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Session 
Objectives 

• Define our role and our regulatory authority

• Define what a Food Service Establishment is, a Caterer is, 
and what a Temporary Food Service Operation is 

• Clarify how “caterers” are defined and regulated under state 
and local public health law.

• Provide alternatives to licensure (Temporary Food Service 
License vs. Caterer License)

• Explain why eliminating food service application fees for all 
caterers is not feasible.

• Policy question: Should all businesses calling themselves 
“caterers” be exempt from fees despite differences in risk 
and oversight?



Regulatory Authority
• 2022 FDA Food Code (adopted by the 

State of Connecticut in February 
2023)
• The FDA Food Code is a risk-

based public health model 
focused on food safety.

• Connecticut Public Health Code
◦ CGS §19a-36h – Model 

Health Code Implementation

• New Haven Code of Ordinances, 
◦ Chapter 14 – Food Service & 

Restaurant Establishments



Role of the 
Health 

Department

• FOOD SAFETY IS OUR #1 PRIORITY

• Licensing, inspections, enforcement, and 
complaint response through:    
• Conducting plan reviews, document review, 

pre-operational inspections, and providing 
continuous operational oversight for all 
food service establishments. 

• Consulting with and referring matters to 
other local, state, and federal agencies 
(such as Building, Zoning, Fire Marshal, DCP, 
FDA, and USDA) as needed. 

• The approved fee structure collected for these 
services supports inspection capacity and 
compliance activities.



toba

Food Service 
Establishment 
(FSE) –
Definition

• Per the City of New Haven Code of 
Ordinances  Sec. 14-1.1. – Definitions:

• A food service establishment refers to any 
premises or area where food or 
beverages are prepared, sold, or 
distributed to the public for consumption 
on, about, or off such premises. 

• Any premises or areas where groceries, 
bakery products, confectioneries, meats, 
fish, vegetables, fruits and dairy products 
are sold, offered for sale or kept for sale;

• Any premises where food or beverages, or 
both, are prepared in bulk or in individual 
portions for service in bulk or in individual 
portions at another location;



toba

Food Service 
Establishment 
(FSE) –
Definition

• Per the City of New Haven Code of Ordinances  
Sec. 14-1.1. – Definitions:

• A truck, automobile, pushcart or other vehicle from 
which food or beverages are dispensed, which 
vehicle has no fixed location and has not permanent 
connection to water supply and sewage disposal 
systems;

• Any premises having facilities for the preparation, 
service or delivery of food and beverages, though 
used only intermittently or temporarily for the same; 
and

• Any premises used to conduct a catering food 
service, said service being one which involves the 
sale or distribution of food or drink prepared in 
bulk at one geographical location for service in 
individual portions at another or which involves 
preparation and service of food on public or private 
premises not under the ownership or control of the 
operator of such service.



Examples of Food Service Establishments

• Restaurants and cafés
◦ Caterers
◦ Food trucks and itinerant 

vendors
◦ Shared kitchens and 

micro-food businesses
◦ Temporary food service 

operations (markets, 
fairs, festivals)



Inspection Requirement 
• Under Connecticut General Statutes 

(Chapter 368a):
• Requires local health departments to 

inspect every food service establishment 
under the adopted 2022 FDA Food Code. 

• The frequency depends on the 
establishment’s risk class. 
• Additional inspections can be 

conducted to protect public health.

• Local Health Departments cannot waive 
statutory duties



Caterer –
Regulatory 
Definition

• Per the City of New Haven Code of 
Ordinances  Sec. 14-1.1. – Definitions:

• Prepares food in bulk at one location for service 
at another location, 

or 

• sale or distribution of food or drink prepared in 
bulk at one geographical location for service in 
individual portions at another 

or

• which involves the preparation and service of 
food on public or private premises not under the 
ownership or control of the operator of such 
service.



Operational 
Risk 
Considerations 

o Catering operations typically involve:
o Challenges related to food transport and 

holding
o Risks associated with time and 

temperature control
o Increased potential for cross-

contamination
o Variable service environments



Temporary 
Food Service 
Operation-
Definition

• Per the City of New Haven Code of 
Ordinances  Sec. 14-5.1. – Definitions:

• any food service establishment as 
defined by section 14-1.1(a) of the 
Code of Ordinances of the City of 
New Haven, as amended, which is 
intended to or does continue in 
operation for a period not to exceed 
two (2) successive weeks at one (1) or 
more locations in connection with a 
carnival, circus, public exhibition, 
festival, celebration or similar 
transitory event.



Temporary 
Food Service 
Operation

o Follows the same 2022 FDA Code 
requirements as FSE
o Separate application, licensing, and 

inspection model



Example of Temporary Events 

• Weddings 

• Fairs

• Festivals

• Carnivals

• Block Parties 

• Farmers Market



How Has NHV Health Utilized the 
Catering License in the Past to 

Assist Operators?



Catering 
Licenses as an 
Alternative to 
Temporary 
Food Licenses

o Designed to offset recurring 
temporary food service fees

• $80.00 per day or $200.00 for 
up to a 2-week period   

o Supports operators serving 
multiple events 

o Maintains consistent public 
health oversight



Other Considerations 
Regarding Caterer 
Licensure 



When a 
Caterer Is Also 
a Food 
Manufacturer

• Some caterers manufacture, bottle, jar, or 
package food products

◦ These activities require a State of CT 
Department of Consumer Protection (DCP) 
manufacturing license for non-meat/non-
poultry products

◦ If the packaged food contained meat or poultry, 
a USDA license could also be required

◦ Per the New Haven Code of Ordinance, the NH 
Health Department is still required to license 
these types of food service establishments

• Different agencies regulate different aspects of 
the food safety process 

• DCP focuses on manufacturing safety, legal 
product standards, and distribution readiness



Feature DCP Food Manufacturing Inspections Local Health Inspections

Regulator
State — Department of Consumer 

Protection

Local Health Department under DPH 

oversight

Type of Facility
Food manufacturing / processing / 

wholesale

Food service establishments (restaurants, 

cafes, etc.)

Primary Focus Safe food production & product compliance Safe food handling & service to the public

Licensing Authority DCP issues manufacturer licenses
Local health issues food service/retail 

licenses

Standards Used
State food manufacturing laws and 

regulations
FDA Food Code & Public Health Code

Inspection Goals Prevent distribution of unsafe products
Prevent foodborne illness at point of 

service

Typical Frequency Determined by licensure terms Risk-based schedules for routine checks

(These distinctions reflect CT statutes and 

agency roles.) (CT.gov)

Key Differences Between DCP and DPH 
Inspections 



Case Example 
– Food 
Product 
Manufacturer

• FSE manufactures and packages shelf-
stable products (i.e., pickles)

◦ Requires a DCP license for 
manufacturing and wholesaling 
products

◦ Requires a local FSE license for 
preparation and service

◦ Requires a temporary food service 
license or an annual catering 
license when selling at events or 
markets



Policy Question

• Should all businesses (even ones that are 
legitimately doing full-service catering operations 
at weddings, parties, etc.) be exempt from fees?
• No, because these operations would have a 

significantly higher risk for food safety issues and 
require more oversight and resources from our 
department.



Key 
Takeaways

• Caterers are Food Service Establishments under the 
law

◦ Many catering operations pose an increased 
food safety risk.

◦ Some caterers also require state manufacturing 
licenses and federal licensure based on what 
the product is.

◦ The current fee structure already provides a 
cost mitigation solution

◦ Not all caterers are operating in the same 
manner, and some would have a higher risk to 
food safety, requiring more of our staff’s time 
and resources.



Contact our Team

City of New Haven 

Health Department

Environmental Health Division

203-946-8174

EnvironmentalHealth@newhavenct.onmicrosoft.com


