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GUIDEFOR THE DESIGN AND OPERATION OF A TEMPORARY FOOD PREMISES [STALL)
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‘ Provide walls and a ceiling where they are needed to
protect food — made of easy to clean, impervious material

Enszure food handlers have skills
and knowledge - see over

Keep potentially hazardous
food under temperature
control - see over

i Provide hand

'Fmtect displayed food : h "'T, - .. ] I washing and

- 528 over | 1 il . ) 5 t utensil & food

{ washing facilities
- 508 OVer

Flooring must be
unlikely to pose any risk " ’ , 2 X ’
of food contamination , : S =T i - Waste storage must have
i ‘ | ability to be enclosed (lid) if
necessary to keep pests and
animals away

Protect stored food

Prevent food being contaminated by i " (e.g. off the ground and
people, animals, pests, chemicals and ’ . et well covered)

foreign matter during food storage,

preparation and display

This document is for guidance only and is not legally binding. Each premises will be assessed on its own individual food safety risks by the relevant local enforcement agency.
Other requirements may also apply (e.g. LPG use, fire control, waste disposal) — seek advice from your local enforcement agenoy.
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written approval from ; Clean

enforcement agency)

f Container of sufficient ! Container of sufficient size 1: { Ensure food, utensils and food contact surfaces are not I
 size fe.g. 20 litres) " (e.g. 20 litres) with tap and ' ‘ contaminated by hands, hair, jewellery, wounds, coughs, etc. i
1 with tap and potable ¢ potable water ! N
i water (warm running R e LE LR LT T )
i water is reguired unless e . o Must have skills & |
i

i

1
- E knowledge in food safety
) ﬂnl:l food hygiene mat‘ters E

 Hot water and/or food v ! person, i
i grade chemical sanitiser for ' | attire and |

________________ i \ sanitising if needed habits fa J
T Pemmmmsmmsssssiesniieae ‘ B . - | Exposed wounds
{ Liquid soap and | __.--*" L W | | covered with -
\ paper towels ! g Ny \ I | waterproof covering |

"""""""" ’ e eeeeen, MO K : LY, iy
P { Provide separate washing 1 @ smoking . “ L £ ' "‘A .
! Container for waste water. i and rinsing containers for {4 10 stall g ~ae | w; I:nn-‘:;erim? l
! The waste water is to be ! food and for utensils, as ! Temesss . % | {‘i] E LD!-I ac t'WI i a tlﬂl' E
' disposed of appropriately \, Needed J S —— J \ Lﬁlng_uf?flfnj_%u:mi
e, to sewer or without ToTmmmmmmmmmmmmmmmmm e ! Money and amdman bMccccccccccmcmcccccamanes
| Tisk of entering stormwater/ ! food handled ! Hands must be washed whenever
i ""'ﬂ_t_‘?“"ﬂ'f:'_ _____________ 1 separately . they are likely to contaminate food

“ display. single use items and condiments Temperamre control of potentially hazardous food
d = Prutecl: displayed food from contamination | i — ST o
11 (e.g. using lids, cling wrap or sneeze bamiers) ! + Cold food — ensure !
e e o e e e e e o s - i 5°C or below

:r' Protect single use utensils from
(| contamination (e.g. store handle !
f%, ' up) and do not reuse ; pTTT TN,

------------------------- - ! Check food :
i temperature with |
______________ i thermometer [
! Clean the + (accurate to +- 1°C)
! outside S
i and top of ' /
’ : drs'pensp_er : H Hot food — ensure
i B u 1 1 H
! Provide separate ! ! hattles and i \ 20°C or above
. serving utensils for ; | donottopup ¢ 0 e 0 TTommmmmmmmmemees
\ each self-serve food : | hattles i Please seek advice from your local enforcement agency if planning to use an

0 -

s

e c—mmem - alternative to appropriate temperature control for display of potentially hazardous food.





