FARMERS’ MARKET FOOD SAFETY RULES
REQUIREMENTS FOR THE FOOD STALL HOLDERS
at WATERFORD FESTIVAL OF FOOD DUNGARVAN 2012
All food sold in markets; on stalls; in marquees in movable and / or temporary premises is subject to Regulation (EC) No. 852/2004 (This includes whether or not the stall is profit making and also includes stalls where food samples are given out). There is also further guidance provided in Guidance Note 16 available from the Food Safety Authority. 

This list of requirements for each individual food stall has been drawn up specifically for this festival and the following needs to be in place:

Legal requirement
An adequate supply of hot and/or cold potable water must be available

How to comply
There needs to be enough water to allow for hand washing; washing of equipment and cleaning for the duration that the stall is trading.

Legal
Appropriate facilities must be available to maintain adequate personal hygiene (including facilities for the hygienic washing and drying of hands and hygienic sanitary requirements)

How to comply
Where open food is stored, handled or on display then a wash hand basin with an adequate supply of hot and cold water will need to be provided, together with soap and hand towels (disposable). There needs to be enough water to allow for frequent hand washing for the duration that the stall is trading. Water needs to be kept hot. This can be achieved for this festival by providing a suitable plastic bowl and carrying sufficient hot water in insulated containers (there will be an electrical supply to the marquee and the hot water maybe supplemented by a kettle) or alternatively a small ‘Burco’ style boiler may be used. These must be positioned safely and used in a safe manner. Wastewater must be disposed of properly e.g. in a sealed container which can be later disposed of or in a bucket which is safely positioned and kept away from food.


(Please note that anti bacterial hand wipes are not a substitute for hand washing facilities, they aren’t effective unless hands have been washed first).


N.B.  This is not a requirement for stalls selling pre-wrapped or sealed foods.

Legal
Surfaces in contact with food must be in sound condition and be easy to clean.

How to comply
Surfaces need to be capable of being easily cleaned e.g. plastic/ stainless steel table/counter or suitable cover.
Legal
Adequate provision must be made for the cleaning and where necessary disinfection of work utensils and equipment

How to comply
In addition to the above requirement for hand washing there needs to be a sink with an adequate supply of hot and cold water provided. There needs to be enough water to allow for the washing of equipment, utensils etc for the duration that the stall is trading and to allow for any wiping or cleaning of surfaces.

N.B. This is not a requirement for stalls selling pre-wrapped or sealed foods.

Legal
Adequate facilities and/or arrangements for maintaining and monitoring suitable food temperature conditions must be available

How to comply
High risk foodstuffs e.g. pate; meat; cheese; salads; hummus etc needs to be kept at a temperature of 5ºC or below. How you do this may depend on the length of the market/ festival. The best method is to use a fridge display or storage unit. Where ice blocks are used these need to be replenished frequently and food not piled high. Before food is put on to a refrigerated display it should already be cold (storage during transport or on the premises where it was stored should also be below 5ºC). You have to check your food to see that it is below 5ºC.You can best do this by purchasing a probe thermometer from a catering supplier.
Legal
Foodstuffs must be so placed as to avoid, so far as is reasonably practicable, the risk of contamination.

For any ‘open food’ that is displayed or sold you need to provide a stall, which is covered on three sides with a roof. You need to ensure that any high-risk open food on display is adequately protected e.g. with sneeze guards or clear display covers.

PLEASE NOTE THAT THE NAME OR TRADING NAME OF THE STALL AND

ADDRESS WHERE IT OPERATES FROM SHOULD BE CLEARLY DISPLAYED

ON THE STALL. (Recommendation)

Stall Holders Final Checklist 

All stall holders to have the following for festival day:

· Protective clothing & headgear.
· Wash hand basin, anti bacterial soap & paper towel.
· Thermometer & anti bacterial wipes.
· A large bin with lid.
· Suitable chopping boards.
· Cleaning cloths & anti bacterial spray for counter.
· Covers to protect food from contamination.
· Pallets for keeping food off the ground.
For further information, please read general requirements for Food Units and Stalls attached.
Please sign this document showing you are agreeing to comply with the above at Waterford Festival of Food, Dungarvan 2012.
Signature: __________________________                       Date: _____________________

