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GENERAL GUIDELINES FOR TEMPORARY FOOD SERVICE

AND PREPACKAGED FOOD VENDING

INTRODUCTION

In order to help ensure the safety of food served by temporary food establishments, it is necessary to follow these guidelines for the protection of the public.

PERMIT TO OPERATE AND FEE
A permit to operate a temporary food service is required.  A separate application shall be made for each facility.  Complete the application in full.  Application and Menu must be returned 14 days prior to the event.  Fees are waived for ASU student organizations and departments.  http://www.asu.edu/mu/docs/FoodWaiverReq_July05.doc 

Any student organization or department which fails to submit the application and menu

14 days prior to the scheduled event may be excluded at the discretion of this Program.

PREPACKAGED FOOD
A permit is required to sell or distribute prepackaged foods (i.e. candy bars, ice cream, chips, nuts and spices).

When food sampling is conducted, all guidelines relating to food booth construction, food protection and hand washing must be met.

MENU
Keep the menu simple and keep potentially hazardous foods (i.e.; meat, fish, shellfish, poultry, eggs and milk or milk products) to a minimum.  Complete control over the food, from start to finish, is the key to safe food service.

FOOD HANDLERS CARD
It is recommended that all food handlers complete a food handlers sanitation course.

FOOD PROTECTION
All food must be from an approved source.  No home canned or home prepared foods are allowed!  All food preparation shall take place inside the temporary establishment or other approved facility.  (Note:  Grills or other cooking equipment may be exempt due to local fire codes.)

When using a BBQ grill or other equipment to cook outside the booth, a barrier of at least 4 feet must be provided to protect the customers from burns or splash and protect the food from possible contamination.

Potentially hazardous food must be stored and displayed at safe temperatures.  Cold food must be maintained at 41(F or below.  Mechanical refrigeration with a thermometer is recommended.  Hot food must be maintained at 130(F or above.  Rapidly reheat potentially hazardous food to 165(F and maintain at 130(F or higher.  (Crock pots, steam tables or other hot holding devices are not to be used for reheating).

A metal-stem probe type thermometer must be available and used to check the temperature of potentially hazardous foods.  The thermometer must be able to measure from 0( to 220(F.

Leftovers may not be used at the booth.  Hot held foods which have not been used by the end of the day must be discarded.

All condiments, including ketchup, mustard, sugar, mayonnaise, etc., must be individually packaged, in squeeze bottles, pump dispensers or containers with self-closing lids for protection against dust, flies, coughing, etc.  No open condiment containers allowed.

Ice intended for consumption shall be from an approved source, properly protected, drained and stored separately from ice used for refrigeration.  Ice must be dispensed with an approved ice scoop.

All foods, food containers, utensils, napkins and all single service articles must be stored at least six (6) inches above the ground to adequately protect from splash, dust, insects, weather or other contamination.

All food and drink must be properly protected from dust, insects, coughing and other sources of contamination at all times by sneeze guards, covered containers or other methods approved by the Department.

All fruits and vegetables must be washed before being used.

Strict attention should be given to personal hygiene.  Persons with cuts, sores, respiratory infections or communicable diseases are prohibited from working with or around food.  Children and non- food handlers must be excluded from food preparation areas.

Clean clothes and hair restraints are required.

No eating, drinking or smoking is allowed in the food preparation areas.

HAND WASHING
Provide a minimum 5 gallon container with a spigot or spout, a container for waste water, soap and paper towels.

Hands must be kept clean.  Wash hands frequently.  Hand washing facilities must be provided, convenient to use, and supplied with adequate soap, paper towels and water.

UTENSIL WASHING FACILITY
When multi-use utensils and equipment are used it is required they be washed and sanitized between uses.  Proper sanitation requires the use of a three step procedure.  Three adequately sized containers must be set up:  The first container is used for washing and shall contain hot water with dish soap.  The second container is hot rinse water.  The third container is used for sanitizing with cool water and 50-100 ppm chlorine (bleach) solution (i.e.; 1 capful of  bleach for every 2 gallons of water.)  After sanitizing, all utensils and equipment must be air dried.  These containers should be changed as often as necessary to keep the process effective.

WIPING CLOTHS
Store wiping cloths in a container of sanitizer 50-100 ppm chlorine (bleach) solution (i.e.; 1 capful of bleach for every 2 gallons of water.)  Change the solution frequently and check on its potency with test strips.

WATER SUPPLY
Sufficient potable water must be available for food preparation, cleaning and sanitizing of utensils, equipment and hand washing.

WASTE/WATER DISPOSAL
Provide a covered trash container.

All liquid waste and gray water must be disposed of into an approved sanitary sewer system or holding tanks.

Special containers will be necessary for the disposal of used (hot) charcoal and/or grease.

FOOD BOOTH CONSTRUCTION
Booth must consist of three sides and a top.  The top must be constructed of a water resistant material.  (Enclose booth from the bottom of the front service counter down to the ground.)

The floor of the booth must be a hard cleanable surface.  Booths located on dirt or grass must use plywood, tarp or similar material for floor surface.

All food prep must be done at the rear of the booth.  The front of the booth can be used for food service only.  Exposed food items placed on the front service counter require a sneeze guard or approved food cover. 
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