TRANSPORTATION

+ Only suitable transport must be

used.

« Must be kept in a clean
condition at all times.

+ Must be the kind of vehicle that can be easily
disinfected.

« Transported food must at all times properly
protected from dust and flies.

+ Designated transport must be disinfected
before and after every use.

» Must not be used simultaneously for the
transport of persons or any other items that
may contaminate food.

» Transported food must not come into direct
contact with the floor of the vehicle.

Overberg District Municipality
26 Long Street
Private Bag X22
BREDASDORP

7280
Telephone (028) 425 1157
Fax (028) 425 1014

For more information contact
Local Environmental Health
Practitioner / Health Inspector

CAPE AGULHAS:
Tel.: (028) 425 1157

OVERSTRAND:
Tel.: (028) 313 1243

THEEWATERSKLOOF:
Tel.: (028) 212 1121

SWELLENDAM:
Tel.: (028) 514 1182

facebook.com/OverbergDM twitter: @OverbergDM

FOOD SAFETY
FOR STREET
VENDORS
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» Food safety— means the assurance that the food e : o f > ' e ' S LY ‘!ID([_)]I][qllh
will not cause harm to the consumer when it is 2 =t =
prepared or eaten according to its intended use.
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EQUIPMENT REQUIRED FOR STREET VENDORS

« Vendors should be in possession of Certificate of o P 309 Indian Kati Roll
Acceptability. gL

» Pop-up gazebo.

» Catering tables.

« Cold storage/cooler box.

» Hand washing facilities (water, soap, nail brush,
drying towel and bucket)

» Cleaning equipment.

» Food storage/Closable containers.
» Menu (optional).

» Proper Protective Clothing.

» Refuse storage.

HYGIENE REQUIREMENTS FOR THE FOLLOWING IS PROHIBITED

STREET VENDORS « Dirty hands, finger nails and
, clothing.
« Washing of hands before food . . .
« Selling or preparing of illegal

preparation with water and soap. slaughtered meat

» Wearing of proper protective 5 KEYS TO SAFER FOOD
equipment at all times during » Uncovered wounds or sores.

preparation and serving. c Keep clean. « Coughing and sneezing over food.

Proper protective cIoth_ing includes, apron, hair . Separate raw and cooked food. « Smoking.

net and closed protective shoes. Cook thorouahl  Disposal of refuse in open space.

Nails should be kept short and clean. b Disposal of waste water in the street or open
No jewelry. - Keep food at safe temperature. spaces.

Prepared meals to be kept in closable containers. .- Use safe water and raw material. Flies and pets.
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