


durable and easily cleanable.

COOKING DEVICES: Homemade-cooking devices, such as grills can not be used unless approved
by the department or agent. Barrels and other containers that have been used for the storage of
toxic products shall not be used as a cooking device

CAST IRON LIMITATION: Cast iron may only be use as a surface when cooking, as in grills, griddle
tops and skillets

STORAGE: All utensils and equipment must be stored off the floor and in a manner that protects
them from dust, spillage and drainage and other sources of contamination.
SINGLE-SERVICE UTENSILS

STORAGE: All single service utensils shall be stored in the original closed
container or effectively protected from dust, insects and other contamination.

®

DISPENSING: Unwrapped single-service straws, knives, forks, spoons and toothpicks etc. shall be
displayed, and dispensed so that contamination of food and lip surfaces is prevented. Unwrapped
single-service articles shall be presented so that only the handles are touched by employees and
customers. All single-service paper cups shall be dispensed by means of a covered dispenser which
provides protection to the interior and lip contact surfaces from dust and careless handling.

WATER SUPPLIES

APPROVED SOURCE: All water use for food preparation, utensil cleaning and
employee hand washing shall be from a safe approved source.

ADEQUATE SUPPLY: An adequate supply of hot and cold water shall be available for
utensil/equipment washing, rinsing, and sanitizing, as well as hand washing.

WATER UNDER PRESSURE: Food stands preparing and serving potentially hazardous food shall
have water under pressure for food preparation, cleaning and sanitizing equipment and utensils and
for hand washing. A sink with at least 3 compartments shall be provided for manually washing,
rinsing and sanitizing equipment and utensils. If a 3-compartment sink is not available, then all
washing, rinsing, and sanitizing of utensils shall be done at a licensed facility approved by the
department.
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GARBAGE AND REFUSE

J)) STORAGE: Garbage and refuse shall be kept in durable, disposable or cleanable,

insect/rodent-proof containers that do not leak and do not absorb liquids.
Containers used in food preparation areas and utensil washing areas shall be kept covered if not in
continuous use.

REMOVAL: Garbage and refuse shall be routinely removed from the immediate area around the
temporary restaurant to prevent the attraction of flies, rodents, and other pests and the creation of
odor and nuisance problems.

STAND CONSTRUCTION

ROOF AND SIDEWALLS: Unless otherwise approved, a temporary restaurant may not
operate without an approved roof and sidewalls.

KITCHEN ENCLOSURE: All food preparation and utensil washing areas with extensive food
preparation maintained in connection with temporary food establishments shall be effectively
enclosed or screened.

COOKING/SERVING AREAS: All cooking and serving areas shall be protected from contamination.
Cooking/grill areas shall be roped off or otherwise segregated from the public.

FLOORS: Floors shall be maintained in sanitary condition. Dirt floors shall be covered with approved
material, which will provide protection from splash and dust. Approved materials may include
concrete, asphalt, wood racks or duckboards, plywood, etc. The use of sawdust or similar dust
producing materials is prohibited.

LOCATION: No temporary restaurant may be located within 100 feet of a barn or enclosure housing
animals or other source of odors or flies.

7 dfs-3040-0802 August 2002




