TRINITY COUNTY

Environmental Health Division
61 Airport Road PO Box 476
Weaverville, CA 96093
Phone: 530-623-1459  Fax: 623-1353

TEMPORARY FOOD FACILITY (TFF) BOOTH EQUIPMENT PLAN

All booth vendors shall complete a booth equipment plan

BOOTH DRAWING: On the back side of this sheet, provide a drawing of your booth.

Show the size of your booth; Identify and describe all equipment; Include cooking and holding
equipment / BBQ Area (if applicable); Show Handwashing Station; Show Work Tables;

Show Sanitize / Rinse / Wash Station - Utensil washing sink; List Containers — food / ice chest/
paper product storage / wastewater holding containers; List Garbage container(s); Show Customer
service area(s).

See example below

Temporary Food Facility Floor Plan Example
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