CHECKLIST

The following checklist sets out a summary of what the Environmental Health Officer will look at when carrying out an inspection of a food stall or mobile food vehicle at Appleby Fair.  More detailed guidance will be issued with food trader permits. 










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?


□
□

Any business operator who does not comply with the required standards will be asked to remedy the matter immediately, otherwise they will not be able to trade, may be removed from the fields and may be prohibited from trading at future Fairs.

