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Temporary Food Establishment 
Operation Check-list 

 Application 
Submit a completed temporary food establishment application to Local Board of Health a 
minimum of two weeks prior to event 

FOOD & UTENSIL STORAGE AND HANDLING

 Dry Storage Keep all food, equipment, utensils and single service items stored above the floor on 
pallets or shelving, and protected from contamination 

 Cold Storage Keep potentially hazardous foods at or below 40°F. An effectively insulated container 
with sufficient coolant may be approved by the board of health for storage of less 
hazardous food, or use at events in short duration 

 Hot Storage Use hot food storage units when necessary to keep potentially hazardous foods at or 
above 140°F 

 Thermometers Use a food thermometer to check temperatures of both hot and cold potentially 
hazardous food  

 Wet Storage Wet storage of canned or bottle of non-potentially hazardous beverages is acceptable 
when the water contains at least 10ppm of available chlorine and the water is changed 
frequently to keep the water clean 

 Food Display Protect food from customer handling, coughing, or sneezing by wrapping, sneeze guards 
or other effective barriers 

Post consumer advisories for raw or undercooked animal foods 

 Food Preparation Food employees must use utensils, disposable papers, disposable gloves or any other 
means approved by the board of health to prevent bare hand contact with ready-to-eat 
food 

Protect all storage, preparation, cooking and serving areas from contamination 

Obtain food from an approved source. Potentially hazardous foods and perishable items 
may not be prepared in residential kitchens  

PERSONNEL

 Person in Charge There must be one designated person I charge at all times responsible for compliance 
with the regulations. Check with your local board of health for food protection 
management certification requirements 

 Handwashing A minimum two-gallon insulated container with spigot, basin, soap and disposable towels 
shall be provided for handwashing. The container shall be filled with warm water 100° to 
120°F. A handwashing sign must be posted 

 Health The person-in-charge must tell food employees that if they are experiencing vomit and/or 
diarrhea, or have been diagnosed with a disease transmissible through food, they cannot 
work with food or clean equipment and utensils. Infected cuts and lesions on fingers or 
hands must be covered and protected with waterproof materials 

 Hygiene Food Employees must have clean outer garments and effective hair restraints. Tobacco 
usage and eating are not permitted by food employees in the food preparation and 
service areas. 



**With the vendor application please provide copies of their serv-safe 
certificate, allergen certificate and certificate of liability insurance.**  

CLEANING AND SANITIZING

 Warewashing 
A minimum of three basins, large enough for complete immersion of utensils and a 
means to heat water are required to wash, rinse and sanitize food preparation equipment 
that will be used on a production basis 

The board of health may require additional sets of utensils if warewashing sinks are not 
easily accessible 

 Sanitizing Use chlorine bleach or other approved sanitizers for sanitizing food contact surfaces, 
equipment and wiping cloths 

 Wiping Cloths 
Store wet wiping cloths in clean 100ppm chlorine solution. Change frequently. 

WATER

 Water Supply An adequate supply of potable water shall be on site and obtained from an approved 
sources. Water storage at the booth shall be in approved storage containers 

 Wastewater 
Disposal 

Dispose of wastewater in an approved wastewater disposal system. An adequate 
number of covered containers, labeled “Wastewater” shall be provided in the booth 

PREMISES

 Floors Unless otherwise approved, floors shall be constructed of tight wood, asphalt, or other 
cleanable material. Floors must be easily cleanable. 

 Walls & Ceilings Walls and ceilings are to be of tight and sound construction to protect from entrance of 
elements, dust, debris and, where necessary, flying insects. Walls shall be easily 
cleanable. 

 Lighting Provide adequate lighting by natural or artificial means if necessary. Bulbs shall be 
shatterproof or shielded. 

 Trash 
Provide an adequate number of cleanable containers inside and outside the booth 

 Counters/Shelving All food preparation surfaces shall be smooth, easily cleanable, durable and free of 
seams and difficult to clean areas.  All other surfaces shall be easily cleanable.  

 Restrooms Provide an adequate number of approved toilet and handwashing facilities. These 
facilities shall be accessible for employee use. 

 Clothing Store personal clothing and belongings in a designated place in the booth, away from 
food preparation, food service and warewashing areas. 



Temporary Food Event  
Food Vendor Application 
(Each vendor must fill out separate applications) 

Name of Establishment Operator Phone 

Name of the Event/Location Date of Event/Hours of Operation 

Operators Mailing Address 

COOKING AND PREPARTION OF ALL FOODS OFF SITE MUST BE DONE IN AN APPROVED 
COMMERCIAL KITCHEN INSPECTED BY THE BOARD OF HEALTH 

“NO HOME COOKING ALLOWED” 

1. **Before completing this application, read “Temporary Food Establishment Operation Check-list”**

2. Menu: Attach or list ALL items. NO MENU CHANGES ARE PERMITTED

3. Will all foods be prepared at the temporary food service booth?

 YES – Fill out Section B below 

 NO – 1. Attach a copy of the food permit and agreement for use of another approved kitchen 

giving dates and times 

2. Fill out both Sections A & B below

4. Use of open flame: If yes, do you use:   Propane      Charcoal

PROPANE USAGE MUST BE PERMITTED BY THE LOWELL FIRE DEPARMENT

5. List each potentially hazardous food item, and for each item check which preparation procedure will occur:

SECTION A: At the approved kitchen: 

FOOD THAW CUT ASSEMBLE COOK COOL COLD HOLDING REHEAT HOT HOLDING PORTION PACKAGE 

1. 

2. 

3. 

4. 

5. 

6.



SECTION B: At the booth: 

FOOD THAW CUT ASSEMBLE COOK COOL COLD HOLDING REHEAT HOT HOLDING PORTION PACKAGE 

1. 

2. 

3. 

4. 

5. 

6. 

*NOTE: If your food preparation cannot fit these charts, please list all of the steps in preparing each menu item on an
attached sheet.

6. Food Source(s):
Source and storage of water/ice:
Storage and disposal of wastewater:
Storage and disposal of garbage:
Storage and disposal of grease/cooking oil:

7. Please draw a sketch of the booth in the section below.

Plan review:
A. Draw in the location and identity all the equipment including hand wash facilities; dish wash facilities;
ranges, refrigerators, worktables, food/single service storage, etc.
(A CERTIFICATE FROM THE FIRE DEPARTMENT IS REQUIRE FOR ALL OPEN FLAMES)

B. Describe floor, wall and ceiling surfaces:



Employee Log 

NAME DATE ASSIGNMENT TIME IN TIME OUT 



Hand Washing Station 
Use It Often! 

Water from an 
approved source 

Bar or Liquid 
Soap 

2 Gallons Minimum 
Warmed 

Hand Washing 
Water 

100-120° F

1. Use clean water jugs

2. Sanitize with 2TSP

unscented bleach in 1

gallon of water. Slosh to

cover all surfaces. Let

stand 5 minutes and

drain. Do not rinse.

3. Repeat before filing

each jug with approved

drinking water.

Paper Towels 

Faucet-type 
Spigot (no push buttons)

Water Jug 
Or  

Coffee Urn

Waste Paper Can



WHEN SHOULD YOU WASH YOUR HANDS? 

YOU SHOULD ALWAYS WASH YOUR HANDS AFTER: 

• Going to the bathroom (or changing diapers)

• Coughing/sneezing or using a tissues

• Handling raw meat and poultry

• Touching lacerations/cuts, sores or infected areas on the skin

• Handling or playing with pets

• Touching dirty kitchen equipment, utensils, dishes, or work

surfaces

• Smoking, eating or drinking and before handling foods

• When hands become visibly soiled

YOU SHOULD ALWAYS WASH YOUR HANDS BEFORE: 

• Touching or handling ready-to-eat foods, such as breads, deli

meats, cheese, fruits and vegetables, etc.

DID YOU WASH ‘EM?



Critical Food Temperatures 

  



Lowell Fire Department 

Food Vendor Requirements 

THE FOLLOWING IS REQUIRED IF COOKING DURING EVENTS WITHIN THE CITY OF LOWELL: 

• Permit issued by Fire Department (if cooking with propane)

• Lowell Fire Inspection (See Note A)

• Permit fee $40

• K-type extinguisher – Minimum 6 Liter, 1.5 Gallon type (example below)

INSPECTION REQUIREMENTS: 

• On the day of the event all propane tanks will be checked for leaks after set up. The inspector

will ensure a K-type extinguisher is present that meet the minimum size above. If a tank is

found to be leaking, it shall immediately be taken out of service. Cooking will not be permitted

until all leaks are resolved. It is the responsibility of the vendor to switch tanks

• Propane tanks shall be secured to prevent accidental tipping either by placement in a milk crate

or similar sturdy container, tied to a secure object or attached to the grill

• Cooking appliances must be used in a safe manner as to no create a condition to promote the

spread of fire

FOOD TRUCK REQUIREMENTS: 

• Yearly permit

• Lowell Fire Inspection

• Permit fee $40

• Valid Registration and Inspection Sticker

• Health Department Inspection (See Note B)

NOTE A: if an inspection is required for a large number of venders or after business hours an inspection detail 

may be required at an additional cost. Call Lowell Fire Prevention for details: 978-459-5554 

NOTE B: Health Department Office located at 375 Merrimack St Rm 55, Lowell City Hall, 978-674-4144



  

LOWELL FIRE DEPARTMENT 

FOOD VENDOR REQUIREMENTS 

 

THE FOLLOWING IS REQUIRED IF COOKING DURING EVENTS WITHIN THE CITY OF LOWELL: 

• Permit issued by Fire Department (if cooking with propane) 

• Lowell Fire Inspection (See Note A) 

• Permit Fee ($40.00) 

• One of the two following extinguishers per cooking appliance and food type is required:    

K-type extinguisher Minimum size 6 Liter, 1.5 Gallon type (example below) is required if: 

• Cooking with oil, animal fat or using deep fat fryers to include woks 
 

ABC type extinguisher minimum size 5 lb. (example below) required: 

• Cooking non-grease laden vapor producing food  

• Using warmers, Sterno tray warmers, stew pots for soups and crockpots 

• When cooking without grease, animal fat and oil 

NOTE: If using a charcoal grill the vendor must have a metal can/barrel to properly dispose spent ashes 

INSPECTION REQUIREMENTS:   

• On the day of the event all propane tanks will be checked for leaks after set up. The inspector will ensure a K-
type extinguisher is present that meets the minimum size above. If a tank is found to be leaking, it shall 
immediately be taken out of service. Cooking will not be permitted until all leaks are resolved. It is the 
responsibility of the vendor to switch tanks. 

• Propane tanks shall be secured to prevent accidental tipping either by placement in a milk crate or similar sturdy 
container, tied to a secure object or attached to the grill. 

• Cooking appliances must be used in safe manner as to not create a condition to promote the spread of fire 
 

FOOD TRUCK REQUIREMENTS: 

• Yearly Permit 

• Lowell Fire Inspection  

• Permit Fee ($40)  

• Valid Registration and Inspection Sticker 

• Health Department Inspection (See Note B) 

NOTE A: If an inspection is required for a large number of vendors or after business hours an inspection detail may be 
required at an additional cost. Call Lowell Fire Prevention for details @ 978-674-4594 

NOTE B: Health Department Office located at 375 Merrimack St. Lowell City Hall, Phone: 978-674-4010 

 K-Type Extinguisher Example:               5lb. ABC Type Extinguisher Example:               Secured Propane Tank Example: 

 

 



នាយកដ្ឋា នពនលត់អគ្គីភ័យក្កុងឡវូែល 
                                                      បទបញ្ជា សក្ាប់អនកលក់អាហារ 

 
 

 

លក្ខខណ្ឌដែលត្រូវបំពេញ ពបើមានការចម្អិនអាហារក្នុងអំឡុងពេលមានេិធីនានាព ាក្នុងត្កុ្ងឡូដវល៖ 
 

• ការអនុញ្ញាតចេញចដ្ាយនាយកដ្ឋានពនលត់អគ្គីភ័យ (ច ើេម្អិនជាចដ្ាយច្ ើហ្គាស់ propane) 
• ការ្តួតពិនិតយអគ្គីភ័យច ា្កុងឡូវែល (សូម្ចម្ើលកំណត់េំណាំ A) 
• ថ្លលអនុញ្ញាត (៤០ដុល្លារ) 
• ្តូែមានឧ ករណ៍ពនលត់អគ្គីភ័យមួ្យកនុងេំចនាម្ឧ ករណ៍ទាំងពីរខាងច្កាម្ ស្មា ់ឧ ករណ៍ 
  េម្អិនអាហ្ារ៖ 

ត្រូវមានឧបក្រណ៍្េនលរ់អគ្គីភ័យត្បពភទ K (K-type) ចំណ្ ុះយ ាងរិច៦លីត្រ ព ម្ើរ១.៥ ហគាឡុន (្ូម្
ពម្ើលគំ្រខូាងពត្កាម្) ត្ប្ិនពបើ៖ 

• េម្អិនចដ្ាយច្ ើច្ ង, ខលាញ់សតវ ឬច្ ើខ្ទះចេៀនខលាញ់ច្រាចដើម្បីេម្អិន 
 

ត្រូវមានឧបក្រណ៍្េនលរ់អគ្គីភ័យត្បពភទ ABC ចំណ្ ុះយ ាងរិច៥ព ាន (្ូម្ពម្ើលគំ្រខូាងពត្កាម្)៖ 
• េម្អិនអាហ្ារចដ្ាយច្ ើេំហ្ាយទឹកវដលមិ្នមានជាតិខាញ់ 
• ច្ ើម ាសីុនកំច ា, ធុងទឹកច ត្ា Sterno, ឆនាំងស្មា ់ស ុ  និង ឆនាំងេម្អិន 
• ច ាចពលេម្អិនអាហ្ារចដ្ាយមិ្នច្ ើខលាញ់, ខលាញ់សតវ និង ច្ ង 

ចំណ៖ំ ច ើច្ ើធយូងស្មា ់អាំង អនកលក់្តូែវតមានកំ  ុង/ធុងវដក ចដើម្បីយកច ះច ាះច ាលឲ្យ ាន្តឹម្្តូែ។ 
 

បទបញ្ជា កនងុការក្តួតពិនិតយ៖ 
•  ច ាថ្លៃ្ ារពពីធី ធុងហ្គាស់ទាំងអស់នឹង្តូែ្តួតពិនិតយចម្ើលវ្កងមានចលេធ្លាយ  នទា ់ពីដំចឡើងរួេ។ អនក្តួតពិនិតយ 
   ្តូែធ្ានាថាឧ ករណ៍ពនលត់អគ្គីភ័យ្ ចភទ K វដលមានចនាះ ្តូែតាម្ទំហំអ ប រមាវដលមានវេងខាងចលើ។ ច ើចគ្រក 
   ច ើញថាធុងហ្គាស់ណាមួ្យចលេធ្លាយ ចគ្្តូែដកចេញជា នទាន់។ ការេម្អិនអាហ្ារនឹង្តូែផ្អាករហូតដល់ការចលេ 
   ធ្លាយទាំងអស់្តូែ ានចដ្ាះ្រាយ។ វាជាទំនួលខុ្ស្តូែរ ស់អនកលក់កនុងការ តូរធុងហ្គាស់ទាំងឡាយ។ 
• ធុងហ្គាស់្តូែវតធ្ានាសុែតថិភាព ចដើម្បីការពារកំុឱ្យមានការរអិលចដ្ាយថ្េដនយ ចដ្ាយដ្ាក់កនុងចកសទឹកចដ្ាះច ា ឬធុងវដល 
   រឹងមា ំចដ្ាយេងជា ់នឹងែតថុវដលមានសុែតថិភាព ឬភជា ់ច ានឹងច ើងថ្នេង្ក រ្ានអាំងរាេ់។ 
• ឧ ករណ៍េម្អិនអាហ្ារ្តូែវតច្ ើ្ ាស់ចដ្ាយសុែតថិភាព ចដើម្បីកំុ ងររឲ្យមានចភលើងច ះរីករាលដ្ាល 
 

បទបញ្ជា្ត្មាប់ឡានលក់្ម្ហូបអាហារ៖ 
• ការអនុញ្ញាត្  ាំឆនាំ 
• ការ្តួតពិនិតយអគ្គីភ័យ្កុងឡូវែល 
•  ង់ថ្លលអនុញ្ញាត (៤០ដុល្លារ) 
• មានសទីគ័្រេុះ ញ្ជី និង ការ្តួតពិនិតយ្តឹម្្តូែ 



• ការ្តួតពិនិតយរ ស់្កសួងសុខាភិ ាល (សូម្ចម្ើលកំណត់េំណា ំB) 
 

កំណត់ចំណ ំA៖ ច ើការ្តួតពិនិតយ្តូែត្មូ្ែឲ្យមានស្មា ់អនកលក់មួ្យេំនួនធំ ឬ នទា ់ពីចម ាងចធវើការ ការ្តួតពិនិតយលម្អិត
អាេ្តូែចគ្ត្មូ្ែឲ្យមាន ចដ្ាយ ង់ថ្លល វនថម្។ ស្មា ់ព័ត៌មានលម្អិត សូម្ទាក់ទងច ាវ នកពនលត់អគ្គីភ័យ ច ា្កុងឡូវែល 
(Lowell Fire Prevention) តាម្ចលខ្ទូរស័ពទ៖ 978-674-4594 
 

កំណត់ចំណ ំB៖ ការិយាល័យ្កសួងសុខាភិ ាលមានទីតាំងច ា៖ 375 Merrimack St. រាល្ា្កុងឡូវែល, ទូរស័ពទចលខ្ 
978-674-4010 
 

គំ្រូននឧបក្រណ៍្េនលរ់អគ្គីភ័យ៖       គំ្រូឧបក្រណ៍្េនលរ់អគ្គីភ័យត្បពភទABCចំណ្ ុះ៥ព ាន      ធុងហគា្់ដែលមាន្ុរថិភាេ 
 



ພະແນກດັບເພີງເມື ອງໂລເວລ  

ເງືື່ ອນໄຂກ ຳນົດຂອງຜ ູ້ ຂຳຍອຳຫຳນ 
 

ຈ ຳເປັນຕູ້ ອງມີ ສ ື່ ງຕ ື່ ໄປນີ ູ້ , ຖູ້ ຳຫຳກແຕື່ ງກ ນໃນລະຫວື່ ຳງກຳນຈັດງຳນຢ ື່ ພຳຍໃນເມື ອງໂລເວລ: 

• ໃບອະນຸຍຳດທີື່ ພະແນກດັບເພີງອອກໃຫູ້  (ຖູ້ ຳແຕື່ ງກ ນດູ້ ວຍແກ໊ສໂພຣເພນ) 

• ໃບກວດກຳກຳນດັບເພີງຂອງເມື ອງໂລເວລ (ເບ ື່ ງໝຳຍເຫດ A) 
• ຄື່ ຳທ ຳນຽມກຳນອະນຸຍຳດ ($40.00) 
• ຈ ຳເປັນຕູ້ ອງມີ ໜ ື່ ງໃນສອງບັູ້ ງດັບເພີງຕ ື່ ໄປນີ ູ້ ຕ ື່ ເຄືື່ ອງແຕື່ ງກັນ ແລະ ປະເພດອຳຫຳນຄື : 

ຈ ຳເປັນຕູ້ ອງມີ ບັູ້ ງດັບເພີງປະເພດ K ຂະໜຳດຕ ື່ ຳສຸດ 6 ລ ດ, ປະເພດ 1.5 ແກນລອນ (ຕົວຢື່ ຳງຢ ື່ ລຸື່ ມນີ ູ້ ), ຖູ້ ຳ: 

• ແຕື່ ງກ ນດູ້ ວຍນ ູ້ ຳມັນພືດ, ນ ູ້ ຳມັນສັດ ຫ ື  ໃຊູ້ ເຕົຳຂົູ້ ວໄຂມັນໜຳເພືື່ ອລວມເອົ ຳໝ ູ້ ກະທະ 
 
ຕູ້ ອງມີ ບັູ້ ງດັບເພີງປະເພດ ABC ຂະໜຳດຕ ື່ ຳສຸດ 5 ປອນ (ຕົວຢື່ ຳງຢ ື່ ລຸື່ ມນີ ູ້ ) ຄື : 

• ກຳນແຕື່ ງອຳຫຳນທີື່ ມີ ອຳຍບ ື່ ແມື່ ນນ ູ້ ຳມັນ 
• ກຳນໃຊູ້ ເຄືື່ ອງອຸື່ ນ, ເຄືື່ ອງອຸື່ ນຖຳດສະເຕີໂນ, ໝ ູ້ ຕົູ້ ມເຮັດນ ູ້ ຳຊຸບ ແລະ ໝ ູ້ ດ ນ 

• ເມືື່ ອແຕື່ ງກ ນໂດຍບ ື່ ມີ ນ ູ້ ຳມັນ, ໄຂມັນສັດ ຫ ື  ນ ູ້ ຳມັນພືດ 

ໝຳຍເຫດ: ຖູ້ ຳໃຊູ້ ກຳນປີ ູ້ ງດູ້ ວຍຖື່ ຳນ, ຜ ູ້ ຂຳຍຕູ້ ອງມີ ກະປ໋ ອງ/ຖັງໂລຫະເພືື່ ອກ ຳຈັດຂີ ູ້ ເທົື່ ຳຢື່ ຳງເໝຳະສົມ 

ເງືື່ ອນໄຂກ ຳນົດກຳນກວດກຳ: 

• ໃນມື ູ້ ຈັດງຳນ, ຖັງແກ໊ສໂພຣເພນທັງໝົດຈະຖື ກກວດກຳເບ ື່ ງກຳນຮົື່ ວໄຫ ຫ ັ ງຈຳກຕັູ້ ງແລູ້ ວ. ຜ ູ້ ກວດກຳຈະຮັບປະກັນວື່ ຳບັູ້ ງ
ດັບເພີງປະເພດ K ແມື່ ນມີ ຢ ື່ ພູ້ ອມໄດູ້ ຕຳມຂະໜຳດຕ ື່ ຳສຸດຕຳມຂູ້ ຳງເທ ງ. ຖູ້ ຳພົບວື່ ຳຖັງຮົື່ ວ, ແມື່ ນຕູ້ ອງເອົ ຳອອກຈຳກກຳນ
ນ ຳໃຊູ້ ທັນທີ . ຈະບ ື່ ມີ ກຳນອະນຸຍຳດໃຫູ້ ແຕື່ ງກ ນຈົນກວື່ ຳກຳນຮົື່ ວໄຫ ທັງໝົດໄດູ້ ຮັບກຳນແກູ້ ໄຂ. ມັນເປັນຄວຳມຮັບຜ ດ
ຊອບຂອງຜ ູ້ ຂຳຍທີື່ ຕູ້ ອງປ ດສະວ ດຖັງແກ໊ສ. 

• ຖັງແກ໊ສໂພຣເພນຈະຕູ້ ອງຮັບປະກັນເພືື່ ອປູ້ ອງກັນກຳນອຽງລົູ້ ມໂດຍບັງເອີ ນໂດຍກຳນວຳງຢ ື່ ໃນລັງນົມ ຫ ື  ພຳຊະນະບັນຈຸທີື່

ຄູ້ ຳຍຄື ; ມັດໃສື່ ວັດຖຸທີື່ ຮັບປະກັນ ຫ ື  ຕ ດໃສື່ ກັບເຕົຳປີ ູ້ ງ. 
• ຕູ້ ອງໃຊູ້ ເຄືື່ ອງແຕື່ ງກ ນໃນຮ ບແບບທີື່ ປອດໄພເພືື່ ອບ ື່ ສູ້ ຳງໃຫູ້ ມີ ສະພຳບທີື່ ສົື່ ງເສີ ມໃຫູ້ ມີ ກຳນແພື່ ລຳມຂອງໄຟ 

 

ເງືື່ ອນໄຂກ ຳນົດລົດບັນທຸກອຳຫຳນ: 

• ໃບອະນຸຍຳດປະຈ ຳປີ  
• ໃບກວດກຳກຳນດັບເພີງຂອງເມື ອງໂລເວລ 
• ຄື່ ຳທ ຳນຽມກຳນອະນຸຍຳດ ($40) 
• ສະຕ ກເກີລົງທະບຽນ ແລະ ກວດກຳທີື່ ນ ຳໃຊູ້ ໄດູ້  
• ໃບກວດກຳຂອງພະແນກສຳທຳລະນະສຸກ (ເບ ື່ ງໝຳຍເຫດ B) 

ໝຳຍເຫດ A: ຖູ້ ຳຈ ຳເປັນຕູ້ ອງມີ ກຳນກວດກຳສ ຳລັບຜ ູ້ ຂຳຍຈ ຳນວນຫ ຳຍ ຫ ື  ຫ ັ ງຈຳກຊົື່ ວໂມງເຮັດວຽກ, ອຳດຈະຕູ້ ອງມີ ລຳຍລະອຽດ
ຂອງກຳນກວດກຳດູ້ ວຍຄື່ ຳໃຊູ້ ຈື່ ຳຍເພີື່ ມເຕີມ. ໂທຫຳຝື່ ຳຍປູ້ ອງກັນອັກຄີ ໄພເມື ອງໂລເວລທີື່ ເບີ  978-674-4594 ສ ຳລັບລຳຍລະອຽດ 

ໝຳຍເຫດ B: ຫູ້ ອງກຳນພະແນກສຳທຳລະນະສຸກຕັູ້ ງຢ ື່ ທີື່  375 Merrimack St. Lowell City Hall, ໂທລະສັບ: 978-674-4010 

ຕົວຢື່ ຳງບັູ້ ງດັບເພີ ງປະເພດ K: ຕົວຢື່ ຳງບັູ້ ງດັບເພີ ງປະເພດ ABC 5 ປອນ: ຕົວຢື່ ຳງຖັງໂພຣເພນທີ ື່ ຮັບປະກັນ: 
 



MGA KINAKAILANGAN SA NAGTITINDA NG PAGKAIN 
NG DEPARTAMENTO NG BUMBERO NG LOWELL 

ANG SUMUSUNOD AY KINAKAILANGAN KUNG MAGLULUTO SA PANAHON NG MGA KAGANAPAN SA LOOB NG 
LUNGSOD NG LOWELL: 

• Permit na ibinigay ng Departamento ng Bumbero (kung nagluluto gamit ang propane)
• Pag-inspeksyon para sa Sunog ng Lowell (Tingnan ang Tala A)
• Bayarin sa Permit ($40.00)
• Kinakailangan ang isa sa dalawang sumusunod na extinguisher sa bawat kagamitan sa pagluluto at uri ng pagkain:

Kinakailangan ang K-type na extinguisher, na may Minimum na laki na 6 na Litro at 1.5 Gallon na uri (halimbawa sa ibaba) kung: 
• Nagluluto gamit ang mantika, taba ng hayop o gumagamit ng malalalim na fryer ng taba kabilang ang mga wok (klase ng palayok)

Kinakailangan ang ABC type na extinguisher na may minimum na laki na 5 lb. (halimbawa sa ibaba) kung: 
• Nagluluto ng walang sebo na pagkain na gumagawa ng napakaraming singaw
• Gumagamit ng mga pampainit, Sterno tray na pampainit, pinaglalagaang palayok para sa sabaw at crockpot
• Nagluluto nang walang sebo, taba ng hayop at mantika

TANDAAN: Kung gumagamit ng de-uling na pang-ihaw, dapat magkaroon ang nagtitinda ng isang metal na lata/bariles upang maayos na 
maitapon ang ginamit na abo 

MGA KINAKAILANGAN SA INSPEKSYON: 
• Sa araw ng kaganapan, susuriin ang lahat ng tangke ng propane kung may mga tagas pagkatapos ma-set up. Titiyakin ng inspektor

na mayroong K-type na extinguisher na nakakatugon sa minimum na laki sa itaas. Kung napag-alamang tumatagas ang isang
tangke, dapat hindi na ito gamitin kaagad. Hindi papahintulutan ang pagluluto hangga't hindi nareresolba ang lahat ng pagtagas.
Responsibilidad ng nagtitinda na palitan ang mga tangke.

• Dapat naka-secure ang mga tangke ng propane sa pamamagitan ng paglalagay nito sa isang crate ng gatas o katulad na matibay na
lalagyan, pagtali nito sa isang ligtas na bagay o nakakabit sa ihawan upang maiwasan ang aksidenteng pagkatumba nito.

• Dapat gamitin sa ligtas na paraan ang mga kagamitan sa pagluluto upang hindi gumawa ng kondisyon kung saan madaling kumalat ang
apoy

MGA KINAKAILANGAN SA TRUCK NG PAGKAIN: 
• Taunang Permit
• Pag-inspeksyon para sa Sunog ng Lowell
• Bayarin sa Permit ($40)
• Valid na Rehistro at Sticker ng Inpeksyon
• Pag-inspeksyon ng Departamento ng Kalusugan (Tingnan ang Tala B)

TALA A: Kung kinakailangan ang pag-inspeksyon para sa malaking bilang ng mga nagtitinda o pagkatapos ng oras ng negosyo, maaaring 
kailanganin ang isang detalye ng pag-inspeksyon na may karagdagang gastos. Tumawag sa Pag-iwas sa Sunog ng Lowell para sa mga detalye sa 
978-674-4594
TALA B: Matatagpuan ang Tanggapan ng Departamento ng Kalusugan sa 375 Merrimack St. Lowell City Hall, Telepono: 978-674-4010

Halimbawa ng K-Type na Extinguisher: 5lb. Halimbawa ng ABC Type na Extinguisher: Halimbawa ng Naka-secure na Tangke 
ng Propane: 
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