WOKINGHAM LIONS CLUB
MAY FAYRE

Hi All January 2012

The Wokingham Borough Council have asked for the following items to be
brought to all stallholder’s attention

1 Food Safety Management Assessment

Wokingham Borough Council have asked for all Stallholders handling food to
prepare a written “Food Safety Management Assessment ” and to have it
available for inspection/verification on the day.

Trade food stallholders should already have documentation that suffices but
other stallholders may not. We suggest for most stallholders filling in the
attached form should suffice to meet the council’s needs.

We are required to provide the council with details of all stalls dispensing food
of all types and their locations. It is possible you may be contacted in advance
of the day and/or inspected on the day by a representative of Wokingham
Borough Council Food Safety Department.

2 General Health and Safety

Stallholders are responsible for ensuring Health and Safety as well as Food
Hygiene requirements are met. A sample risk assessment form is attached
to this letter to assist you. You may also wish to consider a Method
Statement detailing the operational requirements, and if necessary their
timings for your day, particularly if your stall involves a number of different
people manning it during the day and/or involves mechanical/electrical
activities, or is related to an activity where there is a risk of injury to members
of the public.

3 Electric cabling/plugs

Stallholders must also ensure that external plugs must be used when
attaching to generators etc and to ensure they are protected from the wet and
are safe to use in wet conditions..

Yours faithfully

Debbie Slay

May Fayre Stalls Organiser
Wokingham Lions Club



debbie.slay@ntiworld.com

A Risk Assessment proforma

Stallholders, on the day, are responsible for ensuring that
measures are taken to minimise the risks of damage to persons or
property about the site. Each stallholder should do a short risk
assessment before the event to identify what risks might occur
and what they are doing to minimise them.

The items below form the basis of a generic risk assessment and
should be tailored to meet the needs of your particular stall,
location and layout.

Most items are good common sense.
What risks/actions might exist with my stall

1. Setting up
Access the areas of the May Fayre by motorised vele only when
permitted to by the Marshals
a. Progress to pitch avoiding pedestrians and objects
I. Bring your location letter and map with you

ii. Drive on site with lights on

lii. Drive on site with hazard flashers on

Iv. Obey instructions given by marshals

v. Drive on site at a walking pace

vi. Ensure you have good visibility around you

b. Setting up gazebo or similaravoiding damage
I. Ensure any electrical items are handled carefulty a

wiring is suitable for outside use

ii. Erect gazebo in marked space - ensuring pedestrian
access is maintained and that roadways have a&metr
clearance zone for emergency vehicle access

lii. Remove vehicles from site ASAP when setting up so
as to avoid congestion and its associated risks

Iv. Ensure equipment etc including cabling is placed in
safe position and does not present a tripping risk.
Cabling, when laid across areas to be used by the
public, must be covered to avoid causing accidents
any other danger to the public.



v. Due to the nature of our event — we use roads and
pavements, the site is not flat and/or even. Tadavo
sloping tables it is worth brings some wood pieces
with you so you can balance up either your table or
gazebo or both as appropriate

vi. Ensure gazebo is weighted/tied down to avoid wind
damage and injuries to members of the public.

vii. Ensure any tables used are robust
viii. Ensure no tripping hazards are created
IX. Any other items specific to your stall

2. During the day- avoiding damage/injury, periodically
a. Review pitch to ensure trip hazards are not present
b. Review tables to ensure continuing soundness
c. Review gazebo structure and weighting if it is adyi day
d. Always keep hot items away from public and gazetess
e. Any other items specific to your stall

3. After the event avoiding damage/injury
Access the areas of the May Fayre by motorised vele only when
permitted to by the Marshals
Do not start packing up until the due time
Drive on site with lights on
Drive on site with hazard flashers on
Obey instructions given by marshals
Drive on site at a walking pace
Ensure you have good visibility around you
Park respecting the need for access by others
Ensure no trip hazards are created during pitciratee
Beware of other stallholders to avoid damage
Any other items specific to your site
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Please add items to this as you think of them aisdre we all have
an incident free day.

This list is not comprehensive but is a guide to #hissues
stallholders must be aware of when attending any ewt.



Food Safety Management an Assessment Form

The environmental officer is looking for stallholders to have an understanding
of the potential hazards of preparing and serving food and to ensure they will
manage the process safely.

Q1 Is any food to be sold or given away on thd stal
A Yes/No — if no proceed to end
Q2 How will the stallholder ensure sell by dates ot passed

A

Q3 If food is being cooked onsite, how will the réad be
stored/transported (i.e. cool box etc)

A
Q3 How is the stallholder protecting food from cmtnation
(I.e. gloves, raw/cooked separation, hand wasluingpping boards)

A

Q4 How will you keep food cold that needs to be kept cold?
(Cool boxes etc or state not applicable)

A

Q5 How will you keep food hot that needs to be hot?
(Cooking mechanism or state not applicable)

A

Q6 How will the handling of money and food be kept separated

A

Q7 how will hands handling food directly be kepan

A




Some suggestions re the above questions

Personal Hygiene

Hot water and soap used to wash hands and paper towels
provided to ensure hands correctly dried.

Alcohol based hand sanitizer to be used by all prior to touching
food.

Long hair to be tied back.

Whites to be worn by cooks.

A hand cleaning gel should also be available on sites selling food

Equipment
Hot soapy water used to ensure all equipment is washed
thoroughly prior and after every use

Using Knives

Cooks aware of correct knife use and will carry out cleaning of
knives.

No-one under the age of 16 allowed to use sharp knives

Cooking
Public to be kept at a safe distance from cooking area
Food cooked to correct temperatures and checked prior to eating

Some extracts from a useful document produced &y tod
Standards Agency — Safer Food, Better Businessiehvish
available from Ann Liell, Senior Food Safety Office
Wokingham Borough Council and whose email address |
ann.liell@wokingham.gov.ukfollow this for fuller guidance.

Finally — be aware of the contents of any food yomnake/seal
to ensure if asked about allergic effects, you am@ble to
answer appropriately



Working with food?

What you need to know before you start

It is easy for you to spread bacteria to food without realising.
These bacteria are invisible and could make customers ill.

Your personal hygiene is important. This is what you need to do to keep food safe:

Before you start to work with food

Always wash
your hands

‘Wear an apron
if handling
unwrapped food

L .

Wear clean clothes

FOOD
% STANDARDS
AGENCY

Take off watch
and jewellery

It is a good idea to
tie hair back and
wear a hat

Tell your manager
if you have
vomiting or
diarrhoea

1 Use warm water
and soap

3 Rub back of hands
and fingers

5 Rinse with
clean water

4 Rub in between
fingers, round
thumbs and
fingertips

6 Dry hands
thoroughly on a
disposable towel,
turn off the

tap with towel




When to wash hands
Before —
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Before touching
ready-to-eat foods

After going After every break
to the toilet

After touching After touching
raw meat, poultry a cut or changing
or eggs a dressing

After emptying
rubbish

After cleaning

Avoid touching your
face, coughing or
sneezing over food

No eating
or drinking

Cover cuts with a
brightly coloured
waterproof
dressing

FOOD
STANDARDS
AGENCY

Published by the Food
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© Crown copyright 2007
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Safe method:
Cloths

Cloths can be one of the top causes of cross-contamination g/
in the kitchen. It is essential to use them safely to prevent @
bacteria from spreading.

Safety point

How do you do this?

How do you clean re-usable cloths?



Safe method:
Food allergies

It is important to know what to do if you serve a e/
customer who has a food allergy, because these @

allergies can be life-threatening.

If someone has a severe allergy, they can react
to even a tiny amount of the food they are
sensitive to.

This is so you can check what is in them.

This is to prevent small amounts of the food that a
person is allergic to getting into the dish accidentally.

This allows people with food allergies to spot
that dishes contain certain foods.

Type of food What to look out for

Peanuts, also called groundnuts, are found in many foods, including sauces,
cakes and desserts. They are common in Thai and Indonesian dishes,

. satay sauce. Watch out for peanut flour and groundnut oil too.

People with a peanut allergy can often react to lupin as well. Lupin can
come in the form of either seeds or flour that are used in breads,
pastries, pies, waffles, pancakes and doughnuts.

People with nut allergy can react to many types of nut, including walnuts,
almonds, hazelnuts, Brazil nuts, cashews and pecans. Nuts are found in
many foods, including sauces, desserts, crackers, bread and ice cream.
Watch out for nut oils, marzipan and ground almonds too.

People with milk allergy need to avoid foods containing milk, yoghurt,
cream, cheese, butter and other milk products. Watch out for dishes
glazed with milk and ready-made products containing milk powder.

Eggs are used in many foods including cakes, mousses, sauces, pasta and
quiche. Sometimes egg is used to bind meat products, such as burgers.
Watch out for dressings containing mayonnaise and dishes brushed
with egg.







