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APPLICATION FOR FOOD STALL 

Event:………………………………………… 

Date: …………………... …………………… 

 
 

Please return completed form to the Environmental Health Unit Timaru District 
Council prior to the event. Either e-mail to enquiry@timdc.govt.nz or post to P O 
Box 522, King George Place, Timaru,.  
 
Name:  ..............................................................................................................................................  

 
Contact Person:  .............................................................................................................................  

 
Contact Telephone Number:  .........................................................................................................  

 
Registered Food Premises / Charity Organisation - Fundraiser / Community Group - Fundraiser 

(please circle as appropriate) 
 

Registered Food Premises:  
 
District Council you are licensed with ……………………………………………………………… or 

MAF Registration details ……………………………………………………………………………. 
 

*** Please ensure you have a copy of your CURRENT certificate with you on the day *** 

 

FOOD 

Please provide details of foods to be sold:  .......................................................................................  

 .........................................................................................................................................................  

 .........................................................................................................................................................  

Where will ingredients/food be purchased from?:  .............................................................................  

 .........................................................................................................................................................  

FACILITIES 

What water will be available in stall?  ................................................................................................  

What facilities will be available for handwashing? …………………………………………..................... 

………………………………………………………………………………………………………………….. 

What facilities will be available for washing food utensils/equipment? …………………………………. 

………………………………………………………………………………………………………………….. 

What rubbish and waste-water disposal facilities will be available?  ..................................................  

 .........................................................................................................................................................  

What first aid equipment is available at stall (or elsewhere at site)?  .................................................  

………………………………………………………………………………………………………………….. 

Will LPG be used at your stall?  Yes/No  

If “yes”, Will fire safety equipment be available? Yes/No 
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TEMPERATURE CONTROL 

How will you ensure cold food is kept cold (1oC – 4 oC)? ……………………………………………….. 

………………………………………………………………………………………………………………….. 

How will you ensure hot food is kept hot (above 60oC)?...................................................................... 

………………………………………………………………………………………………………………….. 

How will you check temperatures?....................................................................................................... 

………………………………………………………………………………………………………………….. 

How will you ensure high risk food is cooked or reheated  adequately (>75oC) ? 

............................................................................................................................................................. 

 

FOOD HANDLING 

How will food be transported to the site?  ..........................................................................................  

………………………………………………………………………………………………………………….. 

What food preparation will be done on site?  .....................................................................................  

 .........................................................................................................................................................  

Will food be prepared anywhere else?:  ................................................................................... …….. 

………………………………………………………………………………………………………………….. 

How will food be stored at the site? ………………………………………………………………………… 

…………………………………………………………………………………………………………………. 

How will raw and ready to eat food be kept separate?........................................................................ 

………………………………………………………………………………………………………………….. 

What protective clothing will food handlers be wearing?  ................................................................... 

 

 
 

 
Signed:  ..........................................................  
 
Dated:  ............................................................  
 
 

 

 
  DATE:    
ENVIRONMENTAL HEALTH OFFICER 
 

Approved / not approved 
 

Approval reference / / 
 

 


