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Food Safety 
 

All Stallholders handling food must prepare a written “Food Safety Management Assessment” and have 
it available for inspection/verification on the day.  Trade food stallholders should already have 
documentation that suffices but other stallholders may not. 

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. 

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.  The following gives 
some guidance on the required content of a Food Safety compliance document 

1.​ Is any food to be sold or given away?  If no proceed to end 

2.​ How will customers be given allergen details? 

3.​ How will you ensure sell-by dates are not passed? 

4.​ If food is being cooked on site, how will the raw food be stored/transported (i.e. cool box etc)? 

5.​ How is the stallholder protecting food from contamination (e.g. gloves, raw/cooked separation, 
hand washing, chopping boards)? 

6.​ How will you keep food cold (if appropriate)? (e.g. cool boxes etc or state not applicable)? 

7.​ How will you keep food hot (if appropriate)t? (e.g. cooking mechanism or state not applicable) 

8.​ How will the handling of money and food be kept separated? 

9.​ How will hands handling food directly be kept clean? 
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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 by the Food Standards Agency – Safer Food, Better 
Business. More useful information can be found at the Food Standards Agency at www.food.gov.uk 
and Wokingham Borough Council at 
https://www.wokingham.gov.uk/business-and-licensing/health-and-safety/food-hygiene-and-s
afety/ –  
Finally – be aware of the contents of any food you make/seal to ensure if asked about allergic 
effects, you are able to answer appropriately
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