WORK SCHEDULE
For Temporary Food Establishments

In order to effectively serve your patrons, your food event must be managed and staffed
in an organized manner.

The event chairperson must consider all of the jobs that need to be done—from
cleaning before the event to garbage pick-up after the event is over. When these
responsibilities are identified, volunteers should be assigned duties and scheduled to
work. If necessary, subcommittees may be organized to accomplish certain tasks.

It is important to keep accurate records of all volunteers’ work schedules. If there is a
foodborne disease outbreak or other food safety incident, the Health Department will
require this information during their investigation.
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