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EFFINGHAM COUNTY IIEALTH DEPARTMENT
TEMPORARY FOOD SERVICE ESTABLISHMENT GUIDELINES

All food supplies shall be obtained from sources which comply with applicable State laws and
rules. (Ttem #1)

All food shall be clean, wholesome, [ree from adulteration and misbranding. (Ttem #1)

No home-canned or home-made foods shall be allowed. (Item #1)

Potentially hazardous food* such as meat, milk, egg, poultry, fish or cream-filled pastrics must
be prepared in a-federal, state or local health department licensed and/or inspected facility.
Potentially hazardous [oods shall not be received, stored, or prepared in a non-inspected facility,
(Item #1)

Milk for drinking purposes shall be dispensed from an unopened, commercially filled package
not exceeding one pint in capacity or from a mechanical, bulk milk dispenser ' (Item £2)

All ground meat intended for use in sandwiches shall be purchased in patty form only, (Item #8)

*Potentially hazardous food means any food thal consists in whole or in part of milk or milk products, eggs (including
whole, shell eggs), meat, poultry, fish, shellfish, edible crustacea, or other ingredients, including synthetic inpredients,
in a form capable of supporting rapid and progressive growth of infectious or toxigenic microorganisms. ‘The term
does not include foods which have a pH level of 4.6 or below or a water activity (a,) value of 0 85 or less.

2 Storage

a, All potentially hazardous foods shall be maintained at an internal temperature of 41 degrees F or
below OR al an internal temperature of 140 degrees F or above (ltem #3)

b, A sufTicient number of mechanically refrigerated units shall be provided for all potentially
hazardous foods. Refrigeration units shall be capable of maintaining food temperatures below
41 degrees F (or below 0 degrees I' for frozen food) at all times. Commercial-grade
refrigeralion units are strongly suggested.

Non-mechanical, chest-type coolers shall not be allowed as a substitute for refrigerators or
[reezers. (Ttem #4)

+3 All food shal! be stored off the ground (i.e | on pallets or shelves) and shall be covered to
prevent contamination by dust, insects, rain and other contaminants, (Item #8)

d. Wet storage (non-drained ice) of food is prohibited, except that cans of non-potentially
hazardous beverages (i.e. soft drinks, bottled water, beer) may be stored when the water contains
at least 50 ppm chlorine and 1s changed at least twice a day or more if needed to keep both the
water and containers clean. (Ttem #8)

g Food may not be used for display (flash) except lor non-potentially hazardous foods such as
cotton candy.  All displayed items shall be covered or individually wrapped to prevent

: contamination. (Item #3 and/or #8)

f Bulk food storage containers shall be constructed of smooth and easily cleanable food-grade
materials with a lid or other means of protecting the food from contamination (Item #14)

g Food not in its original container shall be labeled. (Item #2)

h.

Water storage containers shall be made of smooth, easily cleanable, non-absorbent, food-grade
malerials and shall have a tight-fitting lid and a dispensing valve which is of easily cleanable
construction, (Item #14)
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Preparation and Service

a
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All potentially hazardous lood shall be prepared, stored and handled in accordance with the
1linois Department of Public Health "Food Service Samitation Code."

All food preparation and cooking surfaces shall be elevated to a least 30 inches or higher above
the Hoor. (Item #8)

Potentially hazardous foods can only be thawed in mechanical refrigeration (temperatures less
then 41 degrees F), in cold, running water, or cooked frozen. (Item #6)

All potentially hazardous foods must be cooked to the required internal temperatures:

I Poultry - internal temperature of 165 degrees F.

& Pork and all hams (including "pre-cooked") - internal temperature of 150 degrees T'.

3. All other potentially hazardous foods - internal temperature of 140 degrees I'. (Item #3)
Leftover, potentially hazardous food (that which has been heated or offered for sale) shall be
discarded at the end of the day. No potentially hazardous food shall be carried over to the next
day. Waffle batter, funnel cake batter and corn dog batter containing egg, egg products or milk
are potentially hazardous foods. (Item #1)

Whole roasts for barbecue sandwiches may be prepared a day 1in advance within specific
vumidelines developed by the Department and where written permission has been obtained from
the IDPH. The written approval for this practice shall be posted in the stand,

Ice shall be obtained from an approved commercial source in either chipped, crushed or cubf:d
form and shall be received in single use, closed bags, (Item #1)

Fruits and vegetables shall be washed before being used.

Condiments such as mustard, catsup, sugar, etc., shall be individually packaged or dispensed
from a container which protects the condiment from contamination, i.e. pump dispenser or
"squeeze" type bottle. Condiments that cannot be poured, such as onions (sliced or dices),
pickles, etc., shall be dispensed from a container with a self-closing lid. (Item #8)

Food and ice shall be handled with scoops, tongs, spoons or other appropriate utensils. Ice shall
not be hand dipped or dispensed with a glass or cup. (Item #9)

Scoops, tongs, and other serving utensils shall be stored:

l. In the food with the handle extended out of the food, or
o stored clean and dry, or
3. stored in running, potable water. (Item #10)

All food preparation, cooking, post-cooking preparation and distribution shall be in an enclosed

area constructed in accordance with "Food Stand Construction,” section C 1, of this guideline

(Ttem #35)

The anly exceptions to this are as follows:

I The dispensing of non-potentially hazardous beverages which require no subsequent
preparation or handling, 1 e soft drinks and beer

74 Open, non-controlled flame cooking (wood or charcoal cooking) may be done outside the
food stand to reduce fire hazard. Open flame cooking must provide a method to protect
the food from overhead and environmental contamination (lid or cover) and protection
from the general public (segregation of the arca by ropes, location and so forth).
Electric and gas cooking must be conducted within a facility constructed in accordance
with Section C of these gundelines. Afler the [ood has been cooked, 1t must be
immediately transported into the foodstand 1n a covered container and held at 140
degrees I' or above. llot holding of cooked product on a grill located outside of a stand
constructed in accordance with Section C is prohibited. (Item #8)












