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CATERING AT SHOWS AND EVENTS
Food Safety Guide

If you operate or work in a vehicle or stall from which food is sold you are required at all times to comply with Regulation (EC) 852/2004 and Food Hygiene (Wales) Regulations 2006.
Registration
All food businesses must have registered with the Local Authority where the vehicle or stall is kept.

Structure and Facilities

1. The vehicle or stall should be designed and constructed specifically for its required use.  All surfaces must be smooth and non-absorbent.  Awkward crevices, angles and corners must be avoided, as these are dirt traps.

2. Where open food is handled, adequate covering or screening must be provided to the sides, top and rear to prevent contamination from dust, rain etc.

3. All equipment and fittings must have smooth non-absorbent surfaces within areas where open food is stored, prepared or sold, eg. plastic laminate, stainless steel.  Bare wood surfaces should be gloss painted, treated with polyurethane or hard varnish, or otherwise made non-absorbent.

4. At least one fixed wash hand basin must be provided for hand washing.  Soap (preferably anti-bacterial), and hand drying facilities are also required.  

5. At least one sink for washing equipment and utensils must also be provided.  The sink should be of sufficient size to adequately wash the largest piece of equipment cleaned on the vehicle during the course of trading.
6. You must have available a sufficient quantity (at least 5 gallons) of clean, cold water obtained from a mains supply and it should be changed daily.  The storage capacity of clean water must be adequate for all uses, including cleaning and maintaining adequate hot water supplies.

[This is additional to any water carried for food and drink preparation].

7. An adequate supply of hot water (at least 2 gallons) must be provided and maintained for hand washing and cleaning purposes during the whole of the working period.  This can be provided in several ways:-

a) A continuous heated supply – eg by means of a bottled gas water heater or a heat exchanger built into the engine cooling system.
b) Where no facility for heating water can be provided, a large insulated container which provides sufficient hot water storage for all purposes throughout the working period.

Adequate facilities must be provided for the disposal of waste water.  It must not be disposed of into a road drain.

8. Detergents, sanitisers and drying cloths (preferably disposable) must be provided for cleaning purposes.

Hygienic Practices
9. All parts of the vehicle or stall must be cleaned at least daily, with more frequent cleaning of work surfaces and equipment as necessary.  Disposable wiping cloths should be used for this purpose.

[Cleaning in areas where open food is handled must be by means of hot water containing a suitable detergent].
10. When not in use, the vehicle or stall must be kept in a clean place and not be used for any purpose that could cause contamination of the food.

11. Live animals must not be allowed in the vehicle.  Open foods must be adequately screened to prevent access to flying insects.

12. Unfit or waste food must be kept apart from other food; a suitable container with a tightly fitting lid must be provided for this purpose.

13. All food containers and wrapping materials must be clean and must not be capable of contaminating the food.  Where there is a risk of contamination, such containers must be reserved for non-food use only and marked accordingly.

14. Open food must be kept covered, eg. with cling film or foil, and stored in non-absorbent lidded containers or otherwise protected from sources of contamination.

15. Prevent ready to eat food from coming into contact with raw meat/raw meat blood and juices:
a) Keep cooked food on the top shelves of refrigerators and raw foods at the bottom.  

b) Cover foods to prevent dirt etc. falling onto them from the shelves above or under surfaces of trays.

c) Ensure that work surfaces and equipment that have been in contact with raw meat are thoroughly cleaned and disinfected before contact with ready to eat food.  In this regard use hot water and detergent followed by a food grade sanitiser.
d) If possible use different utensils and surfaces for cooked and uncooked food.

16. All food handlers must be supervised and instructed and/or trained in food hygiene matters to an appropriate level for their job.  Records concerning the training of food handlers must be available for inspection, such as Basic or Foundation level Food Hygiene Certificates.

17. If you handle food, wear purpose-made clean and washable over clothing, change it regularly, eg. a white coat or apron and keep a spare outfit with you.  Wear properly designed hair covering, eg. a hat or hairnet. 

18. Keep yourself and your over-clothing clean.  Wash your hands frequently and always:

 before starting work and after breaks,

 after using the toilet,

 after handling raw food,

 after sneezing, coughing, and scratching,

 after cleaning,

 after handling rubbish.

19. A first aid kit must be kept on the vehicle or stall.  Cover cuts with a waterproof dressing.  Report sickness, diarrhoea or any nose/throat/skin infection to your doctor, telling him that you work in the food industry.  Do not handle food until at least 48 hours after your symptoms have finished.

20. Do not cough or sneeze near food, use disposable handkerchiefs and wash your hands after each use.

21. Do not wear jewellery, loose hairpins, false nails, nail varnish, etc.

Temperature Control
22. Food should be cooked until it is piping hot (ie. above 75(C).  Hot food must be kept at a temperature of 63°C or above until it is sold, eg. in a bain marie or in a hot display.  Food temperatures should be monitored using a clean, accurate temperature probe, and a record kept of temperatures recorded.

23. All food stored on the vehicle or stall must be kept free from contamination.  Perishable foods must be kept refrigerated at or below 8°C.  If refrigeration is not available ice packs and insulated boxes can be used for this purpose.  Food temperatures should be monitored and a record kept of temperatures recorded.

24. If you handle ice cream, the storage temperatures are dependent on the type of mix used:-

a) Frozen or scoop ice cream must be kept at -2°C or below.

b) Pasteurised liquid ice cream mix must be kept at 7°C or below.

c) Sterilised liquid ice cream mix must be kept at 7°C or below after opening.

d) Powder ice cream mix must be kept at 7°C or below after reconstitution with water.

[Soft ice cream machines (carpigiani type) must be emptied and sterilised at the end of each working day.  Ice cream mix must not be allowed to stand in the reservoir tank without adequate refrigeration.]

The identification and control of food hazards
25. As the food business operator, you must:

a) Identify potential food hazards (ie. things that might be harmful).  There are essentially three categories of food hazards: microbiological, chemical or physical.

b) Identify the areas where they could occur within your business.

c) Pinpoint those areas that are critical to ensuring food safety.

d) Make sure you have adequate safety controls in place at those points critical to ensuring food safety.  Examples of possible controls include:

 buying supplies from reputable suppliers;

 checks on raw materials;
 proper stock rotation of food and ingredients;
 separating different types of food to prevent cross-contamination;

 using foods within “use by” or “best before dates”;

 thorough cooking and reheating to at least 75(C;

 correct temperature of food kept hot or cold during display/storage;

 good staff hygiene;

 food hygiene training;

 effective cleaning routines; and

 pest control.

e) Regularly monitor the controls to check they are working effectively.

f) Maintain and review all controls.

g) You must document the above measures.

Using the “Safer Food Better Business” pack is one way of demonstrating compliance with the above, although other methods of equivalent effect are available.  Please refer to the Food Standards Agency Web Site on www.food.gov.uk  or you may wish to contact your local Council’s Environmental Health Department for advice.  If you are Newport based please ring the Food Safety Team on 01633 232631.
NEWPORT CITY COUNCIL FOOD SAFETY CHECKLIST TO BE MADE AVAILABLE FOR INSPECTION DURING THE EVENT
Please see next page

TRADER NAME: ………………………………………………………………………………………
REGISTERED WITH …………………………………………………………..…………..COUNCIL
EVENT: …………………………………………………………………………………………………
	1. 
	Have your staff received appropriate food hygiene training?

(You will be required to produce evidence of this eg. certificates)
	Yes
	No

	2. 
	Have you carried out a food safety hazard analysis?

Have you put the hazard analysis down on paper? eg. using “Safer Food Better Business”

If you have, is the document available for inspection?
	Yes

Yes

Yes
	No

No

No

	3. 
	Are you regularly monitoring food temperatures so as to ensure food is either kept below 8(C, or cooked to above 75(C and held at above 63(C?
	Yes
	No

	4. 
	Is the vehicle or stall clean?

Can all surfaces that come into contact with food be kept clean?
	Yes

Yes
	No

No

	5. 
	Is the food covered when not being handled eg. When in fridge?
	Yes
	No

	6. 
	Do you have enough refrigeration space for high risk foods?

Is it capable of storing food below 8(C.
	Yes

Yes
	No

No

	7. 
	Have you got suitable and separate provision for washing hands?

ie. Hot and cold water, soap (preferably antibacterial) and hand drying facilities (eg. paper towels).
	Yes
	No

	8. 
	Have you got large enough sinks to wash food and equipment in?

Are they supplied with hot and cold water?

Do you have detergent, spray sanitiser and clean cloths?
	Yes

Yes

Yes
	No

No

No

	9. 
	Have you got enough water containers?

Are they clean?

Have they got lids?
	Yes

Yes

Yes
	No

No

No

	10. 
	Have you got a sufficient supply of clean overalls or aprons for the duration of the event?
	Yes
	No

	11. 
	Have you any means of controlling flying insects?
	Yes
	No

	12. 
	Have you got lidded bins for the storage of rubbish?
	Yes
	No

	13. 
	Have you got a suitable floor covering that is easily cleanable, anti-slip and free from tripping hazards?
	Yes
	No


I confirm that the Food Business trading as: ………………………………………………………………
complies with the above food  safety checklists.
Signed:
……………………………………………………………..Date:  …………………………………...
Name (Capitals):                                               Position in business:                                                   
PLEASE COMPLETE AND RETURN THE ATTACHED FORM
Return to:

Gareth Jones

Principal Environmental Health Officer - Food Safety
Regeneration and Regulatory Services
Environment and Regeneration
Civic Centre

NEWPORT
South Wales

NP20 4UR

I attach herewith a description of the food items to be sold at this event:
NAME OF EVENT:  ………………………………………………………………………………….  
  
	DESCRIPTION OF FOOD ITEMS TO BE SOLD AT THIS EVENT
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