Food Stall Set-up Checklist

This form must be completed and submitted to the Event Coordinator prior to trading to ensure food provided to
the public is safe and suitable. The City Environmental Health Officer may also conduct an inspection of your
stall. Trading must not commence until the stall is set up appropriately and all items have been completed.

Food Business Name:

tem ./ X
Transportation of Food

Any premade food has been prepared in an approved registered food premises only

All food products have been transported in clean and sealed food grade containers

All potentially hazardous foods transported at correct temperature (hot <60C or cold >5C)

Stall Structure

Set up with a roof, 3 sides & impervious floor covering unless selling prepackaged foods

Safety

All hot surfaces/ equipment (BBQ/ Hot plates etc) is isolated from the public using a physical barrier

All electrical items are tested and tagged every 6 months, and gas appliances certified

All stalls with electrical equipment, gas or charcoal cooking have a minimum of one 4.5kg B (E) dry
chemical fire extinguisher and fire blanket available for use

Washing Facilities

Hand washing facility set up with running water, soap, paper towels & wastewater bucket

Note: Hand sanitiser gel is not an acceptable alternative for hand washing

Dish washing facility set up with running water, detergent, food grade sanitiser, paper towels, wastewater
bucket

Temperature Control

Warmers or fridges are switched on and at correct temperature (hot <60C or cold >5C) before food is in
put in them. Note: Warmers are not to be used for reheating foods

High risk foods (chicken, meat, seafood, cooked rice, prepared salads etc) are kept below 5°C or above
60°C - fridges, coolers with ice packs, mobile cool room

Calibrated probe thermometer & sanitiser wipes (alcohol swabs) are available for use

Protection of Food

Food is stored in clean food grade containers with lids

Uncovered food protected by display fridge/warmer, wrapped/covered or sneeze barrier

Food storage/cooking equipment is stored off the ground

Utensils & dishes are stored in clean containers with lids

Single use items (napkins, cutlery, straws, plates, cups etc) are stored in clean containers with lids
Taste testing items are labelled ‘new’ and ‘used’

Food Labelling

All pre-packaged foods labelled in accordance with the Australia New Zealand Food Standards Code
Cleanliness & Hygiene

All food contact surfaces are clean and sanitised

Food handlers have clean clothes & nails, long hair tied back, jewellery protected, cuts protected with
coloured plasters.

Waste
Rubbish bins with lids are available for use

Proprietor Name:

Proprietor Signature:
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