
                                                          CONFEDERATED TRIBES OF THE UMATILLA INDIAN RESERVATION 
                                                          Tribal Planning Office  
                                        
                                      Temporary Restaurant License Application  

Temporary Restaurant License Application: TPO-Shared  Environmental Health  Applications  Current 
Rev. 0518 

 

 
 

 
 
Event Name:  ____________________________________________ Date of Event: ______________________ 
 
Organization/Business: ____________________________________ Phone: ___________________________ 
 
Licensee/Owner: _______________________________________ Email: ______________________________ 
 
Nonprofit Tax ID No.:__________________ Location of Services: _____________________________________ 
 
Serving Date(s): ___________________ Date of Setup: ___________________ Time of Setup: ______________ 
 
Hrs of Operation: __________________ Event Coordinator: __________________ Phone #: _______________ 
 
Person(s) in Charge of Booth during Operation: ____________________________________________________ 
 
List of all individual food items; as needed attach additional pages. Note: NO HOME-PREPARED FOODS ARE 
ALLOWED (Except approved Non-Potentially Hazardous Foods) 
 

Food Item Off-site 
Preparation? 

How is it 
Served? 

Describe Cooking Method 

Example: Hot Dog No Hot Refrigerated hot dogs cooked on BBQ grill. 
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Advance Preparation:  
All food must be prepared in a facility approved by Health Services or the Dept. of Agriculture.  For any foods 
prepared before the event, describe how the food will be cooked and rapidly cooled (include container type, food 
depth, and equipment)?  Some foods requiring extensive cooling and reheating may be prohibited. 
Reminder: NO HOME-PREPARED FOODS ARE ALLOWED (Except approved Non-Potentially Hazardous Foods) 
Describe: _____________________________________________________________________________________ 
 
_____________________________________________________________________________________________ 
 
Food Temperature Control: How will you provide for proper food temperature control? 

a) Cold-holding devices (e.g., refrigerators, coolers) 
Describe: __________________________________________________________________________________ 
b) Hot-holding devices (e.g., warmer, steam table, heat cabinet) 
Describe: __________________________________________________________________________________ 
c) Rapid-heating devices (e.g., stove, oven, burner) 
Describe: __________________________________________________________________________________ 
 

 
Leftovers: What will you do with leftover food? ______________________________________________________ 
 
Booth Construction: 
 
Type of Overhead Protection Provided: ____________________ Type of Floor Provided: __________________ 
 
Type of Screening Provided: _____________________  
 
Water Source: ________________________________________________________________________________ 
 
Must Obtain Before Event: 

Food Handler Cards (1 certified worker per shift) 
   Probe Thermometer in every cooler/refrigerator unit 
   Hand-washing Facilities (Must be set up before any food preparation takes place) 

Describe: _________________________________________________________________________ 
 Test Strips for sanitizing solution (e.g., 1 tsp. bleach per gallon of water) 

This license shall terminate three (3) days after the event commences or upon discontinuance of the event 
whichever date is earlier or if the operation is moved from the specific location for which the license was 
issued.  No more than thirteen (13) events of three (3) Days duration may be held during any one year. 
 

This application is for a onetime temporary restaurant license 
 
This application is for an annual temporary restaurant license (Note: property owner consent is 
required to be submitted to the Tribal Planning Office for every location served during the 
year.) 

 
Applicant Signature: ____________________________________________ Date: _____________________ 
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In the provided space please draw a site map including: 
• Access roads
• Parking/Circulation Route
• Proposed location for site of temporary restaurant
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