
Organizer Checklist 

1. Send food/beverage vendors the following ahead of time: 

1) Guideline (Food Services in Temporary Settings)  
2) Temporary Food Vendor Checklist  
3) Pre-Opening Checklist for Food Vendors 

 
2. Fill in Event Organizer Application Form and submit to Public Health Inspection at least one month prior to 

the event 

3. Collect and submit the Vendor Application Forms to Public Health Inspection at least 3 weeks prior to the 

event (May 15) 

4. Provide food/beverage vendors any equipment or services agreed upon in order for the vendors to meet 

licensing requirements 

1) E.g. potable water lines, handwashing sink, supplies, power, wastewater disposal, dishwashing sinks, 

locations to do food preparation 

5. Provide toilet facilities and/or outdoor privies in sufficient numbers and in such locations as approved by the 

public health inspector. Provide sufficient supplies and cleaning services for these facilities throughout the 

event. 

6. Provide handwashing facilities and supplies (soap & paper towel from dispensers) in such numbers and 

locations as approved by the public health inspector 

7. Arrange for regular solid waste collection, removal and disposal 

1) Ensure food/beverage vendors understand all restrictions the event organizer may have that would 

impact the handling of food and preparation. E.g. no frying and grease laden vapours inside of venue 

8. Ensure wastewater holding tanks and the disposal of liquid waste are available to the vendors if applicable 

9. Recommended to have provisions for emergencies such as power outages, water pipe breaks, etc. 

10. Vendor education: all persons involved in the preparation, selling or offering of food/beverages are strongly 

encouraged to attend a basic food safety training course and have a certificate. It is required that AT LEAST 

ONE PERSON HAS SUCCESSFULLY COMPLETED A FOOD SFAETY LEVEL ONE COURSE.  

11. Notify public health inspection or indicate on application form if there will be other services available at 

your event that may impact public health such as tattooing, piercing, petting zoos, water features, sand 

play areas, etc… 

12. Prepare and submit site map: indicate all food/beverage vendor locations, source of water, 

garbage/wastewater disposal sites, and toilet facilities. Ensure to include a legend including the names of 

each vendor, where applicable. 

13. Submit info to PubHealthInspection@schr.sk.ca  or directly to your district inspector 

(ildiko.herr@gmail.com). 

14. Communicate any questions directly to your district inspector (306-861-1426) or call 1-888-295-8005 
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