
Transient License 

Requirements



Purchasing a License

 All food vendors must purchase a 
license.

 Applications are available at Brown 
County Public Health.
 License fee: $100.00-$200.00

 License year: July1st- June 30th

 All licenses sold after April 1st are valid 
until the following June 30th

 If you have a transient license from 
another county in WI, you do not have 
to purchase one from Brown County.
 Your license must be available for review.



Common Foods Exempt from Licensing

 Raw produce (harvest cut only)

 Maple syrup

 Honey

 Foods allowed by the "Pickle Bill"

 SellingHomeCannedFoods.pdf (wi.gov)

 Foods allowed by the "Cookie Bill"

 DATCP Home Licenses and Homemade Not Potentially Hazardous 

Foods (wi.gov)

*Raw shell eggs require a license and must be kept below 41°F

https://datcp.wi.gov/Documents/SellingHomeCannedFoods.pdf
https://datcp.wi.gov/Pages/Licenses_Permits/HomeBakers.aspx
https://datcp.wi.gov/Pages/Licenses_Permits/HomeBakers.aspx


Pickle Bill



Pickle Bill



Cottage Food Business

 Cottage Food ruling only applies to people baking non TCS foods in their homes.
 Must only bake and sell Non TCS food items directly to customers

 Cannot wholesale baked food items

 The ruling does not apply to a commercial kitchen business as they must be 
licensed.

 If you choose to bake and sell non-TCS foods under the cottage food ruling, you 
do so at your own risk.

 If you choose to wholesale or process TCS foods that require refrigeration, you 
will need to be licensed and process in a commercial kitchen.

 Review the DATCP webpage below as it will have the most up to date 
information.
 https://datcp.wi.gov/Pages/Licenses_Permits/HomeBakers.aspx

https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fdatcp.wi.gov%2FPages%2FLicenses_Permits%2FHomeBakers.aspx&data=05%7C01%7CElizabeth.Mueller%40browncountywi.gov%7Cadd92d19a0a945ee72f908db41075e21%7Cd4d3bbdf23b140e786d2ef5cd2bdb817%7C1%7C0%7C638175272134114277%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=PpE913flP3ckIxJr1z82ESfknUOfXdbHdS53VE8zG%2BY%3D&reserved=0


TCS (time/temperature control for safety)

 Non TCS foods do not require hot holding or 

refrigeration for food safety.

 TCS foods do require hot holding or refrigeration for 

food safety.

 Examples: homemade buttercream, homemade fruit fillings, meat, 

rice, egg rolls, etc.

 For more information, please contact Brown County 

Public Health at (920) 448-6400.



Handwashing

 Hand washing station
 5 gallon water container with: spigot, soap, paper towels, 

garbage can, and catch basin

 Dispose of wastewater properly, not on the ground or in 
the storm drain.

 Failure to provide handwashing station will result in 
immediate closure until handwashing is acquired.



Food Source

 Licensed food vendors cannot prepare food at home and then 
transport it to the market.

 Licensed food vendors cannot store food at home and then 
transport it to the market.
 Food must be purchased the day of the event or stored and prepped in a 

licensed kitchen (additional license required)

 Fresh produce must be washed on site (additional water container 
required).

 Ice used in beverages and food must be purchased from an 
approved source.



Holding Foods at Proper Temperatures

 Use a calibrated thermometer

 Cold foods

 Keep at or below 41°F

 Make sure coolers have plenty of 

ice and are drainable (so food is 

not sitting in melted ice)

 Hot foods

 Keep at or above 135°F



Cooking Foods 

at Proper 

Temperatures



How to Calibrate your Thermometer

 Thermometers 

should be calibrated 

regularly to make sure 

temperatures are 

correct.The ice-

point method is the 

most used method.

 See link below for 

more information, 

including the boiling 

method.

Source:Thermometer Use Draft 2020 (wi.gov)

https://datcp.wi.gov/Documents/ThermCalibrationFactSheet.pdf


How to Calibrate your Thermometer

Source:ThermCalibrationInfographic.pdf (wi.gov)

https://datcp.wi.gov/Documents2/ThermCalibrationInfographic.pdf


Warewashing

 For washing of equipment and 
utensils, use three tubs:
1. Wash

2. Rinse

3. Sanitize

4. Air dry

 For sanitizing food contact surfaces:
 Chlorine bleach or quaternary ammonia

 Use test strips to measure proper concentration

 For wiping cloths:
 Keep stored in sanitizer bucket

 For serving utensils and cutting boards:
 Wash, rinse, and sanitize every 4 hours,OR
 Switch out dirty utensils with clean utensils every 4 hours, OR
 Store in food product to keep utensils cold/hot

 Be sure that handles do not come in contact with food.



Sanitizing



Preventing Contamination

 Employee Hygiene and Cleanliness
 Wash hands often

 Use hair/beard restraints

 Clothes must be clean

 Personal items such as cell phones must be kept away from food prep areas

 Cover all wounds completely

 No eating, drinking, or tobacco near food prep areas

 No jewelry (except plain wedding bands)

 Safe food handling
 Do not use bare hand contact with ready-to-eat foods

 Wear gloves when touching ready-to-eat foods

 Tongs/deli paper can be used in place of gloves

 Change gloves when changing tasks (eg. Handling money/cards, touching raw meat, etc.)

 More information:
 NoBareHandsFactSheet.pdf (wi.gov)

 HandwashingFactSheet.pdf (wi.gov)

 UsingGlovesFactSheet.pdf (wi.gov)

https://datcp.wi.gov/Documents/NoBareHandsFactSheet.pdf
https://datcp.wi.gov/Documents/HandwashingFactSheet.pdf
https://datcp.wi.gov/Documents/UsingGlovesFactSheet.pdf


Preventing Contamination

 Overhead covering and screened enclosure around food 

preparation area

Image Source: https://emd.saccounty.gov/EH/FoodProtect-RetailFood/Pages/CommunityEvents.aspx



Preventing Contamination

 Ice scoop

 Must be stored without the handle touching ice or on a clean surface

 Single-service utensils/containers

 Store in original container OR in a way that protects utensils from dust, 

insects, and other contamination

 Dispensing condiments

 Served from individual packages, approved dispensers, or served by employees

 Dry storage

 Food and supplies must be stored 6 inches off of the ground



Food Storage

 Food containers must be covered when not in use.

 Store all food items:

 In food grade containers (NSF/ANSI) 

that do not leak OR containers that are 

disposable

 Away from toxic or poisonous materials 

(eg. cleaning supplies)



Employee Health

 Do not work if experiencing symptoms of:
 Vomiting

 Diarrhea

 Jaundice (yellow skin or eyes)

 Sore throat with fever (strep throat)

 Infected wound or boil

 Do not work if diagnosed or have had contact with:
 Norovirus

 Hepatitis A

 Salmonella Typhi (typhoid fever)

 Shigella

 Shinga toxin-producing E. coli



CON TAC T I N F ORM AT I ON :

EM AI L :

P H ON E:

W EB S I TE:

Questions?

Brown County Public Health

.
BC_Health@browncountywi.gov

(920) 448-6400

bit.ly/bclicensing
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