TOWN OF BRIMFIELD 23 Muin Sueat

COMMONWEALTH OF MASSACHUSELTS w0 B 75
Brimbield, MA 01010

BOARD OF HEALTH (413 2454100 x3
{413) 2454107 Fax

PROCEDURES FOR. TEMPORARY FOOD ESTABLISHMENTS

1. Introduction
L1,  Defigiion. Temporary Food Establishment mesans preparing and’or
serving meals, snacks or beverages for a limited time (less than 14 days) at a
single event or connecied events that are intended for consumer consumption on
property located in the Town of Brimficld.  This inclodes food or beverages for
eale or free distribution,

12 - Each temporary food establishreent which mcludes pavilions, tents,
stands, trailers, mobile food units or pushcarts, efe. that prepares andfor serves
potentially hazardous foods, shall bave as its base of operation & food
establishment that shall comply with the provisions of 105 CMR 590.000: State
Sanitary Code Chapter X - Minimum Sanitation Standards for Food
Establishments and which has been issued a current permil for operating a food
establishmend

1.2.1 Mobile Food Units (resdily movable wehicle mounted food
ealablishosenis) or push caris (which wre nop-self-propelled vehicles kmited to -
serving non-potentially hazardous foods or wrapped food prepared at a food
catablishment and meintzined &t proper temperatures or limited to the
preparation and service of fankfurters) will be eveluated on an mdividual

basis but in all instances mus: comply with provisions of 105 CME 590_000:

Slate Sanitary Code Chapler X = Minimum Sanitation Standards for Food
Establishments and which hau been issued & current permit for operating &

fond eatahlizshment,

1.2.2 Exceptions:  Temporary Food Establishments which sell non-
pﬂmﬂallyhamdmsﬁ:nd&mﬂhﬂmndy pupmmwﬂpackagad:mk&wl]l
be evaluated op an individual basis but in all instances must l:clmp]].rmththc
provisions of 105 CME 550.000: State Sanitary Code Chapeer X —
Sanitation Standards for Food Establishments and which has been issued &
current permit for operating a food establishment,



2. General

2.1 Tt is essential to ensure that foods are safe, wholesome and not injurious to the
public health, and that satisfaciory food profection and ssnitstion practices are
observed at all stages until food reaches the consumer.

22 Each temporary fisod establishment operation mnst been the food protection
and sanitation practices oatlined in state regulations, 105 CMR $90,000: State
Sanitary Code Chapter X - Minimum Saniation Standards for Food
Establishments, which contain specific and detailed legal requirements with
respect to fed hygiens and food handling activities. Section 590,000 is specific
for temparary aperation,

23 The Town Health Agent shall be authonized to incpect food intended for
human consumplion (whether for sale or freg), 1o take samples for
microbiclogical analyses, and to seize, condemn or order destroyed foods that
appear to be enfit for human consumption.

3, lssuance of Permits

31, Any temporary food catablishment wishing 1o apérate on propernty located
in Brimfield shall apply for & permit from the Board of Health via the health

agenl.

32, Applications will be made for each event on'a form supplied by the Town
©and will ask for information regarding the- temporary food establishment
operation. If & permit is approved, it will authorize operation for & specific period
of time, after which a new application will be noeded.

3.3. The permit may be revoked (emergency closure) if at any time there are
serious breaches of food protection and sanitation practces. This is in accordance
with M.GL. C 111, g 30,

Sections 4 through 12 are for general information and do not replace state regulations
which contain specific and detailed legal requirements.
4. Food Protection .
41 Food, while being stored, prepared, offered, displayed (beld), served, or
transported shall be protected from dirt, flies, rodents, roaches and other pests,

and any other contamination and all persons engaged in the handling of food ghell
take all reasonable steps to protect the food from rigk of contamination.



4,2 Use of home-canned foodsis prokibited.

4.3 MdﬂgﬂtmdhnmwphmﬁudMFMHiimm- Proper
utenzils such as tomes or spoons will beused.

44 Al potentialty hazardois foods consisting in whole or part of milk products,
egus, meat, poultry, fish, shellfish or otheér ingredients capable of supparting rapid
growth of pathogenic or texicogenlc or erganisms shall be kept &t a temperaiure
of 45 degrees F (7 degrees C) or below and 140 dsgrees F (60 degrees ©) or
sbove, except during necessary periods of preparation and g8 otherwise specifisd
in state regulationg. “Sterme™ or similar type produocts are not acceptable for

hot helding. Adequate refrigermiion facilities for storage of foods ghall bhe
provided. ¥ee cannot be wsed a5 a snbstitute.

4.5 ﬁhndhuﬂlﬂudllpmnﬁm]]ynhmc el podentially hasardous foods with
&n securate food product thermomister )

46 Raw, unprocessed fruit and vegeiables shall be thoroughly washed in
potable waler belire wse,

4.7  Allice used for cooling drinks shall be manifactured from potable water
and be handled in & senitary manner, i.e. do not uss hands; dispense with scoop or

lomgs, Also, joe shall be sealed in plastic or wet-strength bags until dispensed in o
manner which profects the jce from contamination,

4.8  Icocream sooop water shall be changed at least every half houar,

3. Food Transportation
+ 51 All potentially hazardous food shall be kept st safe temperatures during
transpartation.

3.2 During the transportation of foods, all items shall be in coversd eontainers
or completely wrapped or packaged s0 a8 1o be protected from conmaminstion
except raw agricultural products that will be prepared for consumption in such a
manmer fo remove the danger of possble contaminants.

5.3 All food transportstion vehicles, including cans, trucks, vans and treilers
shall be kept clean, fres of pests, and in good repair, “
6. Food Handlers (Personnel)

6.1 Every person handling or coming inte contact wath food, ar with any food
contact gurface or with sny equipment or wtensil used in its ‘preparation,
processing or service shall:



6.1, 1 Mainiain o high degree of personal cleanliness and shall conform to
good hygienic practices during all working periods;

6.1.2 Shall wash the hands and expossd portions of the arms thoroughly with
soap and warm water before starting work, afler smoking, eating, o1 using U
restroom, and hetween an changes in processing or operations, and as often as
necessary to keep them clean;

6.1.3 Wear clean outer clothing and hair restraints that confine the hair; if &
i form 15 ot warn, 1 15 suggested that a full apron would be appropriate;

6.1 4. Refrain from spitting and using tobaceo in any form while engaged in
the handling, preparation, or sarvice of food, while handling equipment or
utensils, and while in any are containing open food;

6.1.5 Consume food only in designated areas and not during food preparation
ar service aperations; and

6, 1.6 Keep any open sores, culs, of abrasions on any exposed part of the body
covered with & suitable waterproof dressing; and

6.1.7 Mot be uzing any dirty cloths or sponges.

6.2 Mo emploves, while infected with 3 communicable dizeazs that can be
transmitted by foods, or who is a carrier of organisms that cause a disease shall
work in a food establishment in a capacity that there would be a likelibood of
contaminating food or food contact surfaces with pathogenic organisms. An
cmployee who has reason to suspect that hefshe is suffering from an infection
likely to cause a food-bome illneas shall notify the manager of the temporary
food establishment, A manager who has reason 1o believe that any employes
has contracted or become & carrier of disease transmitted by food shall
immediately notify the Board of Health or ite agent and cannot permit such &
porson b work in the temporary food establizshment.

7. Hand Sanifation
7.1. Two alternatives 1o hand washing when pressurized water is unavailable;

T A five gallon comixiner, basing aoap, paper towels and a five gallon
waste receiving container {scc 11.1) can be provided by the wvendor for
washing hands,

712 A wips and dry type of towelette (containing alcohol as the basic
ingredient, for example, “Wet-{Ones") could be provided and vsc to cleanse
the hands.



7.2  Hand washing should be done as needed.

7.3 Fingernails should be short and cleaned.

74  Noocuts or sofes on the hands.

7.5 Useptersils instead of hands, in handling foods, o wse plastic gloves,
8. Equipment

B.1. Heating and cooling devices must be ussd when serving potentizlly
hazardous foods. Approved heating devices ane:

2.1.1 Ingide buildings: electrical (UL, approved) and steam

B.22 Outside buildings: electrical (UL. approved), charcoal, pas (UL
approved). Chafing dishes are mot allowed

.2, All pieces of equipmen: with which food comes into contact, or may come
inmmlnlllnust be kept clean, be =0 constructed, located, of smch materials
(corrosion resistant and smooth), and kept in good repair and condition 28 to:

821 Enablethem to be easily and thoroughly cleaned:

£.2.2 Prevent any matter being absorbed by them: and

B.23 Prevent any risk of contamination of the food.

8.3 Equipment shall be installed as to facilitate its cleaning and the cleaning of
adjacent arcas.

B4 Single service articles.
&.4.1. Provide only single serve articles for uae by the eonsumer
£.4.2, They ghall be made from clean, sanftary, safe: materials.

£4.3. They shall be stored in closed cartons or containers-at least six inches
above the groundfloor or on movable racks.

§.4.4. They shall be handled in 8 manner that prevents contamination of
gurTaces thal comes into comtact with food.



B.4.5. Unless pre-wrapped for the consumer, single service utensils must be
dispensed in holders that prevent the handle of the utensil to the consumer {a
wertical type holder is prefecred in this instance),

B4.6. Straws shall be individually wrapped.
9. Construction and Mai
8.1, All areas of the fod establishment which inclede the internal walls and
finors, of every room shall be so0 constructed and meintained in suwch good order,

repair, and condition as to cnshle them to Be cleaned effectively and to prevent
infestation by rodents, flies, roaches, birds and other pests.

D2 The premises mist be kepd fee of pests Dogs, cats and other domestic
animals must be excluded from arzas where food is prepared or stored.  All
pesticide chemicals and other tosie agenda must be clearly labeled and, when not
in uze, be kepl in separate, locked cabinets. The manufacturer™s instructions shall
be followed whenever using pesticides or tosds agents.

2.3 The premisss must be kept in & clean condition and po standing water shall
be allowed to accumuolats in arces where food is prepared, stored, or sereed.

2.4, All areas in which lood s stored, preparsd, or served, or in which utensils
and equipment are washed, and all toilet wlensils and equipment are washed, and
all toilet areas shall be well ventilated and well lghted

2.5, No room in which food is stored, prepared or served mav be used as a
sleeping place or communicate directly with a sleeping place or restroom.

10 Whater Supply

1001, Bufficicnt potable water for the nocds of the temporery Food
Establishments shall be provided from a source constructed, maintained, and
operated according to law.

11, Bewerage
11.1  All sewage, including figuid waste, shall be retained in 8 holding tank

which will be dispased of in & public system constructed, maintained and operated
according to law.

-,

12. Sior and [hi fuse

12.1. A sufficient number of watertight containers of durable ard non-absorbent
material ghall be provided for the siorage of garbage and other refuss,

122 PRefuse containers shall have plastic liner bags.



123, Garbage and refuse shall be disposed of oflen encugh to prevent the
Cevelopment of chjectionable odors and the attraction of pests.
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