FOOD SAFETY REQUIREMENTS

O PERSON IN CHARGE

The license holder is considered the Person-In-Charge (PIC).

The PIC must be capable of answering questions about the rules, requirements, and temperatures in this
packet. Questions regarding these items may be asked by the inspecting sanitarian.

The PIC must ensure food workers are healthy and not experiencing vomiting, diarrhea, sore throat with
fever, nor have open wounds.

0O CLEAN WATER

All water used in a Temporary Food Service Operation must be obtained from an approved source. An
approved source is considered a public water supply or commercially bottled water from an approved source.
A private water well is not an approved source.

Water connections through a community spigot must be protected from the backflow of water with an ASSE-
approved backflow prevention device, such as ASSE 1011 or 1012.

Any water hoses must be food quality or drinking water quality hoses.

0O HAND WASHING

A temporary hand washing station must be provided and have warm flowing water.

Hand soap and disposable paper towels must be provided at the hand washing station. Cloth towels may not
be used to dry hands. A catch basin must be used for collecting waste water. Waste water must be properly
disposed of into sanitary sewer.

Hands must be washed prior to preparing food.

Hand sanitizer is not a substitute for washing hands. Hand sanitizer may be used after properly washing your
hands.

Hand washing station should be labeled “Hand Wash Only."

Hand wash setup must be set up as shown below:

Hands must be washed frequently throughout the
day, especially:

AFTER:
Using the restroom
Coughing or sneezing
Smoking

Handling money

L]

L]

.
« Eating or drinking
* Handling raw foods
« Handling trash

BEFORE:

L]

L]

Putting on gloves
Handling food
Changing tasks
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O DISH WASHING

» Atemporary dish washing station must be set up if any utensils are used.

* Alldishes and utensils used to serve TCS foods (cutting boards, ladles, knives, pizza cutters, etc.) must be
washed, rinsed, sanitized, and air-dried before use and at least every 4 hours.
« Basins must be large enough to immerse your largest dish or utensil.
» Sanitizer must be at proper strength.
o Chlorine level must be 50-99 ppm
o Quaternary ammonium must be 150-400 ppm. Please consult manufacturer's label for specific
sanitizer strength.
» Wiping cloths must be stored in separate containers filled with sanitizer water.
* Appropriate test strips must be available to ensure proper sanitizer strength.
» Dish washing station must be set up as follows:

SANITIZE | AR DRY

You should label the outside of your basins
as shown above

OO WASTE WATER AND SOLID WASTE

» Waste water from the hand washing station and 3-compartment sink setup must be collected and disposed of
into an approved sewer.

» Waste water may not be disposed of into a storm sewer drain. Storm drains convey water to our local
waterways such as rivers, streams, and creeks.
e Trash must be disposed of in trash cans and transported to an approved waste disposal area.

[0 WORK SURFACE MATERIALS

« All work surface materials such as counters and tables must be smooth and easily cleanable.
+ Porous items such as cardboard and unfinished wood may not be used as a food contact surface.

O LIGHTING

» Lighting shall be provided and sufficient for all working surfaces such as sinks, counters and cooking
equipment.
» Bulbs in food preparation areas must be shatterproof.

O FOOD PROTECTION

» All areas of the Temporary Food Service Operation must be protected from the environment using a tent,
covering, or building. Protection must be extended to the food preparation areas, service areas,
handwashing station, produce washing station, and the dishwashing station.

« Some fire departments do not allow the placement of cooking equipment such as grills and fryers underneath

tents. Please check with local municipalities for specific regulations.

Food preparation areas must be kept covered and away from areas of contamination.

All foods, drinks, and utensils must be stored at least 6 inches off the ground.

Workers cannot smoke or eat inside the food booth.

All food must be stored securely to prevent intentional and unintentional contamination. Food should only be

accessible to authorized personnel.
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O FOOD PREPARATION

» Allfood preparation must occur at the site of the licensed Temporary Food Service Operation.

* YOU MAY NOT PREPARE FOOD AT HOME OR ANOTHER UNLICENSED LOCATION AND
TRANSPORT IT TO THE EVENT.

» Raw fruits and vegetables must be rinsed with clean water prior to preparation or use. You must provide
flowing water to properly rinse all fruits and vegetables. Flowing water must be used to rinse fruits and
vegetables. A separate produce washing station must be set up, if required.

0O FOOD HANDLING

» Food workers cannot touch exposed, ready-to-eat foods (foods that will not be cooked or can be served
without cooking) with bare hands.

« Food handlers may use clean utensils, deli tissue, spatulas, tongs, or single-use gloves to handle ready-to-
eat foods.

» Single-use gloves are not a substitute for washing hands. Food handlers must wash hands throughout the
day even though they may be wearing single-use gloves.

« Food handlers working around exposed food or drink must wear a hair restraint.

[0 COOKING AND HEATING OF FOODS

All food must come from an approved source.

A least one metal-stem thermometer must be on site for checking food temperatures.

The metal-stem thermometer must be washed, rinsed, and sanitized prior to using.

Foods not meeting the proper cooking or heating temperatures must be discarded.

All foods should be cooked according to the temperatures listed in the chart below.

Foods cannot be cooled and reheated. All leftovers must be discarded at the end of the day.

Minimum Internal Cooking Temperatures

Poultry and stuffed meats 165°F for 15 seconds
Ground beef, ground pork, ground meats 165°F for 15 seconds
Pork, beef, lamb steaks 145°F for 15 seconds

Commercially packaged, pre-cooked foods, 135°F
all hot holding

O THAWING OF FROZEN FOODS

« Thawing must be done under refrigeration, during cooking, or in the microwave if it will be immediately
cooked.

» TCS food may not be thawed at room temperature. Any food found thawing at room temperature will have to
be discarded.

[0 KEEPING HOT FOODS HOT AND COLD FOODS COLD

» Holding temperatures must be monitored with a metal-stem thermometer. The thermometer must be capable
of checking both hot and cold temperatures.

Cold foods must be held at or below 41°F.

Hot foods must be held at or above 135°F after being cooked or heated.

Store all raw foods in a separate cooler than cooked or ready-to-eat foods.

Foods not meeting the proper holding temperatures must be discarded.
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PRE-OPERTIONAL CHECKLIST

Use this checklist to ensure food service operation is in compliance

0 Handwashing station is set up correctly:

O Warm running water
O Soap

a Paper towels

O Catch basin

O Waste basket

0 Dishwashing station (for utensils) is set up correctly:
Dishwashing basin with detergent

Clear water rinse basin

Sanitizer basin at appropriate concentration
Test strips

Area for air drying of dishes

oOoooad

O Fruit and vegetable wash station is set up correctly, if applicable
O Clean, running water
O Catch basin

Wiping cloth buckets are prepared with proper sanitizer concentration

Hot holding temperatures are at or above 135°F
Cold holding temperatures are at or below 41°F

Gloves, utensils, tongs to prevent bare hand contact with ready-to-eat foods
Hair restraints for workers handling or working around food

Good hygienic practices are in place

O 000000

All workers are healthy:

O No nausea a No jaundice

O No vomiting O No sore throat with fever

O No diarrhea | No exposed infected wounds

Food and utensils are at least six (6) inches off the ground

O

At least one metal-stem thermometer is available to monitor temperatures
O Refrigeration units have thermometers installed

A tent or building is covering the entire food service operation
Waste water is disposed of properly

Person-In-Charge is knowledgeable of food safety rules

1 |22 I O O 1 |

Temporary license is conspicuously displayed

FAILURE TO FOLLOW GUIDELINES WILL RESULT IN REVOCATION OF LICENSE TO OPERATE
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