
Health & Environment Department 
PO Box 507 
ESPERANCE  WA  6450 

 

    APPLICATION TO OPERATE A TEMPORARY FOOD PREMISE 
 

Name of Organisation: 

    Charity     Commercial 

Applicant Name: 

Postal Address: Post Code: 

Phone (Home): Fax: 

Phone (Work): Mobile: 

Email Address: 

Signature: Date: 
 

NOTE: In signing this application, the applicant agrees to the terms and conditions as written below and attached in 
the checklist overleaf and acknowledges that the permit may be revoked at any time by Shire of Esperance 
Environmental Health Officers should any condition be deemed to have been breached. Should the permit be revoked, 
operations are required to cease immediately. 
 

Description of Serving Area: 
 Van  Tent  BBQ 
 Other (please specify)  
 
 

NOTE ALL SERVING AREAS ARE REQUIRED TO COMPLY WITH FOOD REGULATIONS 2009 
 

Food types being sold: 

Food being prepared at: 

Food being sold at: 

Date(s) for Approval:    ___ /___/___ to ___ /___/___ 
 

FOR MULTIPLE DATES, PLEASE ATTACH A SEPARATE LETTER DETAILING ALL DATES AND ANY VARIATIONS TO 
THE ABOVE 
 
 

 
 

INTERNAL USE ONLY 
 
 

THE FOOD PREMISE AS DESCRIBED ABOVE IS APPROVED IN ACCORDANCE WITH 
FOOD REGULATIONS 2009 AS SIGNED BELOW: 

 

 

Signed: 

 

Date: 

THIS APPROVAL HAS BEEN ISSUED ON BEHALF OF THE SHIRE’S ENVIRONMENTAL HEALTH SERVICES 
DEPARTMENT AND IS REQUIRED TO BE DISPLAYED WITHIN THE APPROV ED PREMISE AT ALL TIMES. 
 

Additional Conditions: 

 

 

 

 

 

 

 

 

 
 

 

  



 

 

 

Shire of Esperance  
 

BASIC CHECKLIST 
 
 

STALL YES  NO 

Are the stall and components kept in a clean condition? � � 

Is the food stall at least 30m from an animal enclosure or activity? � � 

Is the food preparation area roofed and adequately enclosed to stop dust? � � 

Is there sufficient food handling/serving equipment provided? � � 

Are all preparation benches smooth and impervious? � � 

Is an adequate power supply provided? � � 

Are all power cords tagged and made safe? � � 

Are there safety barricades around hot surfaces to prevent the public endangering themselves? � � 

Are there hot water provisions? � � 
Are procedures in place to regularly bag and remove rubbish? � � 
 

CROSS CONTAMINATION YES  NO 

Is all food adequately protected from dust, contamination, flies, sunlight, touch etc? � � 

Are all sauces served in squeeze type dispensers or individually sealed? � � 
Can the public access and serve themselves unprotected food? � � 
Are all different types of foods separately packaged? � � 
Are only disposable utensils used for the public?  � � 
Are raw foods kept separate from other foods? � � 
Are there separate cutting boards for each food type? � � 
 

PERSONAL CLEANLINESS YES  NO 

Is everyone clean and wearing clean clothes? � � 

Is there soap, washing and drying facilities available?  � � 

Are all wounds covered up with coloured and waterproof bandages and disposable gloves used? � � 

Do all staff members have their  hair adequately covered? � � 
 

TEMPERATURE CONTROL YES  NO 

Are raw and perishable foods being kept at less than 5°C?  � � 

Are hot foods kept above 60°C?  � � 

Is there a thermometer in the premises? � � 
 

LABELLING YES  NO 

Are all foods clearly labelled outlining ingredients used? � � 
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