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CITY OF CAMBRIDGE
INSPECTIONAL SERVICES DEPARTMENT 

831 Massachusetts Avenue
Cambridge, MA 02139

617-349-6100

Ranjit Singanayagam Office Use Only
Commissioner Amount Received:

Date Paid

Inspectional Approval

Sanitary Inspector

Date:

Name of Event:

Date of Event: Location:

Name of Contact Person:

Name of Licensed Establishment:

Phone #: Fax #:

Name of Person in Charge (ServSafe certified):

Foods to be served: List all foodstuffs.

Where will food be purchased from:

Preparation of food at event: yes no

TEMPORARY FOOD SERVICE APPLICATION
Must provide copy of ServSafe certificate & establishment license if not a Cambridge restaurant.

Continued  ...

Address:
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Cooking equipment to be used at event:

Check off equipment being used:

propane fryolator grill wok

sternos charcoal propane generator

diesel generator other

All equipment using propane must have a quick disconnect.

Preparation of foodstuffs off site yes no

If yes, where will it be prepared?

Food Protection

Describe measures to protect food and maintain temperature during storage & display:

Hot food:

Cold food:

Number of food handlers:

All food handlers must use hair restraints and gloves.

Sign:

Print:

Inspector's notes:

Per Allergy Awareness regulation all vendors must post a sign stating "Before placing your order, please inform your 
server if a person in your party has a food allergy". Must have knowledge of all ingredients.

Please sign and print below indicating that you have read the above information and understand; and that you 
answered all questions to the best of your ability.

All food vendors must provide the means to properly wash utensils, etc. Example: You may use 3 bus buckets with 
soap and water, rinse water and sanitizer.  Provide sanitizer for all wiping cloths.

Garbage & rubbish:  All vendors must provide their own trash barrels and trash bags.  Trash can be disposed of at 
event.  All grease must be removed at the end of the event.  The area must be maintained in a clean manner.

All vendors must provide means to wash your hands.  Example: Provide a container with a spigot that is filled with 
water. Soap, paper towels and a container to catch the waste water must be available.



Trans Fat Free Declaration

I

representing

located at

certify that I have checked the menu items to be provided at 

in the City of Cambridge on

According to my review, all menu items fall into one of the following 4 categories:

1.

2.

3.

a.

b.

c.

4.

Name Signature

Job Title Business/Company

Date Address

                                                                                                                        (name of event)

(date of event)

(your name)

(name of establishment)

(address of establishment)

The ingredients list does not contain any of the following terms: partially hydrogentated, shortening or 

margarine.

If the ingredients list includes the terms partially hydrogented, shortening or margarine the nutrition 

facts label lists either 0 grams or less than .05 grams of trans fat per serving.

For menu items and ingredients that did not come with nutrition facts label and no ingredients list, I 

have documentation on file from the vendor that the foods contain 0 grams or less than ;05 grams of 

trans fat per serving.  The documentation includes:

It is an item served in its original sealed packaging with a label from the manufacturer (small bags of 

chips & cans of soda) and it is exempt from the trans fat reguation.

Therefore, based on this review, I certify that the foods and beverages provided for this event comply with the 

City's trans fat regulation.

The manufacturer's name, address and phone number

Product name, serving size and ingredients

Trans fat content per serving in grams if product contains artificial trans fat.



 

 

 

 

 

 

 

 



 

                                                                                                                                                      

PUBLIC EVENT APPLICATION AND PERMIT 
FOR THE USE OF PORTABLE COOKING GRILLS AND OTHER MISCELLANEOUS 

COOKING EQUIPMENT, GENERATORS AND HEATERS 
(This application must be distributed by the event coordinator to the vendors along with the Public 
 Event Checklist and then submitted by the event coordinator at least ten days prior to the event) 

(Revised 10-1-11) 

VENDOR NAME: 

ADDRESS: 

CITY: STATE: ZIP: 

TELEPHONE:        FAX:  

EMAIL ADDRESS: 

NAME OF EVENT: 

LOCATION OF EVENT:  

DATE(S) OF EVENT [INCLUDE RAIN DATE(S)]: 

TIMES OF EVENT: 

EVENT CONTACT PERSON AND PHONE NUMBER: 

ESTIMATED NUMBER OF PEOPLE ATTENDING THE EVENT:    

PLEASE READ CONDITIONS OF PERMIT ON PAGE 2  PRIOR TO SIGNING 

FOR FIRE DEPARTMENT USE ONLY- PERMIT APPROVAL 

 PERMIT NUMBER:                                                                     EFFECTIVE FROM:           /           /                       UNTIL:          /           / 

SIGNATURE OF FIRE OFFICIAL RESTRICTIONS 

TITLE: 
COMPLIANCE WITH THE RULES AND 
REGULATIONS OF THE CITY OF CAMBRIDGE, 

DATE: MGL 148 AND 527 CMR 

DETAIL REQUIRED:   YES   NO    HOW MANY   

CALL 911 TO REPORT A FIRE OR MEDICAL EMERGENCY 

 

CAMBRIDGE FIRE DEPARTMENT 
OFFICE OF THE FIRE MARSHAL   

(617) 349-4918 
FAX (617) 349-4979 
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PUBLIC EVENT APPLICATION AND PERMIT 
(PAGE 2) 

 

 
CONDITIONS OF APPROVAL & REGULATIONS 

 
1) All equipment associated with the event must be in excellent working condition and used in accordance with the 

manufacturer’s recommendations and all federal, state and local laws and regulations. Visit www.cambridgefire.org and 
www.mass.gov/dfs for more information. 

2) At no time will any cooking grill or other cooking equipment, generator or heater be left unattended when in use. There 
must be at least two people on site for each cooking area. The equipment shall at all times be under the personal 
supervision of the permit holder or another qualified person acting under his/her direction who shall remain at the 
location until the equipment is no longer being used.  

3) Public access to the cooking area and any umbrella, canopy, awning, or tent used in the cooking areas is prohibited. 
4) Wind blockers and shade umbrellas, canopies, awnings and tents for cooking stations shall be non-combustible. 
5) No portable cooking, food warming, generator, or heater appliance shall be used on, at, or near any combustible material 

and must be on a flat level surface. 
6) Drip pans used under cooking appliances shall be non-combustible. 
7) At least one fire extinguisher with a minimum 40BC (5LB) rating shall be located at each natural gas and propane cooking 

station and food warming station. Each charcoal and/or wood cooking station shall have at least one pressurized 2½ 
gallon water extinguisher and/or a charged garden hose nearby. One garden hose may be sufficient for multiple cooking 
stations. 

8) Only enough propane needed per cooking station is allowed. No on site storage of extra propane tanks is permitted. Extra 
propane tanks left outside or inside of vehicles and buildings in the City is prohibited.  

9) Propane tanks must use Over Pressure Devices and/or Quick Disconnects and must be kept a safe distance from the 
cooking appliance and be secured from falling over. Plastic milk crates work well for 20 pound (4+/- gallon) tanks. 

10) Refueling of generators is prohibited on site. No on site storage of extra fuel is permitted. Extra fuel left outside or inside 
of vehicles and buildings in the City is prohibited. 

11) Heaters are prohibited from use inside tents. Indirect heating shall be used. 
12) All heat producing equipment must be cooled before moving. Ashes must be completely extinguished and disposed of 

appropriately.  
13) All cooking grease and oil must be disposed of appropriately.  
14) Pyrotechnics, fireworks and non cooking open flame devices are prohibited.  
15) Each cooking station will be continually inspected for compliance during the event. Any violations found must be 

corrected or the cooking station will not be allowed to operate. 
16) The holder of this permit must abide by all rules and regulations of the Cambridge Fire Department which may be 

amended from time to time. Violation of any applicable law, regulation or any condition contained therein shall render this 
permit as void.  

17) Permit will not be valid unless signed below by both the event coordinator and event vendor. A copy of this permit must 
be in the possession of the event coordinator and event vendor on the day(s) of the event. 

 
 
 

_________________________________________________________ 
SIGNATURE OF  EVENT VENDOR 

 
_________________________________________________________ 

PLEASE PRINT NAME  

______________________________ 
DATE 

 

 
_________________________________________________________ 

SIGNATURE OF EVENT COORDINATOR 
 

_________________________________________________________ 
PLEASE PRINT NAME  

______________________________ 
DATE 

 

http://www.cambridgefire.org/
http://www.mass.gov/dfs
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Tanks with this style wheel typically 
do not have OPDs, if this is the case, 
it must have a quick release valve. 
No tanks older than 12 years will be 
permitted. ALL tanks must have 
either a quick release valve or an 
OPD. 

New Over Pressure Device (OPD) QUICK RELEASE VALVE 
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