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Topics of Discussion

• Food Legislation in BC

• Types of permits and approvals

• Temporary Food Markets
– Description, Limits, Market Manager Responsibility

• Special Events
– Description, Limits 

• Mobile Food Premises

• Food Safe and Market Safe

• Other 



Page 3

Food Legislation in BC

• Food Premises Regulation

• Food Safety Act

• Public Health Act
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Other Guidance

• Provincial Guidelines (BCCDC/MoH)

– Guidelines for the Sale of Food at Temporary Markets

– Mobile Food Premises Guidelines

• Island Health

– Special Events: Temporary Food Service Application
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Types of Permit/Approval

o Special Events - compliance with direct health requirements of FPR, 
fewer than 14 days per calendar year

, for higher risk foods which need to be processed 
out of an approved commercial kitchen                 

, only lower risk foods

When in doubt, contact your EHO
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Permitted Facilities

• Examples: Restaurants, pubs, take-out food kiosks, 
commercial kitchen, mobiles

• Construction requires prior EHO review

• Operating permit issued under the FPR

terms and conditions (i.e. limiting the menu, 
imposing other requirements at the discretion of 
the EHO).

• EHO routinely inspects these facilities

• Annual operating fee due for each fiscal year
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Approved Facilities

• Under the FPR, some food premises do not 
require a permit, but APPROVAL is still 
required

Example: Food processors, food stores

• EHO review prior to construction

• Routine inspections 
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Food Premises Requirements

• Appropriate water supply and wastewater 
disposal are required

– Drinking Water Protection Act and Regulation

– Sewerage System Regulation

• Other considerations: business licensing, 
zoning,  liquor licensing, inspection by fire 
department, inspection by gas fitter, 
regulation of tobacco sales, extent of food 
production for the systems in place



Page 9

Farmer’s 
Markets

Temporary Food Market

(processed, PACKAGED 
foods)

Lower Risk Higher Risk

Food for immediate 
consumption

(hot foods, dispense or 
assembled onsite)

Temporary Event 
Permit

Mobile Food 
Premises

Max. 14 days per yearCommercial Kitchen *
Home Made

Commercial Kitchen*
Annual permit

* Making foods in a commercial kitchen allows products to be sold to a wider public audience 
(i.e. grocery stores, online sales, etc). Application process  applies.
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• Markets and Events
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Temporary Food Markets

– Presence/oversight of 
market manager

– Vendors selling 
wholesome vegetables 
or prepackaged 
products

– Limitation that no food 
preparation occur onsite 

• Temporary food establishments operated in a fixed location in 
connection with a charitable or public event, farmers market, 
etc.  
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Temporary Food Markets: EHO Role

• EHO involvement depends on whether higher 
risk packaged foods are proposed.  
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Market Manager Responsibilities

• Provide event oversight, and meet other responsibilities as 
outlined in Section III of the Guidelines for Sale of Foods at 
Temporary Food Marketst of Foods at.

• Maintain list of all vendors to be attending 

• Determine which vendors sell only lower risk foods and which 
are proposing to sell higher risk foods.  

• Require testing, adherence to approved products and/or 
imposed restrictions

http://www.bccdc.ca/resource-gallery/Documents/Guidelines%20and%20Forms/Guidelines%20and%20Manuals/EH/FPS/Food/Guidelines%20-%20Sale%20of%20Foods%20at%20Temporary%20Food%20Markets_current.pdf
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Lower Risk Foods at Markets

• Home Preparation permitted, as per 

recommendations in the Guidelines.

• No application, but still need to consult with local

Health Authority for approval

• Laboratory testing to confirm foods meet definition of lower risk 

– maximum water activity (Aw) of 0.85, or

– maximum pH of 4.6

• Lab test results to be retained on site by vendor and/or market manager

• Market managers play a role in food safety in ensuring vendors are selling what 
they have been approved to sell
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Lower Risk Foods

All lower risk foods except whole fresh fruits or vegetables 
should be prepackaged
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Higher risk foods at Markets

• Sales limited to foods approved by the EHO

• Testing to be completed as required 

• Preparation to occur in approved Food Premises

• All vendors to submit, along with their application, an 
effective food safety plan and complete product list. 
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Higher Risk Foods
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Application for Sale of High Risk Food Form
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Food Premises Operators as 

Market Vendors

• Do not require a Letter of Confirmation for processed 
packaged foods…BUT: 

– food safety plan for the Food Premises must cover 

• foods prepared for the market 

• safe transport and storage of food to, from, and during 
market and between market events. 

– copy of food safety plan to remain at the market 

– copy of permit/approval to remain at the market
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Special Events 

• Group of people coming together to watch, participate in, or 
experience something only occurring for a predetermined 
length of time, from a few hours to a few weeks.

– NOT private events, where there is a defined guest list (i.e. 
weddings)

• May be associated with any celebration or occasion where 
public participation is invited or likely.  

• May or may not be affiliated with temporary market.

• Food preparation is permitted onsite (FPR applies)
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Limits on Special Events

• Maximum number of days of operation
– no more than 14 days per calendar year (applicable to 

individual, group, or business)

• Attendance of a Special Event Applicant at a Temporary 
Food Market
– opportunity to test business plan - 14 days = absolute maximum 

• Special Events for Invited Guests Only are exempt…
– Where food is prepared/served by volunteers to members of 

their own organization or invited guests ONLY (i.e. Union BBQ, 
staff party.)

– Exemption does not cover events for clientele. 
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Menu Limitations at Special Events

• EHO discretion applies.

• Cooking and serving of raw protein may be permitted, 
depending on
– extent of preparation and type of foods being handled   
– Ability of the applicant to comply with Food Premises Regulation 

(FPR)
– Ensure that set up is appropriate for the extent of food 

preparation

Application must be submitted 14 days in advance of event
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Special Event Application Process

What is the purpose of the application form? 

• To protect you and your customers

• To outline your temporary food service plan to ensure food is prepared, stored and served in 
a safe manner.

Where can a copy of the form be found? 

• Local EHO office , Island Health website

How do I fill out the form?  

• Finalize your menu items. What amenities would you need to serve your food? How will your 
space be set up to ensure no cross contamination, no other sources of contamination? 
Handwashing necessities are available? Source of water for cooking and cleaning?

Where do I send my completed application? 

• Event coordinator - the coordinator has a role to provide list of participants and ensure 
application completed and submitted in timely manner to the local EHO    

What to do with the approved application?  

• The “approval to operate” or permit must be displayed in a conspicuous place during the 
event.  
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Temporary Event Application 

Form
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Mobile Food Premises

• BCCDC Mobile Food Premises Guideline:

– Any vehicle, cart or other self-contained movable 
structure from which food intended for public 
consumption is prepared/processed and/or 
served/provided to the public with or without 
charge.

– No limit to days of operation in a calendar year 

– Apply for a permit with local Health Authority

– Annual fee applies
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Mobile Food Premises
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Mobile Application Form
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Mobile Unit Classification and  

Requirements



islandhealth.ca

FOOD SAFE 

AND 

MARKET SAFE
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Food Safe

• Temporary Event permit holders must have Food 
Safe Level 1

• Vendors of higher risk foods is a must
• Vendors of Lower risk foods is a should

– Alternative is to have Market Safe

• FOODSAFE certificates expire after 5 years. 
– See www.foodsafe.ca for course information
– Online, in-person, or by correspondence
– Refresher course (online only, 1-3 hours)
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Market Safe

• Intended for those who make, bake or grow products 
to sell at temporary food markets. 

• Not equivalent to FOODSAFE Level 1

• Not a legal requirement 

– VIHA recommends it for vendors of lower risk 
foods and market managers who do not have 
FOODSAFE

– some market managers require it of all vendors
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Outhouses

• Not allowed under the SSR 

• SSR requires all domestic 
sewage generating from a 
structure to be discharged 
into a municipal sewer, 
sewerage system, or holding 
tank.

• An outhouse could be 
permitted as a holding tank 
through the application 
process by an EHO.
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Grey Water 

• Considered domestic sewage 
and must be discharged into a 
municipal sewer, sewerage 
system, or holding tank, unless 
another enactment (provincial 
regulation or local bylaw) allows 
domestic sewage to be 
discharged onto the ground or 
water.
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Rainwater Catchment Regulations

• For single-family residences 
(exempt) - we have no 
information.

• For a water supply system (under 
the DWPA/DWPR) the water 
supplier must obtain the necessary 
approvals/permits from Island 
Health to construct a water supply 
system.

• There are treatment objectives for 
potable rainwater harvesting



Ministry of Health 

Documents

GREYWATER REUSE RAINWATER CATCHMENT

• https://www2.gov.bc.ca/asset
s/gov/environment/waste-
management/sewage/onsite-
sewerage-
systems/what_is_grey_water.p
df

• https://www2.gov.bc.ca/asset
s/gov/environment/air-land-
water/water/waterquality/ho
w-drinking-water-is-protected-
in-bc/dwog_part_b_-
_14_rainwater_harvested_for
_potable_use.pdf

https://www2.gov.bc.ca/assets/gov/environment/waste-management/sewage/onsite-sewerage-systems/what_is_grey_water.pdf
https://www2.gov.bc.ca/assets/gov/environment/air-land-water/water/waterquality/how-drinking-water-is-protected-in-bc/dwog_part_b_-_14_rainwater_harvested_for_potable_use.pdf
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Questions? 

Joanne Lum
Email: Joanne.Lum@islandhealth.ca

Xiao Qi Ren
Email: XiaoQi.Ren@islandhealth.ca

Gateway Village Health Unit
Email: Gateway_Office@islandhealth.ca

Phone: 250-519-3401


