FORD-IROQUOISPUBLIC HEALTH DEPARTMENT
114 North Third St. 235 North Taft
Watseka, IL 60970 Paxton, IL 60957

$50.00

TEMPORARY FOOD SERVICE
ESTABLISHMENT REGULATIONS

The following items are required for compliancehatite lllinois Department of Public
Health’'s Food Service Sanitation Rules and Regaatpertaining to operation of a
Temporary Food Service Facility at fairs, carniyalsd other public gatherings.

1. FOOD SUPPLIES
All food supplies including meat, milk, vegetabless., shall be obtained from
sources complying with applicable State Laws anguReions. All food shall be
clean, wholesome, free from adulteration, and raisthing. Home-canned foods will
not be permitted. All fruits and vegetables shalwashed before used. Food stands
which freeze dairy products must have a “Certigoaft Approval” from the Division
of Food and Drugs.

2. PERSONAL HYGIENE
Personnel with boils, cuts, respiratory infecticersd communicable diseases shall
not be permitted to work in a food stand. Fingésrshall be trimmed, hand and
arms washed and clean before starting work, waaftedvisiting the toilet, and
washed as frequent as necessary during the daplogees shall wear clean outer
clothing. All female employees shall wear hairndi4ale employees shall wear
caps and if hair is kept long, a hairnet shall lsenaalso. Smoking or other use of
tobacco is not permitted by food stand personn&ad preparation or sales areas.

3. HANDWASHING FACILITIES
Convenient and adequate hand-washing facilitie sgrovided in each
establishment. The minimum facilities shall conefsa pan, water, soap, and
individual towels. Common towels ar e prohibited.

4. MENU RESTRICTIONS AND FOOD PREPARATION
Potentially hazardous food such as cream-filledrpess custards, cream pies and
meat, poultry, fish in the form of salads or salgue sandwiches shall be prohibited.
The preceding does not apply to hamburgers, fratef) and other food which
prior to service requires just seasoning and capkin

Fresh pork and poultry must be heated throughontitémum internal temperature
of 165° F. Chicken pies, chicken fricassee andkeim and noodles shall not be
prepared or served.

All hamburger intended for use in sandwiches dbalpurchased in patty form only.
Hams, including “pre-cooked hams” shall be thordygiooked prior to serving.
Potato salad shall not be prepared or served.-dwedt potentially hazardous food
including sandwiches shall not be offered for shéefollowing day.



5. REFRIGERATION AND FOOD TEMPERATURES
Potentially hazardous food, which consists in whaslen part, of milk or milk
products, eggs, meat, poultry, and fish shall bentaged at temperatures of 41° F.
or below. Only mechanical refrigeration shall leerpitted for maintaining
refrigeration temperatures. Accurate thermomeiezgequired to check food
temperatures.

6. FOOD AND DRINK STORAGE AND DISPLAY
All food supplies shall be stored off the groundpatiets or shelves. All food shall
be properly covered to prevent contamination frarstdinsects, droplet
contamination, etc.

Wet storage of packaged food and beverage is ptetlibPressurized containers of
soft drinks may be stored in ice water if the watemtains at least 50 ppm of
available chlorine and if the water is changedro#taough to keep both the water
and containers clean.

All food on display, such as cotton candy, candipdles, etc., shall be covered or
be individually packaged to prevent contaminatiamf dust and other elements.

7. CONDIMENTS
Sugar, mustard, catsup, and other condiments Isbatidividually packaged or
dispensed from an approved dispenser.

8. ICE SUPPLY AND HANDLING
Ice that is consumed or which will come in contaith food shall be obtained from
an approved source in chipped, crushed, or cubved dnd transported and stored in
single service, closed container bags. Baggesdtia# not be stored directly on the
ground.

Containers for storage of ice on location shaltbestructed of easily cleanable
materials, equipped with a drain and provided witbr-lapping covers. Dippers or
scoops shall be used in dispensing of ice. Happligly of ice is prohibited.

9. WATER SUPPLY AND STORAGE
An adequate supply of safe sanitary water for dnigkfood preparation,
handwashing, and cleaning utensils and equipmetitts provided in the food
stand. Wherever possible, a pressure supply systesocommended. Hot water
shall be made available for cleaning purposes.

If water under pressure is not available in thedtavater storage containers shall be
constructed of an approved type material, possgsisfitting overlapping covers

and have a dispensing valve which is of a cleanainstruction. Water containers
constructed of wood shall be prohibited.

10. MULT-USE EATING AND DRINKING UTENSILS
The manual washing of plates, glasses, cups, aratware, is prohibited. Only
single service tableware and utensils shall be,uselliding cups, plates, and eating
utensils. Facilities shall be provided for washpags, pans, and similar utensils.
Pots, pans, and similar utensils shall be washied) @sther:
¢ An approved dishwashing machine (i.e. in an ingzekttchen).
¢ Manual dishwashing.




11.

Manual dishwashing shall consist of:

¢ Washing in a detergent solution.

¢ Rinsing with clean water.

¢ Sanitizing by immersing the equipment (i.e. potg) in an approved warm
sanitizing solution for one minute.

¢ Air drying the equipment (i.e. pots or pans) befase. One tablespoon of
laundry bleach (i.e. Purex, Clorox) in each galddnvater shall be considered to
be an acceptable sanitizing solution for the saaitiinse.

All single service articles shall be properly stbte prevent contamination. Single
service cups shall be stored and dispensed thrapigitoved tube dispensers to avoid
contamination of surface in contact with the moofta customer. Only individually
wrapped drinking straws shall be used.

FOOD EQUIPMENT CONSTRUCTION AND CLEANLINESS
Only food equipment which is in good repair ancholble shall be used.

Food-contact surfaces shall be corrosion resistamiabsorbent, nontoxic, free of
breaks, open seams, chips, pits, and similar impgoins. Galvanized containers
shall not be used for preparation, display andagi@iof acid drinks. Appropriate
scoops, tongs, spoons, and forks shall be provmeanimize manual contact with
food.

After each usage, all kitchenware and food-corgadiaces of equipment, exclusive
of cooking surfaces, used in preparation, serulgplay or storage of food shall be
thoroughly cleaned to sight and touch. All cousitend shelving shall be kept clean
and presentable at all times.

12.LIQUID AND SOLID WASTE DISPOSAL

All liquid waste shall be disposed into public sesver private disposal systems in
such a manner as not to create a public healthrdhazanuisance condition.

An adequate number of approved garbage contain#rgight fitting lids shall be
provided at each stand.
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