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TEMPORARY FOOD OUTLET 
 

Application for Registration of a Temporary Food Outlet 

Event Details 

Name of event ……………………….………………………………………………..……………. 

Location of event …………………………………………………………………………….…….. 

Date ………………………. Start time ……………………. Duration ……….....……………..…. 

Name of stall (if appropriate) ………………………….…………...………………………………. 

Stallholder Details 

Name of stallholder ….……………………………………..………………………………………. 

Postal address …….…………………………………………………………….....………..…..…... 

………………………………………………………………………………. Postcode …………... 

Telephone ………………………………………. Mobile phone …………………………………. 

Facsimile …………………………………….…. Email .....………………………………………. 

Food Details 

Sale of food 

List all food/drinks to be sold at your outlet ……………………………………………………….. 

………………………………………………………………………………………………………. 

………………………………………………………………………………………………………. 

………………………………………………………………………………………………………. 

 

Type of food outlet (please tick) 

� Open trestle table     � Food van     � Tent/covered stall     � Other ……………………...….. 

 

Food storage 

Address where food will be stored prior to transport to Event …………………………………….. 

………………………………………………………………………………………………………. 

NOTE:  Potentially hazardous foods are those foods that support the growth of bacteria 

including food poisoning bacteria and include foods such as meat and meat products, seafood, 

chicken, milk and milk products, gravy, mayonnaise, custard and other similar type products. 
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TEMPORARY FOOD OUTLET (Application for Registration) – continued 

 

Food Details – continued 

Food preparation 

Describe foods to be prepared (ie cooked, heated, mixed, cut, etc) on-site at the Event ………….. 

………………………………………………………………………………………………………. 

...…………………………………………………………………………………………………….. 

Are any foods to be prepared anywhere else other than at your food outlet? ……………………… 

If yes, please provide details ………………...……………………………………………………... 

……………………………………………..………………………………………………………... 

 

Temperature control 

Explain how potentially hazardous foods will be kept either cold (not more than 5°C) or hot (not 

less than 60°C) during transportation to the Event …………..………………………………….. 

………………………………………………………………………………………….…………… 

………………………………………………………………………………………….…………… 

Explain how potentially hazardous foods will be kept either cold (not more than 5°C) or hot (not 

less than 60°C) during storage and sale at the Event ………………………………………...…... 

………………………………………………………………………………………….…………… 

………………………………………………………………………………………………………. 

Signature 

I agree to comply with all food safety requirements stipulated by the Event Organiser, Council’s 

Environmental Health Officer and Council’s handout for temporary food outlets. 

 

I agree to keep a copy of Council’s Temporary Food Outlet Approval at my food outlet for the 

duration of the Event. 

 

Signature of stallholder ……………………………………………………… Date ……………………… 

 

Please lodge your completed form at the 

Council’s Customer Service Centre, 16 Elizabeth Street, Hobart. 

 

Office Use Only 

 

Conditions of approval/comments ..………………………………………………………………... 

………………………………………………………………………………………………………. 

………………………………………………………………………………………………………. 

………………………………………………………………………………………………………. 
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Authorised Officer …….……..………………………………………….. Date …….…………..… 
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