Public Health Division

G Capltal Health Environmental Public Health Services

EDMONTON AREA

Checklist for Concessionaires
(Operating more than 3 days)

"] Food only comes from approved sources.

"1 Food handlers have successfully completed a safe food handling course approved by Capital
Health.
[ Hairnets, caps, or other hair restraints are available.

1 Aprons (clean clothing - non street clothes) are available.
] Waste water is disposed of in a proper sanitary sewer or approved sewage collection device.
[l Double sink with hot water tank is available.

] Water supplied to concessions is potable and water lines are made of food-grade material
(no garden hoses). All lines are sanitized with an approved solution prior to operation.

'] Hot and cold water taps are functioning at all sinks.

] Liquid soap is available at the hand sink.

[l Paper towels are available at the hand sink.

" Bleach (or approved sanitizer for sanitizing utensils and food contact surfaces) is available.
1 All surfaces are smooth, washable and in good repair.

"1 Foods are stored in a sanitary location off of the ground and separate from chemicals.

'] Garbage bags / containers are available.

"] Food protection / sneeze guards are available.

] Disposable plates, cups, and utensils are available.

71 All hot holding equipment (e.g. steam table) maintain a temperature of 60°C or more.

1 All cold storage equipment (e.g. cooler) maintain a temperature of 4°C or less.

[ Appropriate thermometers are available.

1 Potentially hazardous foods are not stored in a vehicle or without proper temperature control.

71 All foods are covered during transportation and delivery.

Be advised: Concessionaires may not operate at a festival until prior approval from Capital Health. Any foods pre-
pared prior to approval may be discarded upon the Environmental Health Officer’s/Inspector’s arrival. For more infor-
mation, please refer to the pamphlet, Standards for the Operation of Temporary Food Establishments - Operating
More than 3 Days or the pamphlet, Mobile Food Vending Units provided by Capital Health or call (780) 735-1400.

For more information, please contact your nearest Environmental Public Health Services office.
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