SANITARY GUIDELINES FOR TYNDALL AIR FORCE BASE

TEMPORARY FOOD BOOTH OPERATIONS

 
   Most food borne illnesses occur due to improper food-handling techniques during food preparation and/or storage.  In an attempt to minimize the possibility of a food borne illness, all people involved in the food-handling process must abide by the following basic guidelines.  

Additionally, all people involved in preparing or serving food for public consumption must comply with these guidelines protecting the consumer from health hazards associated with food.

     IAW the 2005 FDA Food Code, a temporary food establishment is a food establishment that operates for a period of no more than 14 consecutive days in conjunction with a single event or celebration.

FOOD HANDLING AND INSPECTION CRITERIA

	1. You must have an adequate supply of potable water available at all times

	2. Handwashing available with soap and individual paper towels.

   *You can use individual disposable hand towelettes to clean hands or the chlorine bleach and water solution

	3. Chlorine bleach and water solution available for sanitizing (100 ppm)
  *1 tablespoon of bleach to 1 gallon of water will be used to sanitize food contact surfaces, clean up spills, etc..

	4. Garbage containers should be lined with plastic bags and garbage disposed often 
    *Lids are authorized to minimize insect activity

	5. Wear a clean top/shirt. “Must” cover your armpits. Head covering is required (hair net or hat) 
   *No tank tops.

	6.  All Food Handlers must wear gloves and change gloves when handling different foods.  

   *Use NON LATEX gloves (in case of allergies)                                                  

	7.  No Jewelry.*Only exception are wedding rings and necklaces (necklaces need to be tucked inside shirt)

	8.  No eating, drinking, smoking to include smokeless tobacco, when involved with the food preparation and 
     serving activities

	9.  Don’t handle food when you have a upper respiratory infection or skin infection on your hands

	10.  All foods must be obtained from an approved source

	11.  Food products should be stored in a clean place and kept covered at all times *Must be stored off the ground

	12.  Perishable foods should be stored in refrigerators (when possible) maintained between 32°F and 41°F.  
      * Coolers are authorized. Ice must be from an “Approved Source”

	13.  Prepare food as close to serving time as possible

	14.  Cook frozen foods from the frozen state

	15.  All perishable foods should be cooked “thoroughly”

	16.  Minimize direct contact with food while preparing or serving

	17.  Use suitable utensils which have been cleaned and sanitized prior to use 
      *Utilize the chlorine bleach and water solution

	18.  Keep all hot foods above 135°F and cold foods below 41°F until served.  Check temperatures often

	19.  Treat ice to be used for human consumption as you would be drinking the water.  Use provided plastic scoops to dispense ice into cups *Avoid direct contact with bare hands 

	20.  Store and dispense paper plates, plastic forks and spoons in a way that protects the direct food contact surface 
       area from contamination

	21.  Wash and sanitize cutting boards, knives, pots and pans after each use 
      *Utilize the chlorine bleach and water solution

	22.  No open-toed shoes or sandals are allowed.

	23.  Potentially hazardous food must not be allowed to stay between 41-135°F for more than 4 hours.  If longer 
       than 4 hours, the food is unsafe and should be discarded

	24.  Food booth must have someone trained “in charge” and be present at all times.  This person is responsible for 
       making sure all food handlers are complying with all health requirements


SHUTDOWN DISREPANCIES

     The following list of “Critical Discrepancies” will automatically result in temporary “SHUTDOWN” of the food booth operations.  The observed discrepancies must be corrected.  The food booth manager must then demonstrate compliance prior to re-opening.  Failure to adequately demonstrate compliance will result in permanent closure

1. Improper food preparation technique and/or temperature.

2. Holding food at improper temperature.

3. Malfunctioning refrigerators and/or freezers.

4. Serving Foods and/or Beverages from a “Nonapproved” source.

5. Food handler observed with communicable disease, open cuts, wounds, sores, and boils.

6. Refusal of food handlers to wear the appropriate shirt/top and head covering.

7. Smoking and/or chewing/dipping while engaged in food preparation or serving activity.

8. Observance of any problem that constitutes a public health hazard.

9. Refusal by any food booth to correct any identified public health hazard will result in permanent closure of that booth.  In such instances the decision of the health inspector will NOT be subject for arbitration.

Food Booth # __________
POC: (Name): ___________________________

Alternate (POC): _________________________

Date:  ____________________________________

HAVE EACH INDIVIDUAL WORKING IN THE FOOD BOOTH READ, AND ACKOWLEDGE COMPLIANCE BY SIGNING BELOW. 
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“PLEASE POST THESE GUIDELINES IN A LOCATION CLEARLY VISIBLE FOR ALL FOOD BOOTH REPRESENTATIVES AND PUBLIC HEALTH INSPECTORS”.
