[image: image1.png]e
CITY OF GREATER —-_
GEFILONG





TEMPORARY FOOD PREMISES GUIDELINES
ON SITE PREPARATION 
(EXPOSED & PRE PACKED FOODS)

INTRODUCTION

It is a requirement that persons intending to sell food for human consumptions shall prepare, manufacture or store such foods at premises registered as food premises prior to being sold at the outdoor venue or

The person/s are part of an organised community event/group/association under the co-ordination of an “Event Co-ordinator”.

These guidelines ensure that

· The public is entitled to expect the same diligence and regard for hygiene from temporary food premises operators that permanent, operating premises would afford

· It is the operator’s responsibility to ensure that the preparation, storage and service of food at each venue is in accordance with these guidelines

· A food handler should have a clear understanding of what can cause contamination and food poisoning and be able to demonstrate the methods taken to minimize these risks
· All food must be displayed, served and stored in a manner that will protect it from contamination and spoilage.

GENERAL FOOD SAFETY GUIDELINES FOR VOLUNTEERS AT FUNDRAISING COMMUNITY EVENTS

These guidelines provide a simple, easy to follow guide for volunteers who are producing and providing safe food as part of a community event/festival/association.

It is essential that the conduct of such events is co ordinated by a nominated ‘Event Co-ordinator’. The Event Co-ordinator takes responsibility to ensure food safety measures are practiced during and leading up to the event.

It is important to operators to note that their assistants/helpers may not possess the level of food safety skill/knowledge that they do and they should ensure that the relevant information is conveyed.

To ensure food safety right along the process, particular consideration must be given to the following areas; purchase, transport/receival, food preparation (includes storage/manufacturing/selling/display) and personal hygiene.

PURCHASE

· When purchasing goods from supermarkets/other food stores, foods should be checked to ensure they are not beyond use-by date, that packaging is not damaged (dented cans, broken seals, etc) and that foods are of a high quality (do not purchase bruised or rotten fruit/vegetables)

· Purchase and prepare foods as close as possible to the time of the event. For fresh, ready to eat foods such as sandwiches prepare them the day of the event just prior to transport and refrigerate them after preparation.
TRANSPORT/RECEIVAL

· Foods should be transported to the home in food grade plastic bags, any other form of bag or a clean container

· Transport of high risk foods shall take no longer than 15 minutes. This is particularly important during the warmer months, when temperatures of food can rise quickly and care temperatures can be extremely hot. An esky may be used to help keep foods cold or the air-conditioning turned on, to lower the temperature of the car during transport. The above applies to foods being transported to the home and to the event

· If transport of high risk foods is likely to take longer than 15 minutes an ‘Esky’ containing cold packs/ice shall be used to maintain the temperature of the food

· Upon arrive at the home or the event, all foods shall be immediately stored according to the labeling on each food.

PERSONAL HYGIENE

· Wash and thoroughly dry your hands before handling foods. A simple wash with soap is fine; it is preferable that you wear gloves, in particular they are recommended for sandwich preparation an when handling foods that are ‘ready to eat’ without any further cooking

· Use a hand towel or paper towel to dry hands and do not use this towel for any other purpose

· Do not allow pets or children into the kitchen when preparing food for events

· Do not smoke in the kitchen when handling foods or when foods are exposed
· Take care not to sneeze or cough in the direction of food or food contact surfaces. Always wash your hands after coughing, sneezing or using a tissue
· Hands should be washed prior to handling food, equipment or packaging and after smoking or going to the toilet. 
· DO NOT HAND FOOD WITHOUT FIRST WAHSING AND THOROUGHLY DRYING YOUR HANDS

· Any cuts that occur during the preparation/handling of foods are to be treated immediately and covered with a band aid or bandage. If the food has become affected due to the cut it MUST be disposed of. Any equipment that may have become contaminated due to the injury MUST be cleaned and placed in boiling water, vinegar or a chlorine solution such as ‘White King’ or ‘Domestos’ before it can be reused
· When deciding upon what to make for events, fetes, birthdays and special occasions it is best to avoid foods that need to be refrigerated as it is difficult to keep these items cold during transport to the event. Believe it or not this still gives you a broad range of foods to choose from. These include biscuits, cakes, slices, breads and pickled foods

FOOD PREPARATION

· Do not use any foods that have an expired use-by date

· Vegetables should be washed in tap water before preparation to remove dirt and soil

· If frozen foods are to be defrosted it should be done in either a refrigerator or if being used immediately, in the microwave.  If defrosted in a refrigerator the product be used within 48 hours once defrosted
· Use clean utensils to prepare/serve foods. Separate utensils are to be used for ‘handling’ cooked and raw food products to avoid cross contamination
· Preparation should take place as quickly as possible and refrigerated foods not left out of the fridge for more than 30 minutes
· When cooling cooked or baked food, leave the food out for no longer than 1 – 1.5 hours in a protected area, to sufficiently cool before placing in the refrigerator or into a container for pantry storage
· Take care to ensure that any containers or cling wrap/foil is clean and handled with clean hands. Remember, if the packaging is dirty then the food can become dirty too
· Ensure that all benches, utensils and equipment are clean before preparing and handling food

· Do not use the same utensils for raw and cooked food. If you do, then they need to be cleaned in hot detergent water before reuse
LABELLING

· Foods that are produced elsewhere must be labeled with the ingredients. This is of critical importance as a number of children and adults suffer from life threatening allergies to foods and their ingredients
· Foods produced for events should also show who produced the food. You can use initials, colour coding etc.

HIGH RISK FOODS

Examples of high risk foods are:
	Food Type
	Examples

	Milk and milk products
	Butter, yoghurt, milk, cream cakes, cheese cakes, custard tarts

	Egg products
	Quiche, fresh past, eggs, custard tarts

	Meat and poultry
	All cuts of meat including poultry and game

	Small goods
	Ham, salami, chicken loaf, bacon, strasbourg

	Processed meat products
	Pates, sausages, rissoles, meat pies, meat balls, casseroles, patties, sauces, stews, stock, soup

	Fish, shell fish and fish products
	Fish balls, patties, salads, soups, sauces, stews

	Other foods
	Pizza, pre-prepared meals, sandwiches, salads, rice dishes


	STRUCTURAL REQUIREMENTS (INCLUDING FIXTURES/MARQUEES/STRUCTURES)

	Cooking Appliances
	Cooking appliances are to be located in a position that protects the food against contamination.  It is imperative that preparation of ingredients/food be carried out in a location that will protect the food against flies, dust, sunlight, etc. Cooking appliances shall be adequately screened away from the public for both safety and health reasons.

A thermometer must be provided on site for the monitoring of food temperatures (hot and cold)

	Refrigeration
	Where a high volume of food is being sold (major event), it is recommended that a refrigerator or mobile cool room be provided on site.  In the case of smaller scale operations, an adequate number of eskies with ice bricks/ice may be used subject to temperature control compliance.

	Food Storage Receptacle
	All food storage receptacles shall be constructed of food grade material with tight fitting lids, capable of being readily cleaned. 

	Walls & Roofs
	Walls and roofs may be constructed of canvas, vinyl or other easily cleaned and approved materials.  It is preferable that there shall be a minimum of three walls, unless the operation/s is contained within an enclosed building.  In certain operations a freestanding servery/food area may be provided with overhead covering to protect from dust, sunlight, etc.

	Floors
	Floors to be in a condition so as to afford protection from contamination and a safe, cleanable working surface.


	STRUCTURAL REQUIREMENTS (INCLUDING FIXTURES/MARQUEES/STRUCTURES)

	Benches, Shelves & Counters
	All benches, shelves and counter tops must have a smooth surface material, which will be easy to clean and free from cracks or crevices.

Benches shall be provided for the appropriate storage off the floor of food containers/receptacles.  This bench shall be a different bench to that used for food preparation purposes.

	Hand Washing Facilities
	A hand washing facility supplied with running water must be provided.  This facility shall be provided with soap, single use paper towels and a suitable receptacle for the collection of the wastewater.

	Fire prevention
	Where cooking is involved, a suitable fire extinguisher is to be provided in the immediate area.  It is recommended that where possible, gas bottles are located outside the structure.

	Temperature Control
	A thermometer with an accuracy of +/- 1 Degree Celsius is required for use on site during the event. Food is to be stored at less than 5C for cold foods and higher than 60C for hot foods. 

	Dish Washing Facilities
	If utensils are washed on site, an adequate supply of hot water must be provided.  Utensils must be washed in hot soapy water and rinsed with a supply of clean water.  A suitable sized receptacle is to be provided for the collection of wastewater which is to be disposed of to sewer

It is preferable that soiled utensils and crockery be stored in a receptacle and removed off-site for cleaning and replenished with a quantity of clean items.

	Waste Disposal
	Garbage can contaminate food, smell bad and attract pests.  Waste products (solids & liquids) must be disposed of in a hygienic and environmentally responsible manner so that these problems do not occur.

All wash water waste must be collected in appropriate containers and disposed of to the sewer.  You must not discharge such waste to the stormwater system

All grease and fat deposits must be collected in approved containers, which must be secured and sealed prior to disposing of in the waste collection system.  This type of waste must not be discharged to the stormwater system or the sewer.

Maintain all garbage containers in good repair, and clean.  Do not clean them in food preparation areas.

	Gas Safety
	Refer to the Energy Safe Victoria website for requirements for gas safety. www.esv.vic.gov.au


WASTE DISPOSAL
· Garbage can contaminate food, smell bad and attract pests. Waste products (solids & liquids) must be disposed of in a hygienic and environmentally responsible manner so that these problems do not occur
· All wash water waste must be collected in appropriate containers and disposed of to the sewer. You must not discharge such waste to the storm water system
· All grease and fat deposits must be collected in approved containers which must be secured and sealed prior to disposing of in the waste collection system. This type of waste must not be discharged to the storm water system or the sewer
· Keep garbage in durable, fly-proof and rodent-proof containers that do not leak and do not absorb liquids
· Remove garbage from food handling and other work areas, as often as necessary and at least daily

· Maintain all garbage containers clean and in good repair. Do not clean them in food preparation areas

· Keep garbage storage areas clean

· Dispose of all water used for cleaning to the sewer not the storm water drain

· Keep garbage containers covered when not in use.
GOLDEN RULES FOR SAUSAGE SIZZLES AND BARBEQUES
· Keep hot foods very hot (steaming hot), and cold foods cold (refrigerator cold) - never just warm

· When transporting meat, place it in a sealed container.  Use a car fridge or an insulated cooler with plenty of ice or cool packs around the meat.  If you have air-conditioning in the car, it may be better to keep the cooler in the car
· Remove meat from the fridge just prior to cooking it.  Never leave it just lying around
· Ingredients like mayonnaise, cheese, butter and other foods that are normally stored in the refrigerator should be brought out and placed on the table only when they are being used. Do not leave these at room temperature for extended periods of time (i.e. minimise amount of displayed product and cook as much as you need to sell in the short term)
· Always cook meat products such as hamburgers, patties, sausages and kebabs thoroughly so that the juices run clear and the product is firm.  When cooking chicken, ensure that all of the flesh is ‘white’ in the middle and there is no hint of pink colouring.  (it is important to remember that these products have been significantly handled during their manufacture and proper thorough cooking is the only way to ensure that the product is safe to consume)
· Always use a clean plate and utensils for the cooked meat – never the same plate and/or utensil that held the raw meat.  Keep raw and cooked meats separate.  Raw meat marinade should never be used to baste meat while cooking
· All foods should be protected from insects, dust and customers by keeping them wrapped, covered or in sealed containers
· At the end of the event, don’t forget to clean the barbeque and clean and sanitise the utensils before storing them away
· Never re-freeze thawed meat.  Any remaining thawed meat must be thrown out. Dispose of any marinade that was used on raw materials
· At the end of the day, throw out any leftovers.
GOLDEN RULES FOR DISPLAY OF FOODS AT CAKE STALLS 

· It is recommended that low - risk foods (those not requiring refrigeration) be used at cake stalls. Examples of typical foods that can be sold include biscuits, cakes (NO CREAM or CUSTARD including powders), jams, slices, breads, pickled goods, herbs and spices

· If products containing high risk ingredients such as cream and/or raw egg base (certain cakes/fillings, custard tarts, Pavlova etc) are sold, a display sample may be used to advertise the product and fresh items that are sold are taken directly from a cool storage receptacle (Esky, insulated container etc). High risk foods should be stored at or below 5°C either in a cooler with ice or ice blocks such as an Esky, or in a refrigerator. The sample item would be disposed of at the end of the day

· All foods should be covered or packaged in a manner that protects the food from any foreign material such as dust, leaves, insects and human hands. Food must be labelled with the ingredients used to make them (cake mix ingredients must also be included on the label). This is extremely important as some people have life threatening allergies to foods such as peanuts and milk. Simply hand writing them on a sticky label is fine
· All foods shall be protected from the direct sunlight
· It is also recommended that each food product be in some way coded to show who produced it. By doing this you can easily trace the source of the food if a complaint is made. One way to code foods is to place on the packaging, either the name of the person who made the food or a coloured sticker that signifies who made the food. A list of the suppliers of the stall can be kept to assist traceability.

For further information please contact the City of Greater Geelong Environmental Health Team on 52724411
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