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RESTAURANT FOOD HANDELING REQUIRMENTS 2010
 
   
The Hamilton Health Department will be attending each of the three days of the show. Please ensure that you and your staff have read and fully understand the policies outlined below as set out by the City of Hamilton’s Health Department.
 
NOTE: Your “Hamilton Health Department- Sample Sheet” must be filled out in full and sent back to our office no later than March 17th, 2010. Any forms received after the deadline, an additional charge of $21.00 will be applied by the Hamilton Health Department. Please e-mail forms to Shannon@BeauMondeProductions.com or fax to 905-524-3466.
   
If you should have any questions regarding any of this information please do not hesitate to contact Shannon or Jen at P: 905-524-3689
 

FOOD SUPPLIES
       All food must be obtained from an approved Commercial Source.
       All Food served at show must be prepared in a licensed and approved commercial kitchen.
       Only limited preparation (cooking and associated assembly) will be permitted on site
       No home prepared, or home canned foods can be used, sold or given away at show.
       The Hamilton Health Dept. does not permit raw chicken, shellfish or raw ground meats at show. Frozen preformed meat products may be used as an alternative.
 
 
FOOD PREPERATION AND PROTECTION
       Only final cooking is permitted at the site at the show. (No cutting/ chopping of ingredients, marinating or other forms of food processing or preparation are allowed.
       All food while being stored, prepared, displayed or transported must be protected from dust, insects and other sources. Cover food completely by using containers with tight fitting lids or plastic wrap or aluminum foil. Sneeze guards can be used for food on display. Containers of food must be stored at least 15 CM (six inches) off the ground.
       All potentially hazardous food must be transported, stored and maintained at required temperatures. COLD FOODS must be kept at 40 degrees Fahrenheit (4 degrees Celsius) or lower. HOT FOODS must be kept at 140 degrees Fahrenheit (60 degrees Celsius) or higher.
       All food exhibitors must have a thermometer on site to ensure proper temperatures of coolers and food.   
       A probe thermometer is required onsite to check the internal temperature of food.
       Hot food storage facilities must be available for hazardous food requiring hot storage and must maintain temperatures above 140 degrees Fahrenheit (60 Degrees Celsius).
       All Hazardous foods that require cooking must be cooked to an internal temperature of 165 degrees Fahrenheit (74 Degree Celsius).
Please Note: Certain potentially hazardous foods such as cream filled pies, pastries, custards, salads or sandwiches will not be permitted for sale unless adequate mechanical refrigeration is provided for the duration of the event. Due to the hazardous nature of the following foods and the potential of cross contamination the Health Protection Division does not permit raw chicken, shellfish, or raw ground meats at Special Events. Frozen preformed meat products may be used as an alternative.
 
EQUIPMENT AND UTENSILS
 
       Only single service eating utensils such as plastic knives, forks, spoons, plastic plates and cups will be used.
       Cooking utensils must be washed and sanitized; food vendors must provide a sufficient number of clean back up utensils. At least four sets are recommended for each day.
       Equipment used for the storage of food or surface used for food preparation must be smooth, non-absorbent and easily cleaned.
       Mixing your sanitizer:
       Add 1 teaspoon of chlorine bleach for every 2 cups water. Use for sanitizing utensils in a 2-compartment sink. Store solution in a spray bottle to use for sanitizing of equipment and work surfaces. Spray bottle must be clearly labelled. 
 
IN DOOR COOKING DEVISES PERMITTED
 
       Hot Plates
       Portable Stoves
       Electric burners
       Chafing Dishes
       Microwaves
       Slow Cookers
       Butane burners
 
According to the Hamilton Fire Department’s open flame-cooking policy:
 
       Open flame shall not be permitted in the facility unless approved by HECFI
       Flaming meals or drinks shall only be ignited only at the location of serving and are to limited in size necessary for the preparation of the meal.
       A portable fire extinguisher, having a maximum rating of 2A5BC or higher, located on the serving cart or table where flaming meals and drinks are made.
       Re-fuelling any appliance using an open flame cannot be carried out in the event area.
       Devices having open flames shall be securely supported in non-combustible holders and located or protected to prevent accidental contact of the flame with combustible materials. 
 
    
IN DOOR COOKING DEVISES  NOT PERMITTED
 
       No BBQ
       No Propane
       No Deep Fryers
       No Gas
 
Please Note: Exhibitors must have a fire extinguisher in their booth if using any of the permitted cooking devices. 
 
FOOD SAMPLES & PORTION SIZE
 
Exhibitors selling samples are required to abide by the following guidelines:
 
       Exhibitors are prohibited from selling full size portions and should price their food samples accordingly
       Exhibitors are required to serve their samples on plates no larger than 6 inches in diameter (exhibitors must supply their own paper plates, cutlery)
       Exhibitors are prohibited from accepting cash from the public to complete their transactions
       Exhibitors who do not adhere to these policies will be fined $200.00
 
 
WATER AND ICE
 
       All ice will be transported to the exhibitor in a sanitary manner. An adequate supply of ice will be readily available on a daily basis to maintain cold foods below 4 Degrees Celsius.
       Wastewater must be disposed of in a sanitary manner. Show Management will assist exhibitors.
       An adequate supply of water will be provided to exhibitors from the sinks of Copps Coliseum.     
 
 
PERSONAL HYGIENE
 
       Each exhibitor must have their own hand washing station: Exhibitors must have clean water jugs or other containers with a spigot at the bottom for both hot and cold running water, a bus pan located beneath to catch water, paper towels, liquid soap dispenser and a bleach mixture (1 teaspoon bleach per 2 cups water in spray bottle) are required. See diagram below
 

       Food handlers must wash their hands with clean water and soap before working with food, after each visit to the bathroom and after handling garbage or sample tickets.
 

�








