BARTON COUNTY HEALTH DEPARTMENT

1301 East 12th Street

Lamar  MO  64759

417-682-3363 – 417-682-5548 FAX

TEMPORARY FOOD GUIDELINES

These guidelines must be observed in order to maintain proper food safety and health standards set forth by the Barton County Health Department and the 1999 Missouri Food Code during Temporary Food Events such as fairs, festivals, auctions, school events, public feeds or bake sales.  These guidelines are intended to protect you as well as the public from food borne illness.   

Personal cleanliness, good work habits, and sound food sanitation procedures are important parts of food handling and service during these events.  The handling and service of food in outdoor environments requires special effort.  Proper procedures must be followed.  The Barton County Health Department reserves the right to prohibit the selling of any food that is suspected/known to be unfit for human consumption.  Each vendor is responsible for obtaining the proper federal/state permits and licenses that pertain to their operation.

The Barton County Health Department understands that each individual temporary food service has different circumstances, which will influence their methods of food handling and protection.  Therefore, we encourage each and every vendor to contact the health department during business hours to discuss the requirements necessary for their food preparation and service handling.
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Prevent. Promote. Protect.




FOOD/BEVERAGE

· All food, water, ice cream, and ice shall be from approved sources.  Sufficient potable water must be provided.  If well water is used, submit recent water sample test results; or use bottled water.  If the unit is a mobile temporary stand, the tank must be constructed of a durable, non-corrosive material that is easily cleanable.  The supply lines for potable water should bear the National Sanitation Foundation (NSF) seal or equivalent.  Garden hoses are prohibited.

· All food and beverage shall be prepared onsite at the event or a facility that is currently under state inspection and has the Barton County Health Departments permission.  

· No home canned foods or custom processed meats can be used or sold.

· The reuse of prepared foods to be carried over from one day to the next is strongly discouraged.

FOOD/BEVERAGE PROTECTION

· DO NOT TOUCH ready-to-eat food with bare hands !!!  Tongs, spatulas, deli tissues, or single-use gloves must be used.

· Store food/equipment at least 6” off the ground/flooring.      
· Cover and protect foods on display.  Do not allow customers to help themselves to open, unprotected containers.
· Provide condiments or consumer food toppings, such as ketchup, mustard, coffee creamer, and sugar in dispensers, individual packets, or squeeze/pump containers.  Sneeze guards/shields are recommended if individual condiments are not provided.
· Protect foods from contamination and maintain at proper temperature controls during transportation and storage from one location to another.

· Eating and smoking are not allowed in the temporary stand.  A closed drink cup with a lid and a straw is allowed for drinks.  Drinks shall not be kept in the food preparation areas. 

TEMPERATURES

· Maintain cold holding of potentially hazardous foods at 41°F or below at all times.  A cooler with drained ice can be used only if it can maintain the cold holding temperature and kept clean.  It is recommended that sufficient equipment such as the use of mechanical refrigeration/freezer be used for events longer than 1 day.  Refrigerators and freezers must be kept clean and contain thermometers that are easily readable.

· Hot holding equipment must be kept clean and regulated by the use of a thermometer.  The recommended hot holding temperature range is 135°F or greater.

· Cook at least to the following temperatures:

Poultry - 165°F

Ground Beef - 155°F

Pork - 145°F  

(See Provided 1999 Food Spec Sheet for appropriate cooking temperature of other foods)

Use a metal stem thermometer for food products that is accurate to +/- 2°F.  Rapidly reheat potentially hazardous foods to 165°F or higher.  Maintain hot holding of potentially hazardous foods at 135°F or higher at all times.  A microwave can be used for reheating purposes only.  If a microwave is used, make sure the food is covered, rotate during the reheating process, and stir the food to ensure even reheating.  Microwaved foods should be at a temperature of 165°F or greater.  Hot hold the food after microwaving for two minutes due to its continued cooking after the microwaving has been completed.   

· Do not use crock-pots, steam tables, and other hot holding devices for the initial cooking/reheating of foods.  They are to be used strictly for hot holding.

· To cool foods that has been cooked, separate hot foods into small portions.  Use shallow pans, ice water baths, or cold stirring paddles.  Rapidly cool foods from 135°F to 70°F within the first two hours.  Then cool from 70°F to 41°F in the third and fourth hour of the cooling process.  

ICE

Ice is considered a food product.  Ice must come from a commercial facility or an approved source.  All ice used in the preparation of drinks, beverages, or other purposes where ice will be consumed must be stored in a clean, easily cleanable, sanitized, nonporous container with a closed lid.  An ice chest may be used.  Styrofoam coolers may only be used if the inside of the container and lid are lined with plastic.  Serve ice with a scoop to minimize bare hand contact with the ice; do not use hands, cups, or glasses in place of an ice scoop.  The scoop should not be stored within the ice bin.  Ice scoops must be kept clean and stored so that the food handler’s hands or a scoop handle does not have contact with the ice.

Ice to be used for cooling drinks must be kept in a separate cooler, which is used only for that purpose.  All ice coolers must have drains.  Food products, including canned or bottled beverages must not become submerged in water from melting ice.

THAWING

Do not thaw foods at room/outdoor temperature.  Thaw foods as part of the cooking process; under refrigeration of 41°F or below; or under cold running water (70°F or less); or in a microwave with immediate transfer to conventional cooking

THERMOMETER

A metal stemmed thermometer, with a temperature range of 0°F-220°F with increments no greater than 2°F, must be available to monitor cooking and holding temperatures.  (See Figure 1.)  No glass stemmed thermometers or mercury filled thermometers are allowed.  ALL refrigeration units must have a visible thermometer inside to monitor its holding temperature.  Clean and sanitize the stem thermometer before each use.  Thermometers may be purchased from restaurant supply companies or from large department stores.  Make sure that the thermometer is calibrated before the event.  (see Figure 1 for calibration instructions.)

HANDWASHING

MUST be convenient and accessible.  As a minimum, the following must be provided:

· Warm water

· Soap

· Individual paper towels

· Bucket to collect dirty water.

For example, a thermos of warm water with a turn spout may be used to dispense warm water is an acceptable method.  (See figure 2.)

Hands that are unwashed can be a source of bacteria contamination that causes foodborne illness. Wash hands thoroughly with soap and water; then dry with paper towels.

Wash hands:

• after using the bathroom

• after handling RAW foods

• after coughing or sneezing

• after eating, drinking, or smoking

• before starting any food prep activities

• after using any cleaners or chemicals

CONCESSION WORKERS

· Wash hands thoroughly with soap and water before work begins.  (See handwashing section.)

· Wear hair restraints, clean clothing, and no jewelry (accept for a plain ring).

· Do not prepare food if sick (diarrhea, cold, flu, etc.) or suffering from any other infections such as skin rashes on hands/arms, infected cuts, burns, boils, etc.  Your illness can easily be spread through food to other people.

· Designate a person-in-charge.  This person must be present and know the food safety rules.  

· ALL workers must be aware of the hand washing, proper single-service glove use, and food protection requirements.

· Do not smoke or drink in food preparation/service areas!
· Only individuals working as the booth vendors, food handlers, or those who have duties directly related to the operation are allowed and authorized to be in the food preparation/service area.

DISHWASHING (Warewashing)

A three-compartment sink is recommended for onsite cleaning of equipment and utensils.  A temporary booth can use three tubs to properly wash/rinse/sanitize.  The first step in dishwashing is to submerge utensils in hot soapy water.  The second step is to rinse in clean water.  The third step is to chemically sanitize in warm water.  Air-dry all dishware. (See figure 3.)

SANITIZER/WIPING CLOTHS

Wiping clothes must be kept and returned to the sanitizing solution when not in use.  An approved sanitizer shall be provided such as chlorine, quaternary ammonium compounds, or iodine.

When using chlorine bleach as a sanitizer, the proper mixture is one (1) teaspoon of unscented bleach to one (1) gallon of water.  For other sanitizing products, follow the manufacturers suggested mixing for sanitizer.

TEST STRIPS

Provide and use appropriate test strips to check the chemical concentration of available sanitizer.

EQUIPMENT/UTENSILS

· Do not reuse single service items.

· Scoops for ice cream or potentially hazardous foods shall be kept in running water of sufficient velocity between uses or in a container of water that maintains a temperature of at least 135°F.  Change water as needed or at least every 4 hours.

· Store in-use serving utensils in the food with the handle above the top of food and container or in a contained area/surface (such as a platter or other sanitized object).  Clean and sanitize utensils every 4 hours during use.

· All equipment shall be in good repair, have a smooth surface, and easily cleanable.

CONCESSION CONTRUCTION

· Booths must have a roof or canopy extending over all food preparation, storage, and service areas.   All food contact surfaces must be properly constructed of smooth, durable, non-absorbent material and easily cleanable. There should not be seams, breaks, chips, or crevices on surfaces with all sharp corners protected.  No bare wood surfaces are to be used in food preparation/serving areas.
· Protect against insects by enclosing the booth area.  The use of screens, fans, air curtains, or closable service openings is permitted.  Screening material that is at least sixteen (16) mesh to the inch may be used for the walls, door, and serving window.
· The floor of the stand should be hard, smooth, and constructed of an easily cleanable surface.  No dirt, plastic, or canvas flooring.
· All tent and covering fabric must be flame retardant.  The area enclosed and not less than a 10 feet diameter outside the area must be clear of all flammable/combustible material and vegetation.
· Lighting in the food stand must be adequate for the work areas.  The light fixtures must be coated, shielded, or otherwise shatter resistant.
· Locate concessions away from sources of contamination such as animals, barns, and petting zoos.
· All electrical systems must be properly grounded.
· Outside grills and cookers must have overhead coverings and barriers to safeguard the public.
· Generators must be placed so that exhaust fumes do not enter the tents.
TOXIC CHEMICALS

All cleaning solutions, sanitizers or other toxic items must be stored separately from foods, single service items, and food contact surfaces to prevent contamination.  All cleaning/toxic items shall be properly labeled with the content in the container.

Over-the-counter insecticide sprays and fly strips may not be used.

WASTE HANDLING

Wastewater shall be disposed of through an approved sanitary sewage system.  Wastewater shall not be dumped on the ground, street, or creek.  Mobile units equipped with a holding tank, must be sized fifteen (15) percent larger than the water supply tank.  Proper disposal of wastewater also includes water draining from coolers and compressors.

The wastebaskets/trash cans in the stand must be covered when full or not in constant use.  No debris shall be dumped on the ground or in the street.  Provide an adequate number of durable, lined garbage containers that are large enough for the needs of the waste being generated.

Do not put discarded grease in the sanitary sewer.  If there is not a grease disposal site available, allow the grease to harden and place in the garbage.

Revised:  July 16, 2007

FAMILIAR TERMS OF FOOD HANDLERS

Food Sources:  The food source shall be from an inspected facility.  If prepared off-site, a copy of the most recent inspection report for the facility must be provided.  The report must not be more than 1 year old.  Home canned and home-prepared/processed foods, ice cream at home, raw milk, or storage of prepared foods at private homes are not allowed.

Potential Hazardous Food:  Any food that requires temperature control because it is in a form capable of supporting the rapid and progressive growth of infectious or toxic microorganisms, such as eggs, meat, poultry, fish, diary products.  Examples are hamburgers, tacos, hot dogs, chili, and cream pies.  Raw seed sprouts; cooked rice, potatoes, and beans are also considered to be potentially hazardous because they will support rapid bacterial growth.  

Non-Potentially Hazardous Food:  Foods that include fruit pies, dry goods, and cereals, unconstituted dehydrated foods and baked goods.  Other examples are cookies, breads, cakes, potato chips, popcorn, cotton candy, and candy bars.

Single Service/Use Items:  Items that are meant for a one time use and then discard such as aluminum pie pans, bread wrappers, tin cans, paper plates, cups and lids; plastic forks, spoons, and knives; etc.

Temporary Food Establishment:  A food service establishment with a permanent or temporary structure, mobile or immobile, which operates for a temporary period of time not to exceed fourteen (14) consecutive calendar days.

Potable Water:  Safe, drinking-quality water which meets the state regulated requirements.

FIGURES

1.  Stem Thermometer.
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Using and Calibrating a Dial Stem Food Thermometer

Just like any other kitchen tool, it’s important that a food thermometer properly registers temperature. Following you will find instructions for using, and recalibrating, a dial stem thermometer.

Using a dial stem thermometer.  
• Remove the thermometer from the plastic sleeve.

• Place the metal stem 2 to 2 ½ inches deep into the thickest part of the food with the pointed end first.

• The pointer on the dial will move to the internal temperature of the food.

• A dial stem thermometer can easily be used in roasts, casseroles, and soups. It must be inserted sideways into thin foods like burgers, steaks, chops, and hot dogs.

• Use a thermometer to check the internal temperature of a food at, or near, the end of cooking time.

• Do not place the thermometer in food during cooking or grilling, the thermometer will melt.

• After checking the temperature, clean the metal stem with soap and water – then dry and store in the plastic sheath.
Calibrating a dial stem thermometer. Sometimes a dial stem thermometer loses calibration

(it no longer registers temperature correctly). You can recalibrate most dial stem thermometers

using ice water and/or boiling water.

1. Hold the thermometer head in one hand with the stem pointing away from you.

2. Remove the white sheath (if necessary) and slide the metal stem into the top loop of the metal pocket clip.

3. Slide the sheath up the thermometer stem until the pocket clip touches the rear of the thermometer case.

4. Turn the sheath so that the pocket clip catches and turns the adjusting lug, which will in turn move the pointer.  
5. Immerse the stem at least 2 inches into either ice water or boiling water (see below) and allow the temperature to stabilize (at least 30-90 seconds). The pointer should read 32-33°F while the stem is immersed into a vessel filled with crushed ice and water. The pointer should read 210-212°F when the stem is immersed into a vessel filled with boiling water.

6. Adjust the pointer as necessary and recheck your readings to ensure calibration.

To recalibrate a dial thermometer with a hex nut under the dial: The USDA offers these instructions for calibrating a dial stem thermometer with a hex nut under the dial.

Ice Water. To use the ice water method, fill a large glass with finely crushed ice. Add clean tap water to the top of the ice and stir well. Immerse the food thermometer stem a minimum of 2 inches into the mixture, touching neither the sides nor the bottom of the glass. Wait a minimum of 30-90 seconds before adjusting.  (For ease in handling, the stem of the food thermometer can be placed through the clip section of the stem sheath and, holding the sheath horizontally, lowered into the water.) Without removing the stem from the ice, hold the adjusting nut under the head of the thermometer with a suitable tool (like pliers) and turn the head so the pointer reads 32 °F.
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Boiling Water To use the boiling water method, bring a pot of clean tap water to a full rolling boil. Immerse the stem of a food thermometer in boiling water a minimum of 2 inches and wait at least 30 seconds. (For ease in handling, the stem of the food thermometer can be placed through the clip section of the stem sheath and, holding the sheath horizontally, lowered into the boiling water.) Without removing the stem from the pan, hold the adjusting nut under the head of the food thermometer with a suitable tool (like pliers) and turn the head so the thermometer reads 212 °F.
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2. Temporary Handwashing.
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3.  Temporary Dishwashing station with adjacent handwashing.
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