TOWN OF CHILMARK

CHILMARK, MASSACHUSETTS

Board of Health

401 Middle Road, P.O. Box 119
Chilmark, MA 02535

Tel: (508) 645-2105

Fax (508) 645-2110

E-mail: boh@ chilmarkma.zov

Hours: 9am to 2pm, M-F

Temporary Food Establishment Permit Application

This form 115! be submitted no | <« than 14 days prior [0 the event date

Permit # 2021- Date: \\’112:!'2.2,
Fee: $10 ° pd

Applicant: \.-«{,\(( \\ﬁ eX C)«L“
Address: D MNe €20L ‘(\un\\, TR N\k
Phone #: #¥1 -3/0 -556Y E-mail:
Name/Location of the Event: _RondolaS Yo oX | 9alk Lok UegeolwT (4
Wby Pop- uf

Event ddte: L0eX2uSday oy SIA\UQQHours: to
NoV-3a— Dec.i7
Number of People to be Served: Highly-Susceptible? Y / N
1. Food to be served: attach menu if necessary
List all foodstuffs Source .
Hot Coffee (X\Y?UT é\%il)eh")—t\'

2. Preparation/Cooking Facilities: describe facilities, processes and equipment
On-site:

Off-Site Location/name of kitchen: O Yo\ (4 Certified? (YN
Be\w \Wj \aax  SONX e Co&&eé i

3. Food Protection during Transport and Service: describe processes to protect food and
maintain temperature during storage, display and transportation: ’Ti’W"jFO[ 7‘%6 Ln

Collee WS -Eyahcﬂ—\f

T ¥y Food Establish t Permit See reverse...




4. Personnel and food-safe practices: Designated, on-site PIC with Serv-Safe required except at bake sales
Number of staff assigned to food service: 1

Tasks assigned to food staff members: demonstrate segregation of money handling, ready-to-eat food service and
raw food handling:

Name of on-site PIC is: )
Measures to ensure hot/cold holdmg - o

Measures of cook-temp of animal-origin food:

5. Additional Requirements:
Toilet/handwashing facilities
Refrigeration or ice for sensitive foods o

Measures to avoid bare-hand contact with RTE foods on dlsplay (i.e. tongs, serving
tissues, napkins etc)
Garbage/Rubbish: .

Please note: Home canned foods and foods cooked or prepared in a home kitchen
may NOT be offered at temporary food events. The only exception to this is for
baked goods being offered at a bake sale for a non-profit agency. Any potentially
hazardous foods which are pre-cooked and pre-cooled off site for service at the
temporary food event MUST be prepared at a licensed food establishment.
R mn T o B L B R R R oot o
To be completed by Board of Health:

Action Taken: Approved: Denied:

Conditions for Approval/ Reasons for Denial:

Applicant Signature: %%/ / MW Date: H![ R ’} L1

Approved by: Date:
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SHARED KITCHEN AGREEMENT BETWEEN
MARTHA’S VINEYARD COFFEE COMPANY AND ORANGE PEEL BAKERY

Leif Iversem representing “Martha’s Vineyard Coffee Company” and Julianne
Vanderhoop representing “Orange Peel Bakery” agree to share a commercial kitchen space
located at 22 State Rd, Aquinnah, MA 02535, United States, presently owned by Julianne
Vanderhoop. Leif Iversen agrees to incidental or secondary use of the kitchen and in no way

will impede, interfere or disrupt the use of the space by Julianne Vanderhoop, the primary user.

The Designated Area subject to this agreement shall consist of a designated counter space
and sink area. Unlimited access to this area shall be provided to the secondary user Leif Iversen.
Leif Iversen should be allowed three days a week to convene weekly from 5:00 PM - 9:00 PM
or thereafter by prearrangement with Julianne Vanderhoop. Limited access shall be provided to
the designated coffee station during morning hours or otherwise agreed upon by mutual consent

by the parties subject to this agreement.

As the secondary user, Leif Iversen agrees to maintain all areas and equipment used in a
clean, sanitary, professional fashion and conform to all practices set forth in the Massachusetts
Food Safety Code and additionally shall comply with all local and town food ordinances.
Furthermore, they agree to maintain their individual ServSafe certificates during the time this

agreement is in force.

72

/{Jeif Iversen

)
Orange Peel Bakery: ™/, j Z{ {\—Q’

/]

Julianne Vandgrho

Martha’s Vineyard Coffee Company:

Dated: H/m/QA"" H/ﬁ /QZ)
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Pemit No. _ 2.0

In accenrdance with Nﬂ:?:cau -__gc_g&
a Permit is hercby granted fo:

Whose place of business is

Type of business and any







