ARTISTS IMPRESSION B MINIMUM STANDARDS FORN KE QPERMAPORARY FOOD S

_______________________________________________

~Enclosed stall (Roof & three sides) .
Please Note: Roofing may not be required where:
¥ Adequate roofing is provided when located within an
existing structure; OR
s + ¥ All food product is prepackaged (no taste testing) o
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_________________________

/Ensure a minimum distance
of 10 metres separates food
operations and any areas that
. are accessed by animals K

_________________________

__________________________________________

/“Cooking equipment located to protect food from® \
K \contammatlon & ensure public safety ,,'

-——————

I/'Display of current Certificate ° I
' of Food Hygiene Licence and il

i Registration for temporary - 3 o 8w . :
\ Jfood stall ‘ 1 ELTERRS e R i el LT | - /- ‘Dry Chemical Fire Extlngwsher

e c e e e ——————— % 4 % = - -
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——————

__________________________

: Food display, Food protect|on
\ . Jaste Testing -see over /

__________________________

...................

4 Temperature Control
i for potentially hazardou

1
1 and perishable foods
\\- see over

Seoo-Oo -

e e EE - ———————

__________________________

:"Refuse Bin with lid and liner
' supplied

__________________________

___________________________

S Floor Covering b easy to clean \

Prepe——— el 5T W el e e
! No food ztoFrJed directly on [Pt i W R “Hand Washing * v /" Utensil Washing * ) ust IedPFOVI edl ocated on ,:
:\ y o . \FaCI|Ity see over,’ ‘\ Facility - see over ,' u?seae groun !
\ground. Overall clean condition.; WIS WD T TN e

...........................
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Minimum hand washing facilities Minimum utensil washing facilities Food Handlers

_______________________

.................... i pemmmmm e —————— /Money and ™ & /“Utensils and
; 20 litre water container \ — e | ! 20 litre water container i food handled: i gloves used H
-€----- . with tap labelled OHand - Lm,,.mq* ----- . with tap labelled OUtenS|| ‘.separately \ .o handle food '

\ Washing OnlyO ,/ g \ Washing Only® S T

I| § . L .-I 1
\| ‘Illa_c J ' E: \u £ ---\-v
\ avallable for emergency cleaning Ilh -:"| -, VFJ -

/Hands must be
\ attlre and hablts: | 1 | washed whenever;
i hands are likely to:

i ‘.contaminate food.’

L F TSRy

....................

....................

! quwd soap and paper
=<1 towels supplied for staff !

\

....................

____________

/“No cuts, illness),

___________________

b Contalner to catch waste

..................

/ “Container to catch waste \\‘ /"No smoking within N i .
__: water labelled OWaste | 4_____, water labelled OWaste Water \ temporary food stall ! 1 Sores on food |
i Water OnlyODisposed : _,-"' \ OnIyODlsposed tosewer / T TTTTTTTTTTOY . \handiers J

\ to sewer , ) e '|
.................... Two containers of sufficient capacity are to also le N

provided for adequate cleaning of utensils

Sauces, condiments and single serve
utensils

A

R e T 00 e e e e e e —————
i - “Provide appropriaté,  tesSE IR,
i 1 ,’- X RN
\ sneeze barrier //Single serve utensils K
— protected from contamination;
\ Stored handle up. /

.......................

/" Sauces, condiments in squeeze\
. «lype dispensers or sealed packsl

"Slgnage must be provided to all taste testing \‘.
\ statlng ONo double dipping, single serve only® J




