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Any event organiser proposing to use an existing food trader for their outdoor event should check they are registered with a local authority and the food hygiene rating for that business, ratings of 3 and above are recommended.  Business ratings can be found at http://ratings.food.gov.uk/. If as an organiser you are unsure please contact this department for advice
Criteria for Safe Food Production at Outdoor Events
Make sure the following are available:

· Business name, address, contact name of person responsible for the food business at the festival and their mobile telephone number should be given to the event organiser
· Food hygiene certificates for those handling open high risk food and adequate supervision for those not formally trained.

· Evidence of documented food safety management system (FSMS) available on site and being complied with and procedures to provide customers with accurate allergen information. An example of a suitable FSMS is Safer food Better Business: https://www.food.gov.uk/business-guidance/safer-food-better-business-sfbb 
· Enough chilled storage space and frozen food space (refrigerators and freezers) to keep high risk foods at a temperature below 8(C or around ‾18(C respectively. This should include sufficient chilled/frozen storage space when transporting the food. 

· If you have high risk unwrapped food eg containing meat, fish, dairy or any cooked food on site you must have an accessible wash hand basin/bowl with a supply of hot and cold water or adequately mixed water for hand washing with hand soap and a hygienic means to dry hands. 

· If you intend to wash food equipment on site you must provide hot and cold water, detergent and suitable sinks/bowls to wash them in.
· A supply of water; a piped supply is preferable. If this is not possible, sufficient water in plastic containers, ensuring the inside of the containers have been cleaned and disinfected before use and kept clean.
· A safe and adequate means of providing heat for cooking food and keeping it hot.
· Separate chopping boards, knives and other utensils for use with raw and with cooked/ ready to eat foods

· Adequate tongs or utensils to use wherever possible with separate ones for raw meat to avoid hand contact and prevent cross contamination
· Sufficient cleaning materials including cloths (preferably disposable) and a food safe anti-bacterial cleaner. Depending on the food produced on site other cleaning materials may also be required. 

· Surfaces which come into contact with food must be in good condition, smooth, impervious and washable. Wooden tables should be covered with plastic sheeting or other suitable covering, to aid cleaning
· Adequate space for the storage of waste food and other refuse and a hygienic system of removal from site.

Make sure you:

· Wash your hands thoroughly before handling food, between handling raw and cooked foods, after going to the toilet, smoking and after handling rubbish.  

· If you wear gloves remember to change them regularly and not handle raw and ready to eat food with the same ones.
· Wear a clean apron or overall to protect open food from contamination.

· Cover cuts and sores with a waterproof dressing.

· Never handle food if suffering from a stomach upset (sickness & diarrhoea) or skin infection within the last 48 hours.

· Recommended use Lion branded eggs in all food production including cake making because they are low risk from Salmonella.

· Cover foods whenever possible.

· Store raw and cooked foods separately in the fridge or insulated boxes to prevent blood and juices dripping onto cooked/ ready to eat foods.

· Follow manufacturer’s instructions when cooking foods. Some foods will be required to be defrosted thoroughly before cooking.  In any case make sure the food is cooked through to the centre, about 75(C is a safe temperature to aim for.  Use a clean, disinfected battery-operated probe thermometer to help you check this.

· Cook food as close to the point of service as possible. 

· Keep food that is ready to be served and kept hot above 63(C. Maximum time it can go below that is 2 hrs
· Reheat food until it is piping hot above 75°C.
· Store ambient foods so that they are off the floor and are protected from any sources of contamination

· Cold high risk, ready to eat food must be stored at 8°C or below. Maximum time it can go above that temperature is 4hrs

· Clean as you go. Keep all equipment and surfaces clean.

· Ensure waste food is bagged and disposed of quickly. Any waste cardboard must be flattened and put in bins.

Remember the following H & S checks:
· Correct equipment certificates for gas/electricity by competent person eg Gas safe LPG engineer 

· Appropriate barriers for hot work to protect public, esp children

· Appropriate firefighting equipment eg fire blanket, extinguishers

· First Aid kit

· Any electric cables safely positioned
NB. Fixed stall/units in a market are subject to the above requirements PLUS more stringent hygiene conditions for structure, layout, workflow, lighting, ventilation etc that need to be in place to operate legally. If you are unsure please contact us. 
If you have any queries please contact the Food Safety Team:
Tel. 01273 292161,  Email: ehl.food@brighton-hove.gov.uk
B & H City Council Food safety website: www.brighton-hove.gov.uk/foodsafety
