ARTISTS IMPRESSION — MINIMUM STANDARDS FOR THE OPERATION OF A TEMPORARY FOOD STALL
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Minimum hand washing facilities

/'io litre water container
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;"I.iquid soap and paper
| towels supplied for staff
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/Container to catch waste ™,
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Two containers of sufficient capacity are to also be
provided for adequate cleaning of utensils
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For further information on this topic, please contact Council
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Temperature control of potentially
hazardous food




