HAND  WASHING  AND  UNTENSIL  WASHING  AT  TEMPORARY  EVENTS:
The utensil-washing and hand washing stations  are separate setups and are not too difficult.  Obtain water from approved source.  At the food vendor booth, gravity flow for water pressure is adequate.
 

Hand wash: simply need a container that allows the valve at the spout to remain open when in use (so you can wash both hands at same time).  Elevate container (put on table or stand) for easy access, and have a bucket below, to capture water that runs off hands (grey water/ wastewater).  An actual sink is optional.  Of course, you need hand soap and paper towels.  And, the captured wastewater must go to a sewer system/ drain (not thrown out on grass).
 

Utensil washing:  you actually need a plastic utility sink for this one (see below).  Set up water so it is accessible at the sink.  You will need dish soap.  You will also need hot water source.  This can be as simple as water in a pot on edge of grill, or a coffee urn.  It simply needs to be available for use as you wash and rinse utensils.  Again, you will need a bucket below the sink drain to collect wastewater for proper disposal.  Finally, next to the utensil sink, you must have a clean surface for drying cleaned utensils (a clean table top will do).
You may purchase the following utility tub or laundry tub from home supply stores, such as Lowe’s or Home Depot
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