GUIDE FOR THE DESIGN AND OPERATION OF A TEMPORARY FOOD PREMISES (STALL)
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! Provide walls and a ceiling where they are needed to
protect food — made of easy to clean, impervious material

Protect food preparation areas
(e.g. walls, away from customers)

# Ensure food handlers have sk
. and knowledge - see over

Keep potentially hazardous
food under temperature
control - see over
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Flooring must be
unlikely to pose any risk 2 , N
of food contamination f ) b / e S Waste storage must have
/ - ; : ability to be enclosed (lid) if
necessary to keep pests and
animals away
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Protect stored food
Prevent food being contaminated by | (e.g. off the ground and

people, animals, pests, chemicals and t well covered)
foreign matter during food storage,
preparation and display

This document is for guidance only and is not legally binding. Each premises will be assessed on its own individual food safety risks by the relevant local enforcement agency.
Other requirements may also apply (e.g. LPG use, fire control, waste disposal) — seek advice from your local enforcement agency.

Image courtesy of City of Gold Coast
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