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Temporary food stalls are often seen at fetes and markets and on special festival days. Selling food from a temporary food stall requires a number of important considerations. Cleanliness and hygiene standards are as important for temporary food premises as they are for any shop or restaurant that has food for sale.

Temporary Premises Requirements

Notification

All temporary food premises must be notified to the State Government; this can be done by accessing the NSW Health website at:

www.foodnotify.nsw.gov.au
Food stallholders who regularly attend markets throughout NSW are required to notify their stall as a food business and NOT a temporary event.

Each stallholder must record their office address (which may be their home address) and the address of the markets they will be attending as the premises of their business.

Event organisers should ensure that each food business that are to be operating at their event has a notification number in accordance with Food Safety Standard 3.2.2 (clause 4).

Structure

Each food stall must be fully roofed and completely covered in on three sides by materials such as canvas, plastic sheeting, vinyl or similar material. 

Each temporary food stall must be provided with adequate washing facilities for both hand washing and for the cleaning of utensils. These washing facilities include:

1. A supply of hot and cold water

2. A plastic basin for washing hands 

3. A plastic basin for cleaning utensils

4. Single use hand towels, soap and detergent

Protection of food from Contamination

When serving food that requires utensils, make sure that you only issue disposable utensils for eating and for drinking. All food which is kept within the stall must be stored 750mm above the ground and it should be covered or in closed containers. 

All food that is on display should be protected from the public. A barrier must be provided, such as a display counter, plastic or glass barrier, sneeze guard or siding. Condiments such as sauce and mustard must be contained within squeeze type containers or in individual packs. 

All disposable eating utensils must be pre-wrapped in paper napkins, cellophane bags or a similar material that protects them from contamination. 

Tea, coffee, cordial and other beverages must be served from an enclosed or lidded receptacle, which is equipped with a tap or spout. Drinking straws, paper cups and other utensils should be enclosed in suitable containers or otherwise protected from contamination. 

Any prepared food must be sealed and clearly labelled with the name, address and phone number of the place of manufacture. This place must comply with the Food Safety Standards.

Food Temperature Control 

All potentially hazardous food, which is prepared within the stall, must be for immediate sale and consumption unless a suitable food warmer or food display is provided. This must maintain the food at a temperature of at least 60oC for hot foods or below 5oC for cold foods. 

Pre-prepared food products or pre-cooked food, which contain ingredients such as fresh cream or custard, must not be sold from a one-day stall. You are only permitted to sell these foods if you have proper refrigeration facilities.

All potentially hazardous foods must be stored, displayed and transported in accordance with the Australia New Zealand Food Authorities requirements, outlined on the fact sheet attached.

Cooking 

All heating and cooking equipment, including open flame barbeques and cooking plates, must be located within the stall. The cooking area must be kept free of air-borne contamination and droplet infection, which may be caused by coughing and sneezing. Cooking and heating equipment must located so it is not within the reach of the public. A fire extinguisher of adequate size must be conveniently located near any open flame. Adequate provision must be made to protect the stall walls from heat, flame and splashing from any cooking which is being carried out. 

Wastes

Suitable garbage receptacles must be provided near the stall so that the public can dispose of empty food containers and other waste material. Adequate arrangements must be made for the storage and removal of rubbish, which is generated both within and outside the food stall. The contents of hand basins and wash up basins must not be thrown onto the ground. They must be emptied into a waste container and disposed of into a sewer outlet.
In special circumstances council may vary these requirements if it is satisfied that alternative arrangements providing an equal degree of food safety are in place.

For more information please contact Wollongong City Council’s Environment and Health Division on 4227 7224.
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