
Macon County Public Health Center 
1830 Lakeside Dr., Franklin, NC 28734 

Phone:  828-349-2490   Fax:  828-349-4136 
 

TEMPORARY FOOD SERVICE PERMIT APPLICATION 
Available on-line at: www.maconnc.org/environmental/food.html   

*A $50.00 Fee must be submitted with each application* 
Application must be submitted at least 2 weeks prior to event 

 
 

Event Information 
 
Event Name  __________________________________________________________ 
 
Event Coordinator _________________________Location__________________________ 
 
Event Dates: Beginning ___/___/___ Time___________ Ending___/___/___Time_____________ 
 
Vendor Information 
 
Organization/business Name_______________________________________________________ 
 
Contact Name _____________________  (Phone) (     )_____-_____       (Cell) (     )_____-_____ 
 
Address___________________________    (Fax) (    )_____-_____       (Pager) (     )_____-_____ 
 
City______________________________ State______________  Zip_______________________ 
 
Set-Up Date  ____/____/____  Set-Up Time___________ Hours of Operation_________________                 
 
Menu: ________________________________________________________________________ 
 
______________________________________________________________________________ 
 
Food Sources(ie:Supermarket)______________________________________________________ 
 
*Note:  If non-profit, tax exempt or a political fund raising group then attach documentation for exemption consideration. 
 

*MENU ITEMS ARE SUBJECT TO APPROVAL AND MAY BE RESTRICTED 
 

Applicant’s 
Signature______________________________________________Date:____________________ 
 
 

FOR ENVIRONMENTAL HEALTH SECTION USE 
 
________Permit is Required 
 
________Permit is not Required—exempt under GS 130A-250(7) or food items not 
regulated under 15A NCAC 18A .2600 



 
 
 
 

Macon County 
 

Temporary Food Establishment Booth Layout 
(Provide a drawing of your booth layout.  Show equipment location and related facilities.) 

 
                         
                         
                         
                         
                         
                         
                         
                         
                         
                         
                         
                         
                         
                         
                         
                         
                         
                         
                         
                         
                         
                         
                         
                         
                         
                         
 
 
 
Be prepared to discuss the following during permitting: 

 
Will other food prep locations on or off the fairgrounds be used (i.e. restaurants, caterers, trailers) is there adequate 
refrigeration?  How and where will food be thawed?  How will food be cooked?  What is your method for holding food hot and/or 
cold?  Are toilet facilities adequate for the number of visitors expected?   


