General Requirements for Food Units and Stalls Operating

Figure I: Flow diagram of typical operations involving market stalls
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These controls should be checked regularly and reviewed with any changes to the operation of the business. A probe thermometer must be provided for checking that all temperature requirements are met, including where refrigerated or frozen food is provided, transported or stored.

Transportation:

Transport of food, even over short distances, must be done in such a way to prevent any contamination of the food, to maintain the integrity of the food and at necessary temperatures to prevent the growth of micro-organisms.

· Containers used for transporting foodstuffs must be kept clean and maintained in good repair and condition.

· Reusable containers for transporting food must be clean and constructed to facilitate easy cleaning. 

· Containers used for transporting food must not be used for transporting anything other than foodstuffs where this may result in contamination of the foodstuff.

· The interior of vehicles must be clean and free from any conditions that could cause contamination of the food.

· Any food requiring refrigeration must maintain a core temperature of 5˚C or below during transport.

· Where insulated containers are used, these must be able to maintain the temperature at or below 5˚C during transport.

· Any frozen food must be transported at a temperature at or below -18˚ C.

· Hot food must be kept at above 63˚ C.

· Purpose built vehicles must be able to maintain the appropriate temperature of the food being transported. These should be provided with temperature monitoring equipment (such as a thermometer capable of being calibrated) to ensure the required temperatures are being achieved.

· These vehicles must be adequately insulated with a lined interior that provides a smooth, continuous, easily cleanable waterproof surface.

· Raw and ready-to-eat foods must be kept separate during transport.

· Food items should be segregated from non-food items (such as craft items, plants, gardening materials etc.) during transport.

Site:

· The site on which food stalls are situated should provide hard standing (paving or tarmac) and should facilitate drainage for surface water. Where stalls are situated on sites without hard standing, individual stalls should provide hard, durable, easily cleanable flooring. 

· The floor in mobile food vans must be finished with a hard, durable, easily cleanable and preferably non-slip material. 

· The stall must not be situated near a sanitary convenience, accumulation of refuse or filth, or where animals are kept.

Structure

· The storage and exposure of foodstuffs for sale must be off the ground at a level which will ensure that they cannot be contaminated by animals or other ground level contamination. 

· The stall must be constructed of suitable materials and shall be kept in a proper state of repair, in a clean and hygienic condition and not pose a risk of contamination to open food. 

· The construction and layout of the food stall should ensure that any foodstuffs exposed are adequately protected from the elements, from airborne dust, birds and insects and from members of the public queuing at the food stall. This will normally require that the food stall should be covered over and screened at the sides and back, unless a similar degree of protection can be demonstrated to achieve the same effect. 

· When not in use, the stall must be stored in a clean place.

Water supply and washing facilities

· The water supply provided must comply with European Communities (Drinking Water) Regulations, 2007 (S.I. No. 278 of 2007).

· A wash hand sink must be suitably located within the food premises and provided with a constant and instantaneous supply of hot and cold water. Anti- bacterial soap and a suitable means of hand drying (i.e paper towels) must be provided at same.
· A water supply direct from the rising main must be provided in the kitchen for drinking purposes, the washing of vegetables, ice cube making and in the manufacture of food products. 

· A constant and instantaneous supply of running hot and cold water must be provided at a double sink unit in the kitchen.  This must be used for food preparation only. 

· A deep bowl sink must be available to wash dishes after use.  This sink must have a constant and instantaneous supply of hot and cold running water.  Alternatively, a mechanical dishwasher can be used.

Waste

· Stall holders must, where necessary, provide a sufficient number of suitable containers for waste until it can be removed from the stall. The waste shall be removed on a regular basis where necessary.

Lighting

· There must be adequate lighting at the stall. 

First aid

· A first aid kit, which includes a supply of water-proof dressings (blue coloured dressings are recommended) to cover any cuts and abrasions, must be provided on the stall.
Power supply

· A satisfactory power source must be provided where necessary (e.g. a mobile generator of suitable capacity, or connected to mains electricity).

Cleaning

· An adequate supply of food-grade detergents and disinfectants for cleaning must be provided at the stall. Cleaning products and cleaning equipment must be stored apart from foodstuffs so that they do not pose a risk of contaminating food.

Temperature control

· The stall must be provided with equipment to ensure that all food susceptible to rapid microbiological growth is kept at a temperature of 5˚ C or less. Refrigeration should be provided in order to keep food at the correct temperature. 

· Food business operators providing alternatives must demonstrate that the arrangements are suitable to maintain the required temperature throughout the trading period. 

· Where frozen food is stored or sold, freezer units capable of maintaining the food in a frozen state must be provided. A unit capable of achieving -18˚C is required. 

Personal Hygiene:

· A high degree of personal hygiene must be practiced by staff handling foods on stalls.

· Those suffering from illness or infection must not handle, prepare, or work with food.

· Cuts, sores, and open wounds must be covered with waterproof dressings (blue coloured dressings are recommended).

· Food handlers must wear clean, protective clothing. Long hair should be tied back or covered by a hat, hairnet or similar head covering.

· Food handlers must always wash hands thoroughly after:

• using the toilet 

• handling waste or rubbish

• handling raw food

• contact with animals

• every break.

· Smoking is not permitted at food stalls.
· Excessive jewellery should not be worn by food handlers. Plain wedding rings, sleeper earrings or studs only are recommended. 

Staff Sanitary Accommodation:

· Staff should be provided with separate and adequate changing facilities. Provision should be made for the storage of personal items.

· Food workers should be provided with separate and adequate toilet and hand washing facilities. 

Staff Training:

· All food workers must be trained, or supervised by a trained person in the basic principals of food safety.

HACCP:

· A food safety management system based on the principles of HACCP must be implemented and maintained by each food operator.

Additional requirements under recent legislation include:

Traceability:

· Since 1 January, 2005, all food business operators are required to ensure product traceability. This will require food stall operators to maintain sufficient records and documentation on the food supplied to their business, by which business or individual and the date of transaction. The details required will include the contact details of suppliers (name, business/premises address, telephone numbers), types of food supplied and dates of supply. 

Organic Produce:

· Food stalls selling products labelled as ‘organic’ must be able to demonstrate to the inspecting officer that the source of the food is from a certified farm or, if imported, that traceability information is available for inspection that can prove the food originates from an internationally certified source.

Labelling:

· The general labelling of foodstuffs in Ireland is controlled under the European Communities (Labelling, Presentation and Advertising of Foodstuffs) Regulations, 2002 to 2005. The underlying principle of food labelling is that the purchaser must not be misled. Food sold at markets is not exempt from the labelling requirements that apply to food sold by other means. 

· Foodstuffs sold loose without pre-packaging (e.g. olives sold from drums, or cheese sliced at the request of the consumer) need only indicate the name of the food either on the label, or displayed on a notice near the food. 

· Foodstuffs that are pre-packaged on the stall from which they are sold need only indicate the name of the food on the label.

· If the foodstuff is packed on the stall at the request of the consumer (e.g. sandwiches made up at the customer’s request), only the name of the food needs to be indicated on the label or on a notice near the food.

· In all cases, the information must be visible, legible, indelible and not obscured in any way.

· (In all cases the labelling must be in English only. Labelling in other languages is permitted as long as it is in addition to English).

Stalls that involve Food Preparation 

The following requirements are necessary:

· A wash-hand basin connected with an instantaneous supply of hot and cold water must be provided. Soap and suitable hand drying facilities (e.g. paper towels) must be provided.
· For washing equipment and utensils, a sink unit of adequate size serviced with an instantaneous supply of hot and cold water must be provided.

· A suitable means of drainage must be provided for wastewater from basins and sinks.

· Where food is being cooked, the core temperature must achieve at least 70˚C for 2 minutes or equivalent (e.g. 75˚C instantaneously). If cooked food is to be reheated it should achieve a core temperature of at least 70˚C. Food that is being kept hot after cooking or reheating must be maintained at a temperature of 63˚C or above.

· Temperature control as outlined previously must be complied with.

· The arrangements for food preparation must be such that the risk to food being prepared is minimised.

· Handling and preparation must be carried out to avoid the risk of cross contamination. Where uncooked meats and cooked meats or other ready-to-eat foods are both handled in the same stall, segregated storage and display for each must be provided.

· Where fat-frying and similar activities are being carried out, an extract canopy of suitable construction and of suitable material may be necessary over all heat and steam emitting appliances. Adequate ventilation should also be provided.

· A heat resistant finish such as stainless steel must be provided behind deep fat fryers and hot plates.

· A durable, easily cleanable floor must be provided (e.g. vinyl tiles, non-slip heavy duty vinyl sheeting).

· Suitable and adequate refuse storage facilities must be provided at the stall.

· For barbeque and other activities which may pose a health and safety risk if carried out under full cover, the cooking activity should be supervised to prevent the likelihood of contamination of food. 

It is recommended in so far as is reasonably possible that the bulk of food preparation takes place off site in suitably registered or approved premises.

Mobile Food Vans:

Additional requirements for mobile food vans include:

· The driving compartment of the vehicle must be separated from the food area of the vehicle.
· They must be purpose built or properly converted.
· The mobile food van must be of sufficient height. The internal surfaces must be finished with a smooth, hard, durable and easily cleanable material. The floor must be finished with a hard, durable, easily cleanable and preferably non-slip material.
· A canopy of suitable construction and of a suitable material must be provided over the heat and steam emitting appliances. A mechanical extraction system to the exterior of the van, complete with grease filters may be necessary.
· A heat-resistant finish such as stainless steel must be provided behind deep fat fryers and other cooking equipment.
· The unit must be of a suitable and adequate size. 

· All food must be prepared in the vehicle or in premises registered, or approved, for that purpose.
· Temperature control must be complied with. Two fridges may be necessary depending on the nature and extent of the business, to store raw and cooked meats.
· A wash-hand basin connected with an instantaneous supply of hot and cold water must be provided. Soap and suitable hand drying facilities (e.g. paper towels) must be provided.
· A deep sink unit connected with an instantaneous supply of hot and cold water must be provided for utensil washing. A double deep sink unit may also be required depending on the nature and extent of the business.
· Water must be stored in a tank of a suitable material and so constructed that upon draining no water shall remain in the tank.
· All waste water from sinks must drain to a suitable covered container or sump on the unit.
· Adequate lighting must be provided in the unit.
· Shatterproof diffusers must be attached to electric light fittings.
· A first aid box complete with waterproof dressings and antiseptic must be provided. 

· The van must have suitable and sufficient means of food storage and food preparation.
· Suitable cleaning equipment must be provided in the van. A locker or other suitable compartment must be provided for the storage of these items.
· A locker or other suitable compartment must be provided for the storage of personal clothing.
If you have any queries please contact:

Grace O’Brien

grace@marydaly.ie
087 9424096
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