Guideline for the Sale of Foods at Temporary Food Markets

Guideline

l.

Preparation of Lower Risk Food in the Home

Where home preparation of lower risk food is proposed for sale at temporary food markets, it is recommended
that vendors/food handlers ensure that

1.
2.

Food is in good condition and free from spoilage.

Tests are undertaken to verify that a food product is not higher risk. These tests should verify the food has:
v' awater activity (A,,) of 0.85 or less, or

v a pH (Hydrogen ion concentration) value of 4.6 or less

A list of commercial food testing laboratories that may be capable of testing your food can be found in
Appendix VII.

Food is protected from contamination. Pets should be excluded from kitchens during the time food is being
prepared.

Food is prepared in well-equipped kitchens. Food contact surfaces, utensils and equipment are cleaned and
sanitized prior to beginning food preparation and after each use.

Good personal hygiene is observed including:

a) washing hands frequently and thoroughly including before starting food preparation, after using the toilet
and after handling raw food. Soap in a dispenser and paper towels should be used for hand washing and
drying.

b) avoiding coughing and sneezing while handling food; when unavoidable cover your nose and mouth and
wash hands thoroughly afterwards.

c) avoiding food preparation if you are ill or someone in the home s ill.

d) wearing clean clothing and an apron when preparing food.

Lower risk food is prepared separately from higher risk foods and other potential sources of contamination.
Food is wrapped or packaged to preclude contamination.

If foods are packed in jars:

a) only proper sealing jars (e.g. Mason-type) should be used,

b) jars may be refilled only if they are in good condition, cleaned and properly sanitized before reuse,

c) sealing rings and lids should not be reused; they should be replaced with new rings and lids with each
refill, and

d) jams and jellies should be processed in boiling water. The seal should be airtight to prevent the entry of
spoilage organisms.
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