Organization:

‘ county
COLLEGE
or (MORRIS

STUDENT ORGANIZATION FOOD SALE GUIDELINES

Event Date: Hours: Location:

Food Sales:

May be held by a recognized student organization, for the purpose of raising funds for club
activities.

Must only sell goods purchased from a retail establishment (Dried bakery items, muffins,
cakes, pastries, cupcakes, etc).

Must be registered with and approved by the Campus Life Office prior to the event happening.

Must be held in an approved location and only between the specified hours.

Must have organization supervisory personnel present throughout the activity and hold
responsibility for set up and clean up along with removal of food sale items.

Must turn in all funds collected, including donations, at the conclusion of the sale to the Office
of Campus Life for deposit.

Food sales are limited to two (2) per month per organization.

Furthermore, the organization must agree to abide by the attached Township of Randolph
Recommendations for Food Handling.

It is required that two organizational representatives be present throughout the food sale, one
to handle money, and one to have contact with food items (sanitary/sterile gloves required).

Event Information:

Type of food to be served:

Where will food be purchased?

Staffing: Supervisory Personnel for this event:

Provide a list of all Food Handlers for this event. Yes No

Name of Supervisor Date

Signature of Supervisor



rOOD SALE GUIDELINES

Organization:

Event Date: Hours: Location:

Listing of all members (members must be currently enrolled students):

Submitted by: Date
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