
  

 

309 South Galena Ave., Suite 100          Phone: (815) 284-3371 

Dixon, IL    61021                                       Fax: (815) 288-1811                   E-mail: ehfaxes@lchd.com      
APPLICATION FOR TEMPORARY FOOD PERMIT   (Please print)    2026-2027 

Name of Organization: ______________________________________________________________________________________________________ 

Mailing Address: _______________________________________________________   Email: (for permit) ___________________________________ 

Person in Charge of Food Stand: _________________________________________   Phone Number: _____________________________________ 

 

SELECT EVENT/EVENT PACK: 

_____1 Event ($60) Event date: ______________ Time:________ Event site:__________________________________  

_____ * 2 Events ($90)     _____ *4 Events ($160)   *Inspector will call to discuss event dates and sites for pack options.   

_____Tax Exempt Organization - No fee – attach current Exemption Certificate –required   previously submitted 

 

PERMIT FEE IS TO BE PAID AT THE TIME APPLICATION IS SUBMITTED.  
Checks are made payable to Lee County Health Department (LCHD).  Fee is nonrefundable.    

A $20 late fee will be assessed to applicants (including not for profit applicants) for applications received in office less than 7 days prior to event start date. 

WATER SOURCE: ___Public   ___Private Well  

(If Private Well – Satisfactory water results for bacteria & nitrates must be submitted. Results are for one year.) 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Menu items:  _____________________         _____________________        ____________________ 
                 _____________________         _____________________         ____________________ 

                 _____________________         _____________________         ____________________ 

     
Signing this document indicates that all items in the abovementioned list will be present and the provided information is correct.  If an inspection 

is performed and the above items are not present, this temporary event may be closed or denied operation. 

 

SIGNATURE OF APPLICANT _____________________________________________        DATE ___________________ 

A $25 service charge will be assessed on all returned checks 

FOOD STORAGE, PREPARATION, AND EQUIPMENT CHECKLIST  Yes   No  N/A 

Initial each line agreeing to have these items on hand or completed.    

All potentially hazardous foods will be from an approved source ______ ______ ______ 

No home-prepared foods will be served. All foods must be prepared on site or in a facility  

permitted by the Local Health Department (requires copy of completed commissary agreement) 

______ ______ ______ 

Cold foods will be held below 41° F 
______ ______ ______ 

Hot foods will be held above 135° F ______ ______ ______ 

Precooked potentially hazardous food will be rapid heated to 165° F or higher 
______ ______ ______ 

An accurate metal stem probe thermometer is provided ______ ______ ______ 

A free-flowing handwashing device is provided in the food/dishwashing/grill/prep areas ______ ______ ______ 

70% Isopropyl Alcohol pads for disinfecting the thermometer are available ______ ______ ______ 

I have read temporary food permit guidelines (available on web @ www.lchd.com) ______ ______ ______ 

Office Use Only: 

Date Applied _____________________ 

CA/CK/CC ________________________ 

Approved/Sent ___________________ 

mailto:ehfaxes@lchd.com
http://www.lchd.com/


Effective January 1st, 2024, the Dixon Fire Department has implemented an inspection program where any 
vendor who serves food from a food truck, trailer, or tent within the city limits of Dixon shall have a fire 
inspection from a representative of the fire department.  With having this inspection program, our intention is 
to ensure that there is compliance with fire safety regulations for the well-being of lives and preservation of 
property.   Any food vendor shall comply with NFPA and IFC regulations. 

The Dixon Fire Department is closely working with officials from the Lee County Health Department in making 
this a successful program.  Whenever a vendor applies for a “Seasonal” or a “Temporary” Food Permit and has 
intentions of conducting business within the city limits of Dixon, a representative from the local fire 
department will be contacting you to start the process of the inspection.  A series of questions will be asked as 
to what type of food will be prepared, will cooking be done by LPG or electric, is there a generator, do you 
have fire extinguishers, etc.  On the day of that you will be setting up, a representative from the Fire 
Department will meet you to conduct the physical inspection. 

FIRE INSPECTION DETAILS: 
• A working exhaust hood (if present) and records of cleaning & inspection

• Any electrical hazards

• LP Gas Alarm (if needed)

• 10 pound – ABC fire extinguisher

• A Type K (kitchen) fire extinguisher of sufficient size if producing grease-laden vapors

• A 10-foot separation between structures, vehicles, or other cooking operations

• LP-gas containers securely mounted / restrained

• Generators shall be 12 feet from mobile or temporary cooking operations

• Cooking appliances shall not block egress from the truck or trailer

*** IMPORTANT - If you have not been previously permitted by the Lee County Health Department AND 
intend on grilling, deep frying, or producing any grease-laden vapors within the truck or trailer, you will be 
required to have an automatic fire extinguishing system in accordance with Section 904.13 of the 2021 
International Fire Code.      



309 South Galena Ave. • Suite 100 Phone: (815) 284-3371 
Dixon, Illinois 61021 www.LCHD.com Fax: (815) 288-1811 

Serving Lee County Since 1947 
BAKE SALE GUIDELINES 

1. NO HOME CANNED FOODS may be used.

2. All potentially hazardous ingredients used in making the baked goods shall be maintained at a proper product

temperature. (Milk, butter, and eggs must be kept at an internal temperature of 41ºF or below).

3. No real or synthetic cream pastries, no cream, custard or meringue pies may be sold or served (i.e. pumpkin pie,

lemon meringue pie, cream puffs).

4. Prior to preparing any bake sale item, wash your hands with liquid soap and dry hands with a paper towel. Using

a paper towel as a barrier turn off the faucets and immediately discard the paper towel. CLOTH TOWELS ARE

PROHIBITTED. When you touch your face, hair, work with raw eggs, and answer the phone or any other tasks

besides cooking or preparing the bake sale item, wash your hands before returning to cooking.

5. All equipment, utensils or countertops that will be used in the preparation or making of the bake sale item must

be properly washed, rinsed, and sanitized before its use.

6. If you have any pets in your house, they SHALL BE LOCKED out of the kitchen when you are preparing any

food for public consumption. Also remember to properly wash, rinse, and sanitize all surfaces with which the

animal may have come in contact before starting to prepare any baked goods.

7. Once the bake sale item is made it shall be properly stored to prevent contamination. DO NOT leave baked

goods where they may come in contact with raw meats, eggs, or any raw potentially hazardous foods. DO NOT

store baked goods in car trunks, on the ground, or in any area subject to pesticides, lubricants, or other

chemicals, insects, or dust. Also, remember to keep bake sale items away from other family members and family

pets to prevent contamination.  All items shall be packaged at home to reduce contamination risk.

8. Food on display at the bake sale must be adequately protected from incidental public handling, dirt and other

contamination.  Foods must be stored off the ground or off the floor of the stand.  Any prepared, processed,

baked or cut food must be packaged or wrapped for protection.  Any wrapping or container must be constructed

of safe, new, food-grade materials.

9. All utensils, display cases, counters, shelves, and tables must be clean, sanitary, smooth, sealed and constructed

of approved materials to prevent contamination of any food products.

10. Bake sale operators must use all disposable utensils, dishes, cups, etc. for customer use.

11. The consumer shall be informed by clearly visible placard at the sales or service location. The placard must state

the following: “This product was produced in a home kitchen not subject to public health inspection that

may also process common food allergens.”

12. All bake sale items must be labeled with the following:

Name and address where prepared 

Common name of product and list food allergen 
Date the product was made 

The Lee County Health Department and the citizens of Lee County appreciate your cooperation with these and other 

public health guidelines. Your continued cooperation is appreciated and allows this department the ability to grant 

permission for bake sales to be held. 

http://www.lchd.com/


How-To’s of Hand Washing

Wet hands Apply soap
Briskly rub
hands for

20-30 seconds

Rinse hands
thoroughly

Thoroughly
dry hands

Turn off water
with paper towel
as a barrier and
immediately
discard towel

1. 2. 3.

4. 5. 6.



 Serving Lee County Since 1947 

 

309 South Galena Ave. • Suite 100  Phone: (815) 284-3371 
Dixon, Illinois 61021 www.LCHD.com Fax: (815) 288-1811 

Temporary Food Guidelines 
 

Event Equipment Required– Section I 

 
❖ Accurate probe thermometer for checking product temperature on both hot and cold. 

❖ Accurate thermometer for each refrigeration unit used to hold potentially hazardous food. 

❖ Safe/Clean water supply shall be provided for all hand washing, cooking, drinking, and dish water.  

(A city supply or a private well that has tested satisfactory within 1 year qualifies.)   

❖ Waste receptacle  

❖ Hand sink. If a sink is unavailable, you may use a large container with a free-flowing spout.  Free flowing means a 

container in which water can be turned on and will continue to flow without a button or lever being held.  Examples 

would be a jug used for camping, a coffee urn, or a five-gallon bucket that has a faucet threaded into it.   

▪ Extra water for the container or extra full containers shall be onsite. 

❖ Liquid hand soap in a dispenser and paper towels. 

▪ Extra paper towels and soap should be available on site. 

❖ Isopropyl alcohol pads 70% for sanitizing the metal stemmed thermometer used for monitoring temperatures. 

❖ Dish soap and approved sanitizing agent. 

❖ Sinks, pails, or basins for wash, rinse, and sanitizing of equipment and surfaces. 

❖ Test Strips for checking appropriate sanitizing solution.  

❖ Extra cooking utensils shall be available to minimize the necessity for wash, rinse, and sanitizing on site. 
 

 

Important Rules for Event Operations- Section II 
 

❖ Temporary events do not require a certified food manager. However, this department strongly recommends a 

certified food manager be actively involved in the event. 

❖ Hands must be washed properly at the start of work and when they become contaminated.  

❖ No home prepared food is allowed. All foods must be prepared on site or in a facility licensed by the health 

department.  

▪ The only exception to this rule may be whole roast for the use in sandwiches. 

 Permission may be obtained from this department if a written detailed plan is  

 submitted and approved.    

❖ Food and non-food contact surfaces will be kept clean.  

❖ All food shall be obtained from an approved source including ice. No home canned foods. 

❖ All food shall be held at the proper temperature: cold food 41°F or below, cooked food 135°F or higher. 

❖ Precooked potentially hazardous foods should be reheated to 165°F. 

❖ Ground surfaces where a temporary event is to take place shall be free from potential contaminants.   

❖ All food, ice, paper, and other food supplies shall be stored at least 6 inches off the ground and protected.  

❖ All containers used for storage or service of food shall be clean, in good repair, and easily cleanable.  

❖ Frozen food shall be thawed in a mechanical refrigeration unit, under running cold water, or cooked from a frozen 

state. 

❖ Fruits and vegetables shall be sold whole or must be washed prior to being cut. 

❖ Minimize direct hand contact with food with tongs, deli tissue, or other appropriate utensils. 

❖ All personnel shall have good personal hygiene and clean clothes.  

❖ Eating, drinking, smoking, or other tobacco products are PROHIBITED in food preparation or sales area. 

❖ Adequate measures will be taken to eliminate the presence of insects.   

 

http://www.lchd.com/
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