INFORMATION FOR CATERERS INTENDING TO TRADE AT APPLEBY FAIR 2011 

INTRODUCTION

This information is provided as a practical guide for food traders coming to Appleby Fair. 
Even if you have traded at the Fair in the past, it is important that you read this information.  For the 2011 Fair, all food traders wishing to trade from the market fields at Clickham Farm will require a permit.  
The Food Trader Permit System

To obtain a permit you must complete an application form and return it by 31 March 2011 to the land owner Mr J Winter, Clickham Farm, Croft Ends, Long Marton, Appleby CA16 6JN (telephone 017683 51456).  Application forms are available from Mr Winter or from The Food, Health & Safety Team, Eden District Council, Mansion House, Penrith, Cumbria CA11 7YG, telephone 01768 212491. The number of pitches available for food traders is limited to a maximum of 45. 

If your application is approved by Mr Winter and Eden District Council, your permit will be posted to you in April / May 2011.  If your application is rejected you will be informed of the decision.  Details about pitch location, size and price are available from Mr Winter, pitch fees are payable on entry to the field.  Entry will only be allowed if you have a valid permit.  You will not be able to purchase a permit on the day.

If you have not previously traded at the Fair, then you may be asked to provide further information prior to your application being considered eg a copy of your food safety management procedure (Hazard Analysis / HACCP). This is also likely to be the case if you have previously traded at the Fair and where records show that there have been concerns noted by the Environmental Health Team.

Appleby Fair 2011
Appleby Fair 2011 will run from Thursday 2 June to Wednesday 8 June, however, please note that for the past few years, most caravans and traders have departed by the Monday, the market latterly becoming more of a long weekend rather than a full week.

Facilities at the Fair
The market is located on a green field site with basic sanitary facilities and very limited mains services.  As such, you business can be significantly affected by weather conditions.  If it is hot it can very dusty and if it is wet, the site can become very muddy. There is no electricity supply provided and although a mains water supply is provided via taps on the trading fields, the supply can be slow and intermittent.  You should bring refuse sacks with you and you may wish to consider hiring a toilet for the duration of the event from a local provider.
Access to and from the market fields will not be allowed during peak daytime periods, as such, you should ensure you have everything you need for the days trading at the start of the day.

FOOD HYGIENE AND HEALTH AND SAFETY REQUIREMENTS
All food vehicles and stalls will be inspected by Eden District Council’s Environmental Health Team, who attend the event every day to check that standards are being maintained.  Your vehicle / stall will be issued with an individually numbered sticker following a satisfactory inspection.  You will not be allowed to trade if you do not meet the required standard and you may be asked to leave the field and could be prosecuted. It is also likely that you will not be issued with a permit should you apply for one the following year.
Food Business Registration
Food business operators are required to register their food business with their local environmental health department, where their business is based. When Eden District Council environmental health officers inspect your food vehicle or stall at the Fair, they will need to know which local authority you are registered with. 
Hazard Analysis

Under the Food Hygiene (England) Regulations 2006, food business operators must have in place, written food safety management procedures based upon the principles of HACCP (Hazard Analysis Critical Control Point).  This means you must be able to show what you do to make food safely. You must be able to demonstrate compliance when asked by an Environmental Health Officer and you should therefore have a copy of your written procedures on your vehicle / stall throughout the Fair.
General Requirements

Food vehicles and stalls must be designed, constructed and maintained in a condition that avoids risk of contamination to food and other safety hazards.
Washing Up Facilities
Sufficient sinks must be provided for the cleaning and where necessary, disinfection of equipment used on the vehicle / stall. An adequate supply of hot and cold water must be provided. Bactericides and sanitisers should be used to clean surfaces, utensils and equipment which come into contact with food. Disposable cleaning clothes should be used.
Where food is washed, a separate sink will usually be necessary.

Wash Hand Basin

In addition to the above, a separate wash hand basin must be provided. An adequate supply of hot and cold water must be available at all times together with a supply of soap and paper towels or other means of hand drying.

Plastic bowls are usually acceptable for washing up and hand washing, provided that hot and cold water is always available and bowls are emptied after use. 

Water Containers

Water is available from taps on the trading fields, however, there can often be long queues, the supply can be intermittent and it can take quite a long time to fill containers. You should bring plenty of clean water containers with you and ensure these are filled prior to commencing trading. Plastic containers which are inadequately cleaned can contaminate water and you should ensure your containers are thoroughly cleaned, for example by filling the container with a sterilising solution (Milton or similar) and allowing the container to soak (overnight if possible)
Refuse 

You should provide refuse bins or bags and ensure that refuse is regularly removed. 

Storage and Preparation of Food
Poor temperature control and cross contamination of bacteria from raw to cooked or ready-to-eat foods are the most common causes of food poisoning.  

Food must be stored and displayed in a way that avoids the risk of contamination.  Open food should be covered or screened. Food should not be stored on the floor.

You must have sufficient refrigerated storage to ensure all high risk foods (perishable foods and foods likely to support growth of bacteria eg meat and dairy) are stored at temperatures below 8ºc and preferably below 5ºc. If high risk foods are found above 8ºc they may be seized or destroyed.   You should monitor the temperatures of chilled storage facilities and keep a record of these.

Freezers should be kept below -15ºc.  Care should be taken if defrosting food to avoid the risk of bacteria growing. Wherever possible frozen food should be defrosted in a fridge. Once frozen food has thawed it should be used, refrigerated or discarded but not refrozen.

Cooked meats, meat products and other prepared foods must be kept separate from raw meat and poultry.  You should use separate chopping boards / work surfaces and utensils for raw and cooked foods. 

You must ensure food is thoroughly cooked before sale, you should have and use a probe thermometer to help ensure foods are thoroughly cooked. Probes should be cleaned and disinfected before use. You should achieve a minimum temperature at the centre of food of 75ºc.
Once food is cooked it should be kept hot above 63ºc or refrigerated to below 8ºc.  You should avoid stock piling large quantities of pre-cooked food eg burgers.
Personal Hygiene
Sanitary facilities at the Fair are primitive and heavily used.  You may wish to consider hiring your own toilet for the duration of the event. It is very important that all food handlers wash their hands regularly and always after visiting the toilet, after handling raw meat and poultry and before preparing food. 
All food handlers must wear suitable, clean, protective clothing. Changes of footwear may also be necessary, especially if the weather is wet as the fields can get very muddy.

Training

Food handlers should be supervised and instructed and / or trained in food hygiene to a level according to the work they do. It is advisable to bring copies of any training certificates you may have, with you.
Smoking

You are not allowed to smoke inside any catering vehicle or stall.

Fist Aid

You should have a first aid kit available containing plenty of waterproof dressings (blue if possible). 
Health & Safety

Employers and the self employed have duties under the Health and Safety at Work etc Act 1974 and regulations made under the Act to ensure the health, safety and welfare of persons using and working within their undertaking.  The duty also extends to other people such as visitors who may be affected by your work activity.

Areas which need particular consideration are the prevention of slips and trips, manual handling eg moving LPG cylinders and other heavy equipment, hot equipment, emptying and filling fryers, lone working, gas and electricity installations, good housekeeping including keeping rubbish and combustible materials under control to prevent fire hazards and care when using cleaning chemicals.

You should carry out a risk assessment to ensure that hazards are properly controlled.  It is a legal requirement that records are kept of the significant findings of risk assessments where 5 or more persons are employed. 

Safe Use of LPG 
The storage and use of LPG ie Propane or Butane, may lead to hazardous situations and is therefore potentially dangerous.
On food vehicles, LPG should be located in a separate, externally ventilated and fire resistant (minimum of 30 minutes) compartment having access from outside the vehicle. Such compartments are usually located on the A frame at the front of the mobile food vehicle. The cylinders must be secured in an upright position with the valve uppermost and should be fastened to prevent movement during transit. 

A dedicated compartment on the vehicle is always the best option. However, it is usually the case with stalls that the LPG is used as a free standing cylinder located alongside the stall.  In these circumstances, the following controls are required:

· Cylinders should be located on level ground, they should be suitably secured to prevent them falling or being knocked over eg cordoned off and secured to a stake.  It is also recommended that signs be displayed stating LPG is in use, no smoking or naked lights.

· Cylinders should be located suitably close to equipment to avoid long lengths of hose having to be used, but you must ensure there is good ventilation around the cylinder and that the cylinder is kept away from heat and ignitions sources. Cylinders must not be located within tents or marquees.
· The type of hose recommended is BS3212 Type 2 (high pressure hose), it is not recommended that BS3212 Type 1 (low pressure) hosing is used.  Hoses should be checked for any signs of damage and distress and changed regularly, at the very least every two years. Hoses can deteriorate due to wear and tear and exposure to sunlight etc.  Hoses should not be located where they will be exposed to heat (and never to heat of more than 50ºc unless suitably armoured).

· Fixed piping is to be used where possible, where flexible hoses are used these  should be securely clipped to the cylinder.  If hoses are found with no clips, the Environmental Health Officer may require the cylinder to be taken out of use. Jublilee clips should conform to BS5315 and have a band width of 8mm.  

· Staff should be properly instructed / supervised when coupling or changing cylinders to appliances.  Empty cylinders will still contain some gas and should be carefully handled.  Empty cylinders should be stored in the open air with the shut off valve in the closed position.

· Where LPG is used, a 9kg dry powder extinguisher should be kept as a minimum and a fire blanket provided if frying of food is carried out.  Extinguishers should be properly maintained and inspected annually.

Gas Appliances
Wherever possible. gas appliances should be fitted with a flame failure device and must be adequately ventilated.  Where necessary appropriate flues must be fitted to the vehicle.

Fryers should be fitted with an automatic high temperature limiting device (which operates at a fat temperature of 230ºc or lower).
All appliances should have individual gas isolation valves unless the appliance is fed from a single cylinder and the regulator for that cylinder can be deemed an appropriate means of isolation.

General LPG
Regular maintenance and examination of the gas installation and appliances should be carried out, including testing for leaks.  It is a legal requirement to maintain gas appliances, flues, pipe work and safety devices in a safe condition.  They should be inspected by a competent person.  It is strongly recommended that an annual check is carried out by a CORGI registered engineer authorised to inspect commercial catering LPG equipment and certification of such checks maintained.  

Cylinders should never be stored on their side and should never be left in a hot car or vehicles as this can cause vapour leak.

Fire Risk Assessment
In addition to a health and safety risk assessment, you must also carry out a fire risk assessment.  If you employ 5 or more persons then the risk assessment must be written down.

CHECKLIST

Before you start trading you are advised to complete the following checklist.  This will help ensure that you are fully prepared for the visit from Eden’s Environmental Health Officer.












Yes
No

1. 
Have you registered your business with your local Environmental   
□
□

Health Department?

2.
Have you carried out a Hazard Analysis?



□
□
3. 
Is your vehicle / stall in a condition which ensures food is 

□
□


adequately protected and other safety hazards are controlled?


4.
Have you got enough sinks?  Are they supplied with hot & cold
□
□


water? Have you got cleaning materials and cloths?


5.
Have you got enough wash basins? Are they supplied with hot
□
□


and cold water, soap and paper towels?

6.
Have you got enough clean, water containers?



□
□
7.
Have you got bins / refuse sacks for rubbish?



□
□
8.
Have you got adequate chilled and frozen food storage? Is the 
□
□


equipment capable of keeping food at the correct temperatures?

9.
Are raw and cooked / ready-to-eat foods kept separate?

□
□

10.
Have you got a probe thermometer?  Can it be properly cleaned?
□
□
11.
Is food cooked to at least 75ºc (and kept hot above 63ºc)

□
□
12.
Do you and staff have washable, clean overalls?


□
□
13.
Are you and your staff properly trained? 




□
□
14.
Do you have a first aid kit?






□
□
15.
Do you have a fire extinguisher / blanket?



□
□
16.
Have you carried out a health and safety risk assessment?

□
□
17.
Have you made sure that LPG cylinders are secure and safely
□
□

connected?

18.
Have you carried out a fire safety risk assessment?


□
□
