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Summer is here and Temporary Event season is underway. Here 

are a few important things to keep in mind before planning an 

outdoor event that is open to the public; selling or giving away 

food, you must: 

Check to see if you are 

exempt from getting a 

Temporary Food Permit. 

Some Exemptions include: 

» If you are serving prepackaged 

food from a licensed manufacturer; 

» If you are a licensed Caterer with 

the Bi-City-County Health District 

you will be exempt from all 

Temporary Food Permit but must fill 

out the application;  

» Serving under the Cottage Food 

Law. See page 2 for more 

information.  

 

Apply for a 

Temporary Food 

Permit 

» Must be submitted at 

least TWO full business 

days before the planned 

event;  

» Fee must be paid when 

application is submitted; 

» Payment cutoff time is 

4:30pm.  

 

Visit our 

website or 

office to 

obtain a full 

checklist on 

required 

items 

 

The Temporary Food        
Establishment Application and 
other important forms can be 

found at: 
www.amarillo.gov 
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  With an Inspector 

Are we allowed to 

eat/drink/smoke in 

the booth while 

serving food? 

When are two 

permits required for 

a temporary event? 

Do cottage food 

vendors need a 

permit? 

 

Smoking and eating inside the food 

booth IS prohibited.  Drinks may be 

allowed with limitation; they must 

have a secure cover or lid with a 

straw and be handled in a manner 

that prevents contamination of 

hands, food, and preparation 

surfaces. 

Two permits are required if you are 

cooking or preparing food items prior to 

your event, the additional permit is 

required for the proposed location 

(church, school, restaurant kitchen).  

The proposed location may be subject to 

inspection during the preparation 

process to ensure public health and 

safety.  If advanced preparation is being 

conducted in your own licensed food 

establishment, the permit fee may be 

waived; however this must be documented 

on your application. 

 Cottage food vendors are exempt from 

permitting. Cottage food production is 

regulated by Texas State Law and must 

adhere to specific regulations outlined 

in the Texas Health and Safety Code. 

Cottage food applies to food prepared 

in an individual’s home and may only be 

sold at: 

» An individual’s home 

» A farmer’s market 

» A farm stand 

» A municipal, county or nonprofit fair, 

festival or event 

 



 

  

All items that will be 

served must be listed. 

We will only approve 

the items listed on the 

Application. 

 

REMINDER:  

The Temporary Food Application 

must be completely filled out 

before turning it in. Having all of 

the information will make the 

process easier for both parties. 

No food may 

be prepared at 

home. All foods 

must be 

prepared on-

site or in a 

permitted 

location. If 

food is 

prepared at a 

different 

location, see 

page 2.  

 

A hand washing sink 

must be available in 

each booth. If you are 

serving prepackaged 

items, you do not need 

a hand washing sink. 

Floors must be made of 

smooth and non 

absorbent material. No 

dirt or grass is allowed. 

The area where food 

preparation is taking 

place must be screened 

in to protect from 

insects and flying debris 

 

 

  

Must have a 

way to wash, 

rinse, and 

sanitize 

utensils if they 

become dirty. 

Bringing extra 

utensils is an 

alternate 

option. 



ANSI ACCREDITED FOOD 

HANDLER & FOOD 

MANAGER COURSE 

ServSafe Food Handler  

 First Wednesday each 

month. 

 Approximately a 2 hour 

course. 

 Large groups may 

schedule a class at 

establishment. 

 Cost $20 per person 

 

ServSafe Food Manager 

 2
nd

 Wednesday each 

month, test on Friday 

same week. 

 Approximately an 8 

hour course. 

 Cost $150, including 

book. 

 $40 yearly Registration 

fee does apply  

 

Contact the City of 
Amarillo, Environmental 

Health to schedule today! 

 

 

 

 

TEXAS FOOD ESTABLISHMENT RULES 
October 2015 

 

§228.33. Certified Food Protection Manager and Food Handler 

Requirements 

 

(a) At least one employee that has supervisory and management 

responsibility and the authority to direct and control food preparation and 

service shall be a certified food protection manager who has shown proficiency 

of required information through passing a test that is part of an accredited 

program. 

(b) The original food manager certificate shall be posted in a location in the 

food establishment that is conspicuous to consumers. 

(c) Except in a temporary food establishment, at least one certified food 

protection manager must be employed by each food establishment. 

(d) Except in a temporary food establishment and the certified food 

manager, all food employees shall successfully complete an accredited food 

handler training course, within 60 days of employment. 

(e) The food establishment shall maintain on premises a certificate of 

completion of the food handler training course for each food employee. The 

requirement to complete a food handler training course shall be effective 

September 1, 2016. 

 

 

 

 

 

 

Food Protection Manager and Food 

Handler course must be an accredited 

training course. There are multiple online 

courses to choose from.  

Food Protection Manager 

Certificate expires after 5 

years. The Certified Food 

Protection Manager must 

be registered with the City 

of Amarillo every year.  
First & Last Name 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

1. Wash your hands before starting any task! 

2. Practice good hygiene. 

3. Wear hair nets or ball caps, and beard nets when handling food.  

4. Do not wear jewelry. 

5. Keep nails short, free from polish, and clean. 

6. Know proper temperatures for hot and cold food. 

7. Keep a clean kitchen. Equipment and physical facilities last much longer when properly cared 

for. 

8. Maintain clean air ventilation throughout establishment. Air filters need to be changed. 

9. Remember the 5 steps to cleaning/sanitizing dishes: Scrape, Wash, Rinse, Sanitize, Air Dry 

10. Keep proper date marks on Ready to Eat foods – 7 days maximum! 

To obtain your own copy of Texas Food Establishment 

Rules, go to: 

 

Select: “228 Texas Food Establishment Rules 2015” 

 

   MORE INFORMATION AVAILABLE AT: 

City of Amarillo, Environmental Health 

808 S. Buchanan  806-378-9472 

www.amarillo.gov 

 

Panhandle Restaurant Association 

https://www.txrestaurant.org/panhandle-chapter 

https://www.youtube.com/user/TXRestaurantAssoc/videos 

 

 

 

http://www.dshs.texas.gov/foodestablishments/laws-

rules.aspx 
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