CATERING AT OUTDOOR EVENTS

RULES FOR FOOD HYGIENE

In addition to any information provided by the organisers of any outdoor events held within the City of Birmingham, this Department wishes to advise you of the following matters in relation to trading as a food business.

GENERAL REQUIREMENTS

1. Applicants with permits to trade must provide evidence of competence to trade as a food business to Regulatory Services, Birmingham City Council. This will include proprietor details, full address of registered premises, name of the Local Authority where registered, date of registration, a copy of a recognised food hygiene qualification and a copy of the latest Food Hygiene Inspection Report completed by an authorised Local Authority Officer.

2. Proprietors of food businesses catering at outdoor events i.e. mobile catering units, food stalls and marquees, crew catering outlets, hospitality catering, and ice-cream vendors, must comply with the provisions of the following legislation:

· Food Safety Act 1990

· Food Safety (General Food Hygiene) Regulations 1995

· Food Safety (Temperature Control) Regulations 1995

· Food Labelling Regulations 1996 (as amended)

· Health and Safety at Work etc Act 1974 and Regulations made under it

3. To ensure that food businesses carry out their work in a safe and hygienic way, this Department will examine documentary evidence from each caterer either prior to or during the event regarding:

· Insurance including public, product and employers liabilities

· Provision of appropriate fire-fighting equipment

· Level of training attained by of all food handlers working on site

· Electrical and gas installation compliance certificates

· The identification and control of food and health and safety hazards

· Suitability of the equipment and utensils being used

· Delivery vehicles used to transport food

· Storing and disposing of food waste (solid and liquid)

· Maintenance of personal hygiene of food handlers 

Please find attached an example of a preferred stall layout

SITING OF CATERING UNITS

1. Outside caterers must not be positioned close to sources of contamination i.e. fuel, waste storage or pests. Where possible they should be positioned near to key services such as water, drainage and electricity.

2. Consideration should be given to prevailing wind direction, access and entry routes.

3. Access to the rear of the catering operation by members of the public must be prevented at all times. 

4. Manual handling requirements involved in the delivery of food should be assessed by food proprietors and event organisers when considering the siting of catering units.

DELIVERY OF FOOD

1. To minimise the risk of cross contamination of food with dirt, bacteria and pests, all food must be suitably wrapped, covered or sealed in appropriate containers whilst being transported to the event.

2. Containers used to transport food may include trolleys, bags, boxes, trays and crates. They must be made from materials that allow for easy cleaning and is suitable for the food being carried in it.

3. All delivery vehicles used to transport food must be well maintained, clean, and in good repair. Food must be protected from other items being carried in the vehicle e.g. cleaning materials or fuels.  Ready-to-eat food must be separated from raw food to prevent the risk of bacterial contamination. 

4. Refrigerated vehicles or insulated containers with ice packs should be used to keep high-risk food at or below 8OC i.e. cooked meat/fish products, ready-to-eat food and dairy products.

5. Special purpose vehicles used for the transportation of food involving temperature control (keeping food chilled or hot) are recommended to incorporate a system for monitoring the temperature.

CLEANING

1. All work areas, food contact surfaces and structures must be kept clean, disinfected frequently, maintained in a good condition and free from accumulation of waste. Equipment should be clean and free from contamination before the start of a work session.

2. All caterers will need to provide their own cleaning materials i.e. mops, disposable cloths equipment and chemicals. These should be stored in a separate area away from foodstuffs.

3. It is good practice to implement a “clean as you go” policy where staff clean up spillages and food debris as they occur during work activities. Surfaces and equipment that have been in contact with food should either be cleaned/disinfected after use, or periodically if in contact use.

4. It is good practice to have a detailed cleaning schedule specific for individual catering operations. This is a systematic programme, which serves as a communication link between managers/supervisors and staff, and ensures that all aspects of a catering operation is covered by:

· Allocating specific tasks to staff

· Identifying and specifying what cleaning materials should be used on different surfaces and the methods to follow

· Specifying how often equipment and areas should be cleaned and/or disinfected during the event

· Specifying any safety precautions for staff carrying out cleaning tasks

· Specifying how and where cleaning chemicals should be stored (i.e. in a designated area away from all foodstuffs and from articles/equipment that come into contact with food)

5. It is essential to use cleaning materials correctly and to handle them with care. Staff should be instructed to follow manufacturers instructions and not to mix incompatible chemicals together as this result in the release of harmful vapours and compromise their own health and safety.

6. The following is a brief description of the types of cleaning products that caterers may consider using in their cleaning programme: 

· Detergents or Degreasers are required to clean equipment or areas that are greasy or oily.  These materials do not kill bacteria. 

· Disinfectants should be used on all surfaces that come into contact with food or hands, and must be of a ‘food safe’ type.  They kill bacteria but do not have cleaning properties.  It is important to clean items or areas with a detergent or degreaser before using disinfectants.

· Sanitizers are chemicals that have both detergent and disinfectant properties.  When used in food preparation areas they must be of a ‘food safe’ variety.

PERSONAL HYGIENE

1. Each caterer must provide their own designated hand washing facility on their unit. Water should be at a suitable temperature and soap and means of hand drying should be provided. It is recommended for antibacterial liquid soap and disposable paper towels to be used.

2. All food handlers should be made aware of the importance of hand washing and instructed to do so on a regular basis, particularly before handling food, between handling raw and cooked food, after handling money and waste, and after going to the toilet. Plastic gloves should not be used as an alternative to hand washing.

3. Clean protective clothing should be worn to protect food from any risk of cross-contamination. For example, staff preparing and handling open food should wear a clean coat/tunic/uniform and a head covering.

4. Wounds and cuts on hands, which are likely to cause risk of contamination of foods, should be covered with waterproof dressings. For food handlers these should be blue.

5. Food handlers should refrain from wearing ornate jewellery, wristwatches or false nails and nail varnish, which may present a risk of contamination. Sleepers in pierced ears and a plain wedding band are acceptable. 

6. Smoking is prohibited at your food stall. Please instruct staff to leave their stall if they wish to smoke and to wash their hands thoroughly before handling food again.

POTABLE WATER SUPPLY

1. Ideally, catering facilities will be connected to a potable water supply. Where this is not practicable, tanked supplies or water bowsers may be used but these must comply with the following standards:

 Must be filled from the mains water supply and not from taps/tanks used for hand washing at toilet facilities, as the these water supplies are frequently not classed as drinking water 

 Tanks must be well maintained, clean and sterilised frequently. It is recommended to empty tanks at the end of the day’s trading and refill with fresh water the next day

 Water should be readily available and in constant supply throughout the event

 Filling and connecting hoses should be clean and stored appropriately to reduce the risk of contamination

2. Hot and cold water must be available for the washing of cooking utensils, equipment, food and hands. 

WASTE DISPOSAL

1. Adequate arrangements should be made for solid waste to be removed frequently from food preparation and storage areas. Waste must be stored in lidded containers whilst awaiting collection from site.

2. Caterers should bring their own plastic bags or bins for the collection of food waste at their own food stall. When using plastic bags to contain food waste it is recommended to “double bag” to reduce spillages.

STORAGE & TEMPERATURE CONTROL

1. Suitable and sufficient temperature control is an important factor in preventing food poisoning. The Food Safety (Temperature Control) Regulations 1995 sets temperature control standards for food, which is likely to support the multiplication of harmful bacteria or the formation of toxins.

2. Foods that support the growth of bacteria and which don’t require further cooking prior to consumption are termed “high risk” and need to be stored/handled correctly. Examples include: dairy products (cream, milk, yoghurt, soft cheese); cooked meat, poultry and fish products; cooked vegetable dishes; cooked dishes containing egg or cheese; prepared salads and dressings; sandwiches and cooked rice.

3. The legal requirement for the storage of chilled food in England & Wales is at or below 8OC. However, it is good practice to keep such food at 5OC or cooler. Hot food should be maintained at 63OC or above.

4. The provision of suitable refrigeration, freezers and hot cabinets will be necessary for food which is required to be kept under temperature control for long periods of time. For short periods of time e.g. less than 2 hours, insulated boxes with ice packs may be adequate to keep food chilled. Raw meat and raw fish should be stored at or below 8OC in a refrigerator or cool box.

5. When working with hot food it is necessary to ensure that all food is thoroughly cooked to a minimum temperature of 75OC. If food is reheated it must be cooked to a core temperature of at least 82OC for immediate consumption.

FOOD PREPARATION

1. Raw and ready-to-eat (high-risk) food must be kept separate at all times to prevent cross-contamination and the multiplication of bacteria.

2. Designated work areas should be allocated to prepare raw and cooked food with the use of separate knives, chopping boards and other equipment.

3. Food handling should be kept to a minimum at ambient temperature.

COOKING

1. Cooking is an important process in killing harmful bacteria in food and thus preventing food poisoning. Food should be served immediately once it is cooked or held under correct hot holding temperatures until it is served.

2. Poultry and joints of meat must be thawed before cooking. This should be carried out following the manufacturer’s guidelines and separate from other food. Inadequately thawed food may still have ice at it’s centre and the heat from cooking will melt the ice but not raise the internal temperature of the food above that required to 
Destroy harmful bacteria. Thawing of frozen poultry and meat should be carried out in the lower section of a refrigerator, and be allowed to thaw properly for an adequate length of time.

3. To cook meat safely so that food poisoning bacteria i.e. E. coli 0157 and Salmonella are destroyed, the centre of the meat must reach a core temperature of at least 70OC for 2 minutes or until the juices run clear. 

4. The core temperature of cooked meats may be checked regularly with an accurate temperature probe, which should be disinfected before and after use.

5. Care should be taken with vegetable based food e.g. curries, vegetable burgers, vegetable samosas etc., as some food poisoning bacteria may be present in the spices and unwashed pulses and vegetables.

6. Food poisoning bacteria may survive in soil and contaminate root vegetables and salad. Therefore, these food items must be thoroughly washed before use. 

CROSS CONTAMINATION

1. There are 3 types of food contamination: microbiological (bacteria, moulds and viruses), physical (glass, plastic, metal or string) and chemical (pesticides on fruit and residues from cleaning chemicals). 

2. Vehicles and routes of contamination include: food handlers, hand-contact surfaces, food-contact surfaces, packaging materials, equipment, cleaning activities and pests.

3. To prevent cross contamination the following measures should be taken:

 Before starting to prepare food, ensure all work surfaces, knives and equipment etc are thoroughly cleaned and are in good condition and repair.

 Food handlers must maintain high standards of personal hygiene at all times. Persons known or suspected to be suffering from, or carriers of, a disease likely to be transmitted through food i.e. infected wounds, skin infections or diarrhoea, must be excluded from working with food if there is a likelihood of contaminating food with harmful bacteria.

 Keep raw and cooked food apart at all times, in separate areas with separate utensils and equipment. Colour coding is useful.

 Wash hands between handling raw and cooked food and handling waste.

 Protect food from insects, birds, grass and dust by keeping it covered unless it is being processed/prepared. Wrap or place food in sealed washable containers. Do not leave food lying about and store food above ground level at all times.

 Pre-cooked rice must be protected from contamination and stored at or below 8OC.

 Cooking should NOT take place in the open.

 Remove waste food and refuse from food areas as soon as practicable. Store in designated containers away from food.

 Keep cleaning materials away from food and ensure that all cleaning residues, including dirty water, are rinsed from food equipment.

 Carry out checks to prevent ingress of pests to food preparation area.

 Train staff in how to avoid cross contamination and monitor their work.

RULES FOR HEALTH AND SAFETY

Event organisers, mobile caterers and stallholders must safeguard so far as is reasonably practicable the health, safety and welfare of employees, the general public and themselves. 

FIRST AID

1. Each catering unit must provide their own first aid box with an adequate supply of provisions. Drugs and medicines should not be stored in the first aid box.

2. An Accident Book should be kept of any injury sustained on site, treatment given or staff member becoming ill. Details of the name of the injured person, nature and place of injury, time of occurrence, actions taken should be noted.

3. Any food handler who is suffering from a stomach upset, diarrhoea, vomiting or any form of illness considered contagious, should not be allowed to handle food.

LIQUID PETROLEUM GAS (LPG)

1. LPG is the main source of fuel for outside caterers and they present risk of fire/explosion. 

2. All operators using LPG must demonstrate a basic understanding of its safe use, characteristics and emergency procedures.

3. All pipework and connections to LPG cylinders must be in good working order and have undergone maintenance checks by the caterer or if hired by the Hire Company.

4. LPG cylinders must always be handled and stored in accordance with the Gas Safety Installations and Use Regulations (as amended) and relevant Codes of Practice and with the requirements of the Fire Prevention Officer. LPG cylinders must be stored in an upright position and secure from tampering. 

5. LPG storage at each catering unit must not exceed that which is required for a 24-hour period, or a maximum of 200 kg, whichever is the least.

ELECTRICAL INSTALLATIONS

1. Electrical power to catering units should where possible be supplied by the site electrical supply. If portable generators are used preference should be given to LPG or diesel-fuelled types.

2. Please ensure that if portable generators are used then they are: 

 Suitably power rated for their intended use

 Tested prior to their use by a competent person

 Sited in a well ventilated area, away from LPG cylinders, combustible       

  material, waste and not in direct access to unauthorised personnel

 Appropriately guarded to avoid accidental contact

 Fuelled and re-fuelled in a safer manner by an authorised person

 Do not cause a trip hazard by having trailing cables   

FIRE-FIGHTING EQUIPMENT

1. A Fire Certificate should be made available for all stallholders.

2. Hand-held fire-fighting equipment that has been serviced in the last 12 months and conform to British Standards i.e. fire extinguishers and fire blankets must be provided in all catering units.

3. It is important to choose the correct fire-fighting equipment for the fire likely to occur within your catering unit.

4. It is recommended to provide a 2 kg dry powder fire extinguisher if the activity in the unit is mainly cooking. A 9 L foam-type fire extinguisher is recommended if deep fat frying is part of the catering operation. Water extinguishers must not be used. 

5. 1m2 light duty fire blankets should be provided which are suitable for dealing with small fires involving burning clothing or liquids.

6. Hot liquids and large heating appliances should not be sited on the service areas. Any other hot holding equipment or heating appliances should be shielded from the general public by using barriers extending 1 m from the serving area.

7. Please seek further advice regarding fire-fighting equipment from your local fire prevention department.

This document was produced by: 

Food Safety Team

Regulatory Services

Birmingham City Council

June 2004.

Should you require any further advice or information please contact:

Reena Devi Venkamah 

Environmental Health Officer

Tel: 0121 303 4834
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