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Food preparation area: 

 Fully screened 

 Handwashing station 

Cooking area: 

 Roped off 

 Not under canopy 

 Handwashing station nearby 
(less than 15 feet away) 

EXAMPLE FOOD STAND LAYOUT 
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Questions? Call 608-242-6515 or 

visit publichealthmdc.com/tempfood 
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