Conditions for Food Concessions and checklist as part of 
Events and Markets using City Centre areas 

Sheffield City Council does it’s very best to keep our city centre a clean and welcoming place, and whilst we appreciate that markets create an added vibrancy to the city centre they can also mean additional specialist pavement cleaning which is a costly process. City Centre Management Team (CCMT) are no longer able to absorb these additional costs and believe prevention to be the better option and less costly. 

This document has been produced to provide event organisers and food stall holders with information about what they will need to do to prevent staining in the area in which they occupy. 

It is the responsibility of the event organiser/stall holder to source relevant products, and ensure the following precautions are taken: 

Suitable coverings must be placed on the floor: 

· inside the stall area where food is being prepared or cooked 

· outside where food is being served or sold 

If food is being cooked near, for example, a wall or other street furniture then these must also be protected by a suitable covering

If food stuff is spilt or dropped on the floor then immediate action must be taken to clear the spillage to prevent a slip hazard and further spread 

If waste bags or containers are put aside ready for removal, then relevant precautions must be taken to prevent the contents escaping 

If relevant precautions are not taken, any food stuffs or grease marks left by stall holders will be cleaned and re-charged to the event organiser. If the above conditions are not adhered to, then your stall will not be allowed back onsite for future markets or events.

Food Concessions Food Safety Checklist
	Health & Safety at Work Regulations 1999 - Food Safety Act 1990 - Food Safety Regulations 2005

	Employers Liability Act 1969 - Food Hygiene (England) Regulations 2005

	This form will be inspected by the relevant Licensing Authority and / or Environmental Health Officer onsite


Unit Name: 




  Unit Owner: 





Until you can answer YES to ALL of the following questions it is an offence to operate
	1. Is your unit/build up clean and in good state of repair?
	

	2. Do you have sufficient and suitable storages for food?
	

	3. Do you have sufficient and correctly working refrigeration?
	

	4. Do you have a thermometer?
	

	5. Do you have sufficient facilities for reheating food to above 82(C? 
	

	6. Do you have sufficient facilities for holding food to 82(C?
	

	7. Do you have sufficient facilities for holding chilled food to below 8(C?
	

	8. Do you have sufficient facilities for holding frozen food below -12(C?
	

	9. Do you have separate hand washing facilities, are they supplied by hot and cold water, soap and paper towels?
	

	10. Do you have sufficient sinks for washing food and equipment; are they supplied by hot and cold water? Do have sufficient disinfectors and sanitizers?
	

	11. Can food be protected from contamination at all times? (i.e. if necessary, sneeze guards for food display)
	

	12. Have you sufficient clean aprons/towels?
	

	13. Have you sufficient containers for clean water?
	

	14. Have you sufficient containers used ONLY for waste water?
	

	15. Have you sufficient refuse bins?
	

	16. Have you an adequately stocked first aid kit?
	

	17. If you are trading at night do you have sufficient lighting?
	

	18. Is your registered food premise certificate, hygiene rating certificate, public liability insurance certificate and employer’s liability insurance (if applicable) certificate on show?
	

	19. Have you carried out a risk assessment and have a copy for inspection?
	

	20. If you employ over 5 people do you have a written health and safety policy?
	

	21. Are all persons coming into contact with food sufficiently trained?
	

	22. Have you got food allergy signage clearly displayed?
	

	23. If you are selling alcohol have you got Challenge 25 posters clearly displayed?
	

	24. Have you got a pest control register?
	

	25. Have you got an accident/sickness register?
	


Completed by (BLOCK CAPITALS): 






Signed: 





Date:







Please note that this document does not preclude you from prosecution or removal from the site by the event organiser or Local Authority Agents is subsequent inspection reveals unsatisfactory results
Checked by Trading Manager/ Authority Agent:


Name (BLOCK CAPITALS): 				Signature:				








