worker Tramlng Cemf cates 8] Yes D No (Required for each employee of AnnuaE TFFs)

: B “TYPE OF FOOD SERVICE

O Prepackaged Foods or Beverages Only O Food Preparation in Fully Enclosed Booth
[1 Food Preparation in Fully Enclosed Booth Food Compartment {i.e. Snow Cone, Popcorn, Cotton Candy, or Shaved Ice Machine)
O Other {Please describe):

List the types of food/beverages that will be sold or given away at the event.

Provide specific details on where the food is prepared and coming from.

T "~ TFF VENDOR RESPONSIBILITIES T =
IT IS THE RESPONSIBELITY OF EACH TEF VENDOR AT THE EVENT TO COMPLY WITH FOOD SAFETY AND SANITARY
REQUIREMENTS ENFORCED BY EHS

" 'CERTIFICATION STATEMENTS .

Please read and oer’ofy the statemente on the following regulations by initialing below each sectlon that you wnil ablde by these )
reguiations:

Food Safety, Storage and Transportation,
Handwashing Stations,

Food Booths,

Equipment and Utensils,

Warewashing Sinks and VWastewater,
Electricity Details, and
Acidltlonai lnformatton

& & 5 & & & &

S “FOOD.SAFETY, STORAGE AND TRANSPORTATION -

. No home preparatlon or storage of food and beverage is allowed. All prepackaged foods must be properiy packaged and
labeled at an approved facility {(excluding Cottage Food Permit).

« During transportation, food must be protected from contarnination and in approved containers capable of maintaining required
holding temperatures.

« Ensure all food, utensils and equipment are stored, displayed and served so they are protected from contamination. Food must
be stored off the floor, on appropriate shelving, boxes or pallets.

« Al potentially hazardous foods must be kept at 41°F or below, or 135°F or above. Hot holding foods, food held at 45°F and/or

teflovers, must be discarded at the end of the day.
« A calibrated and acourate metal probe thermometer measuring from 0°F to 220°F must be available to check food

temperatures.

Initials

0512022 CEH TFF Annual and One-Time Application Page 2 of 4




ANDWA:

Handwashing stations must be located inside all food and beverage preparation booths.
If the event exceeds three consecutive days, a pressurized handwashing sink with hot and cold running water and a minimum
of five gallon water supply is required.
A minimal handwashing setup is allowed inside the food preparation booth only if the event is three days or less. This setup
requires a minimum of five gallons of preheated water, a hands-free spigot that provides continuous flow of warm water, and a
separate waste receptacle.
All handwashing stations will be supplied with a pump soap dispenser and single use paper towels. Hand sanitizers do not
replace handwashing.

Initials

T~ FOODBOOTHS

All food preparation, as well as nonprepackaged food, will be done within an approved enclosure or compartment. The ceiling,
walls and floors of the enclosure must be constructed of acceptable materials such as, but not limited to the following:

— Ceiling constructed of canvas or tarps.

— Woalls constructed of canvas, tarps, plywood, fine-mesh window screening.

— Floors construcied of tarps, plywood, concrete, asphalt. The floor must he smooth and cleanable.

Grass or dirt Hioors must be covered with appropriate smooth and cleanable materials.

The food service opening can be no larger than 13.5" or 16" with the ability of being closed.

Each booth must have signage indicating the name, city and telephone numbey of the booth operator or permittee. The facility
name must be a minimum of 3 inches, and the city and telephone number must be a minimum of 1 inch in letter height.

Initials

T EQUIPMENT AND UTENSILS -

All food-related and utensil-related equipment must be approved by EHS. Alf equipment will be installed, used and stored in
such a manner that prevents food contamination.
Cold holding units include, but are not limited to: mechanical refrigeration, freezers or ice chests. Accurate thermometers
are required inside the units to monitor temperatures.
Hot holding units include, but are not limited to: steam tables, crockpots, chafing dishes or hot holding cabinets. All units must
be pre-heated prior to placing the food in the unit.
All cooking equipment, other than approved barbeques, must remain inside the approved enclosed booth, unless
specifically exempted by EHS.
Open-air barbeques must be protected from dust and other contamination by way of an approved lid or overheadprotection.
Food preparation surfaces must be cleanable and made of approved materials.
Single-use utensils must be provided for customer use. Food preparation surfaces must be easity cleanable and of
approved materials,
All condiments must be dispensed from a squeeze bottle, pump dispenser, individual packets or condiment containers
with self-closing lids.

Initials

~WAREWASHING SINKAND WASTEWATER. .

A three-compartment warewashing sink with duat drainboards with overhead protection required for all food/beverage
preparation booths.

Any shared three-compartment warewashing sinks that are provided by the Event Organizer must be maintained by cleaning,
refilling and checking sanitizer levels throughout the event. No more than four vendors can utilize a shared warewashingsink,
All warewashing sinks wili be supplied with a minimum of 25 gallons of pressurized warm water (minimum of 100°F), untess
food preparation is limited, then 15 gatlons is required. Wastewater must be contained at ali times.

An approved sanitizer must be used at the event for sanitizing utensils and food contact surfaces. Approved sanitizers include
chlorine (bleach), quaternary ammonia {Quat} or iodine. Sanitizer test strips must be available, used to monitor sanitizer levels,
and must correspond to sanifizer in use at the event.

All wastewater from warewashing sinks and hand washing stations must be disposed of in an approved manner through a
public sewer system or other manner approved by EHS.

initials
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ELECTRICITY DETAILS (IF PROVIDED)

Adequate electricity must be available for refrigeration units or other equipment (for maintaining potentially hazardous foods at
the proper temperature). If the event extends into the evening hour or will fast more than one day, ensure electricity will be
available to light the food preparation area inside the hooth. Sources of electricity may include public utilities and/or generators.

Initials

No food or beverages prepared at home are allowed (excluding food under Cottage Food Permit).

I food preparation is in a permitted facility, the permit must be provided.

Potable (drinking) water must be available during the event for food processing and warewashing.
Garbage/trash must be frequently picked up and disposed of properly.

Animals and smoking are prohibited within 20 feet of food booths, storage areas andfor nearby the barbeque.

e & & & @
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MAKE CHECKS PAYABLE TO: SAN BERNARDINO COUNTY

| declare under the penalty of law, that to the best of my knowledge and belief, the statements made herein are correct and true. |
have knowledge of, and commit to meet state faw and relevant local regulations pertaining to the TFF Vendor Health Permit.

| acknowtedge the receipt of the TFF Vendor Checklist and the rules and regulations set forth by San Bernardinoe County. As the
TEF Vendor, | must ensure that my foed booth is in compliance with the TFF operating requirements mentioned in this application
and set forth in the TFF Vendor Packet. | hereby consent to all necessary inspections related to the issuance of a health permit and
the operation of the business. Furthermore, | understand that failure to meet all requirements spedcific to the TFF Vendor Health
Permit, supplemental attachments and those set forth by San Bernardino County may result in permit suspension and/or closure of
the TFF booth.

Indemnification: The Conlractor agrees ta indemnify, defend (with counsel reasonably approved by County} and hold harmless
the County and its authorized officers, employees, agents and volunteers from any and all claims, actions, losses, damages, and/or
liability arising out of this contract from any cause whatsoever, including the acts, errors or omissions of any person and for any
costs or expenses incurred by the County on account of any claim except where such indemnification is prohibited by faw. This
indemmnification provision shall apply regardless of the existence or degree of fault of indemnities. The Contractor's indemnification
obligation applies to the County's "active” as well as "passive” negligence but does not apply to the County’s "sole negligence” or
“willful misconduct” within the meaning of Civil Code Section 2782,

O Electronic Signature Only: By checking this box | confirm | am submitting this application electronically Date:
and that the information on this form is true and correct. | also acknowledge that | have read, understand
and accept any terms and conditions of this form.

Signature of TFF Vendor:

Print Name: Title:
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