
 
GILLESPIE COUNTY HEALTH DIVISION 

 
EQUIPMENT CHECKLIST 

 
FOR FOOD VENDORS AT TEMPORORY EVENTS 

 
 

1. Any concession which does not have hot and cold running water must provide: 
 

A. A clean insulated container with a spigot that can be turned on to allow 
potable, clean, warm water to flow into a wastewater container.  This 
should be labeled “POTABLE WATER”. Soap, disposable towel and a 
waste receptacle must be provided. 

 
B. Three clean buckets large enough to immerse re-usable utensils. 

 
(1) One bucket for soapy water wash 
(2) One bucket for clean, clear water rinse 
(3) One bucket for sanitizing utensils 

 
C. One bottle of bleach in its original, labeled container. 
 
D. An adequate supply of single use, disposable alcohol towelettes OR a 

handwash station that meets the requirements. 
 

E. At least one roll of disposable paper towels for drying hands. 
 

2. Every concession which sells potentially hazardous foods must provide: 
 

A. One functioning metal stem product thermometer. 
 
B. Adequate heating, cooking, and cooling equipment to insure that proper 

temperatures are maintained. 
 

C. One clean cutting board IF food is to be sliced, chopped, diced, etc. 
 

3. Every concession which sells or uses ice, must provide: 
 

A. Ice from approved sources. 
 
B. At least one ice scoop with handle. 

 
C. Ice containers or storage units which have covers and open drains.  

Styrofoam is prohibited for storage of ice or other food products. 
 



 
 
 

4. Enough tables, shelves, etc., to keep all food, food containers, utensils, etc. at 
least six (6) inches off the ground. 

 
5. Adequate food containers with lids or food grade wrap, such as foil or food film 

to keep food products covered. 
 

6. An adequate supply of clean wiping cloths or disposable paper towels to use in 
wiping up spills and sanitizing food contact surfaces. 

 
7. Adequate container for disposal of solid waste or garbage. 

 
8. Adequate covered container for disposal of wastewater. 

 
9. Hair covers, as specified in the regulations, for each employee in the food booth. 

 
 
THIS CHECKLIST IS NOT ALL INCLUSIVE BUT IS INTENDED AS A TOOL 
TO HELP VENDORS PLAN FOR OUTDOOR EVENTS WHERE FACILITIES 
ARE LIMITED.  IT IS MOST IMPORTANT THAT THE ATTACHED 
REGULATIONS ARE UNDERSTOOD AND CLOSELY FOLLOWED. 
 
 


