
Waukesha County Department of Parks and Land Use 
Division of Environmental Health 
515 W Moreland Blvd., Room AC260 
Waukesha, WI 53188 
Phone: 262-896-8300 Fax: 896-8298 Email:eh@waukeshacounty.gov 

Plan of Operation for Transients 
ESTABLISHMENT INFORMATION: 
ESTABLISHMENT/DBA NAME: COUNTY: 

LEGAL ENTITY NAME ADDRESS: 

CITY: STATE: ZIP: PHONE: 

DO YOU CURRENTLY HAVE A RETAIL FOOD LICENSE IN WI?    YES    NO (**attach photo of license if not licensed by Waukesha County**) 
Where will you get your food? (List all sources and suppliers) 

List all menu/food items: 

What do plan to do with unsold food or ingredients? 

Will you be using raw produce/meat/poultry/seafood at an event?            YES       NO 
(if yes, please check boxes below) 
Produce       Meat           Poultry          Seafood 

What equipment for cooking, preparing, or holding foods will you be using at an event? 

mailto:eh@waukeshacounty.gov


How will you keep foods at or below 410F?           N/A 

      Electric refrigeration 

      Cooler with ice or dry ice (separate from beverage ice) 

What will you use for cleaning and sanitizing food contact surfaces?  N/A 

Will you prepare food items prior to an event?  YES        NO 
Will any food items be cooked and then cooled down prior to an event?    YES             NO 

How will you cool cooked foods?       N/A 

Please list any foods that will be kept hot during an event:           N/A 

Will any foods be transported to an event hot?      YES       NO 

Please list any foods you will be selling pre-packaged:       N/A 

Please explain how you will protect food from pests. (floors, walls, ceiling, covers, etc) 



Please provide any additional processes or information not covered in this document: 

Signature: Date: 

Print Name: 


	ESTABLISHMENTDBA NAME: 
	COUNTY: 
	LEGAL ENTITY NAME: 
	ADDRESS: 
	CITY: 
	STATE: 
	ZIP: 
	PHONE: 
	Where will you get your food List all sources and suppliersRow1: 
	Where will you get your food List all sources and suppliersRow2: 
	Where will you get your food List all sources and suppliersRow3: 
	Where will you get your food List all sources and suppliersRow4: 
	Where will you get your food List all sources and suppliersRow5: 
	Where will you get your food List all sources and suppliersRow6: 
	List all menufood itemsRow1: 
	List all menufood itemsRow2: 
	List all menufood itemsRow3: 
	List all menufood itemsRow4: 
	List all menufood itemsRow5: 
	List all menufood itemsRow6: 
	List all menufood itemsRow7: 
	List all menufood itemsRow8: 
	What do plan to do with unsold food or ingredientsRow1: 
	What equipment for cooking preparing or holding foods will you be using at an eventRow1: 
	What equipment for cooking preparing or holding foods will you be using at an eventRow2: 
	What equipment for cooking preparing or holding foods will you be using at an eventRow3: 
	How will you cool cooked foods NARow1: 
	Please list any foods that will be kept hot during an event NARow1: 
	Please list any foods that will be kept hot during an event NARow2: 
	Please list any foods that will be kept hot during an event NARow3: 
	Please list any foods that will be kept hot during an event NARow4: 
	Please list any foods that will be kept hot during an event NARow5: 
	Please list any foods that will be kept hot during an event NARow6: 
	Please list any foods you will be selling prepackaged NARow1: 
	Please list any foods you will be selling prepackaged NARow2: 
	Please list any foods you will be selling prepackaged NARow3: 
	Please list any foods you will be selling prepackaged NARow4: 
	Please list any foods you will be selling prepackaged NARow5: 
	Please explain how you will protect food from pests floors walls ceiling covers etcRow1: 
	Please provide any additional processes or information not covered in this documentRow1: 
	Signature: 
	Date: 
	Print Name: 
	raw produce/meat/poultry YES: Off
	raw produce/meat/poultry NO: Off
	Produce: Off
	Meat: Off
	Poultry: Off
	Seafood: Off
	Keep foods below 41 N/A: Off
	Electric Refrigeration: Off
	Cooler w/ice or dry ice: Off
	Cleaning and sanitizing food contact surfaces N/A: Off
	What will you use for cleaning and sanitizing food contact surfaces?: 
	Will you prepare food items prior to an event? YES: Off
	Will you prepare food items prior to an event? NO: Off
	Will any food items be cooked and then cooled? YES: Off
	Will any food items be cooked and then cooled? NO: Off
	How will you cool cooked foods? N/A: Off
	Food Items that will be kept hot N/A: Off
	Will any food be transported to an event hot? YES: Off
	Will any foods be transported to an event hot? NO: Off
	Food will be sold pre-packaged N/A: Off
	Current Food License YES: Off
	Current Food License NO: Off


