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FOOD MARKET STALL HOLDERS IN CANNOCK DISTRICT 

 
If you handle and sell raw food and cooked/high risk ready to eat (RTE) foods from the same stall 
you will need controls in place to ensure the food you are selling is safe to eat.  
 
It’s important you understand the risks.  You should assume that your raw foods are contaminated 
with harmful bacteria.  Cooking or washing raw food thoroughly should kill or remove contamination, 
however, in the process of handling the raw food you may unintentionally contaminate food, which 
is ready to eat, with your hands, equipment and surfaces which you use to handle or prepare ready 
to eat food. This may be through direct contact (raw food touching RTE) or through cross (X) 
contamination so equipment used for both raw and RTE foods.  
Obviously if food is prepacked and remains so there is much less risk of contamination, unless 
packaging becomes damaged and then contamination could still occur.  
 
We’ve provided examples of raw and RTE foods for you and the table below tells you what you 
need to do to produce/sell safe food and why.  The controls are explained in more detail later. 
 
EXAMPLES 
Raw foods: eggs, any raw meat, uncooked bacon and sausages, raw poultry, uncooked root 
vegetables. 
High Risk Ready to Eat Foods: Salads, open pies, cheese, cooked meats, sandwiches, fresh 
cream cakes. 

 
CONTROL WHY? WHAT NOW? 

 
Personal Hygiene Prevents X contamination Be able to WASH your hands 

before handling RTE food. 

Separation Prevents X contamination Keep raw and cooked food and 
equipment separate 

Cleaning – Two stage Prevents X contamination Keep surfaces and equipment 
clean and free from 
contamination. 

Protection Prevents Physical and X 
contamination 

Protect food from flies, people, 
dust etc. 

Temperature Prevents growth of harmful 
bacteria 

Keep food chilled/hot as 
appropriate 

 
LOOK at the information overleaf about the controls you may need to have in place.  
 
 COMPLETE  the questions about how you ensure you sell SAFE FOOD.  It covers controls at 
HOME (if applicable), how you TRANSPORT food, as well as what you do on the STALL.    
 
There is also a short section on HEALTH and SAFETY to ensure you have thought about and 
controlled any risks relating to your stall on the day such as trip hazards, electrical and gas safety. 
 
 KEEP this document with your stall as you travel around markets. You will need to review it if you 
start selling any different food products or there are any changes.  Also you can always show this to 
any market operator or Local Authority Environmental Health Officer to show how you ensure food 
safety and the safety of you/staff and customers.   
 
REMEMBER you need to have in place what you say you have. 



 

 

FOR HELP AND ADVICE CONTACT:  
 

    Cannock Chase Council Food and Safety Team on 01543 462621.   

 
 

CONTROLS 
What you need to do now.   
 
Just COMPLETE the boxes below with the measures/controls you put in place to ensure safe food. 
It has to be what you actually do.  If you are unable to complete a box you will need to think about 
what you could do and then make the change.  If something is not applicable write in N/A or score it 
out. Where is says Home/Stall/Transport, CIRCLE the relevant part of the process. You can refer 
back to the guidance in the “What selling safe food involves” section. 
Selling safe food involves: 
 
Personal Hygiene – YOU! 

 

Sickness Policy 

 If you are unwell don’t run the stall that day / ask someone 
else to run it who knows what they are doing! 
Clean clothes/apron 

 Wear clean clothes and/or a clean apron  at home / at the 
stall 

Q. What you do when you 
are sick? 
 
Q. What do you wear when 
you prepare/handle food?  
 

Home/Stall 

 

Clean Hands 
Wash hands before handling open high risk foods. 

Use Anti-bacterial soap and disposable paper towels.  

Use a dry paper towel to turn any tap off so you don’t re-
contaminate your hands.   
 
Remember - Alcohol hand wipes or gel should only be used in 
addition to hand washing but not instead and gloves are not a 
solution to hand washing.   

 

Q.Where/How do you wash 
hands? 

 

 

Q.What soap do you have/how 
do you dry your hands? 

 

 
Q.When do you wash your 
hands? 
 

Home/Stall 

Separation Separation by Location 

http://www.vanline-ni.com/tealwash12?sa=X&ved=0CBgQ9QEwATgUahUKEwjAjZDAsvHGAhVTLNsKHd6OD1I


 
 

 

 Display pre packed high risk food and raw products 
separately. Packaging may become damaged or leak and 
contaminate the packaging of your high risk products or the 
food itself. 

Physical Separation to prevent cross contamination 

 Keep high risk food and raw products separate.  

 Use separate containers, chopping boards, knives etc. 

 Use screens to separate products or store/display high risk 
food above raw food. 

 

Q. How do you separate raw 
foods from high risk foods? 
 
 
 
 

Home/Transport/Stall 

Cleaning – Two stage 

 

 

Clean Surfaces and Equipment 
Any surfaces or utensils in contact with open high risk foods 
need to be cleaned effectively. Two stage cleaning involves  

1. Clean with hot water and  washing up liquid/detergent, 
      dry using paper towel and 
2. Spray using anti bacterial spray/ sanitiser on to the surface, 

leaving it for as long as it says on the bottle (the contact 
time) and then drying  a paper towel if needed.   

Domestic kitchen sprays will do the trick for step two, just check 
the label to see if it kills bacteria and viruses.  

 
 
Q. How do you clean? 
 
 
 
Q. What cleaning products do 
you use to clean? 
 
 

Home/Stall 

Protection of food from 
contamination 
 

 

Protection of food from physical contamination 
If you sell open high risk food you will need to protect it from 
customers, flies/insects, dust cigarette ash, dog hair, bird 
droppings, dirt from raw root vegetables.  

 Cover and protect food at all times, in the fridge, during 
transport and on display 

 Keep food on display to a minimum and restock the display 
more frequently. 

 At home keep pets and pests out of the kitchen and protect 
food when it is cooling down on a work top. 

Q.How do you protect food 
from contamination? 
 
 
 

Home/Transport/Stall 

Temperature Control 
 

Keeping food cool 

 Keep high risk foods refrigerated at all times if possible.  
You will need refrigeration at home and whilst you store it 
during the day at the market.  There should only be small 
windows of time where it is out of temperature control, 



 

 

 
 

 

 
 
 

 
 

 

perhaps as you prepare and then display the food for a 
short period of time.  You will need refrigerated display 
during the summer and/or keep food out on display to the 
bare minimum to ensure a quick turnaround.  You can: 

 Either keep the minimum of stock out on display and keep 
the rest in refrigeration and top up  frequently  

 OR  have sample products that remain on display all day 
but are not to be sold and are thrown away at the end of 
the day.  Refrigerate your products throughout the day.  

 Monitor the temperature to ensure the food products are 
below 80C.Use a probe thermometer. These are cheap and 
easy to use.  

 Use a food item to probe throughout the day that you will 
not sell.This could be a pork pie, small block of cheese 

 Check the progress of the sun over the day, ensure that 
high risk foods are not sitting out in direct sunlight, keep it 
in the shade and keep checking the temperatures. 

Cooking food and keeping it hot 

 Ensure that food is cooked thoroughly/ check juices run 
clear, cut into meat for texture 

 For pies/joints of meat use a probe thermometer. Check 
the middle is  75oC or above. 

 Cooking a batch, probe one per batch 

 If you cook food at home on the day and you want to sell 
the food hot, keep it hot.  

 Use transcuisine/insulated boxes to keep food hot 
Cooking Food and Cooling Food 

 If you are cooking and chilling the food down prior to the 
day of the market do this as quickly as possible and 
certainly within 11/2  hours.   

 During the cooling ensure the food is protected from flies 
etc. and then get them into the fridge as soon as possible.  

 It helps to cook smaller joints, pies etc. as they will cool 
quickly. 

Keeping Food Hot  

 Once the food is on the stall you can then set up your 
cooking equipment, bain maries or hot hold cabinets and 
put the food display. 

 The food can be hot held above 63oC all day, you can use 
your probe thermometer to check the temperature.  

 Any cooked food that is not kept hot must be sold within 
two hours or thrown away. 

 
Q. How do you keep food 
cool? 
 
Q. How do you know food is 
cooked? 
 
Q. How do cool food? 
 
Q.How do you keep food hot? 

Home/Transport/Stall 

http://www.google.co.uk/url?url=http://www.yell.com/biz/fitz-air-ltd-watford-7086803/&rct=j&frm=1&q=&esrc=s&sa=U&ei=cIvjU-2SFaWq0QXUiIGgAw&ved=0CBYQ9QEwADhQ&usg=AFQjCNFXxKbKnGbYVhuDe0xEMm0DouXdmw


 

 
FOR HELP AND ADVICE CONTACT:  
 

    Cannock Chase Council Food and Safety Team on 01543 462621.   

 
The team are keen to help businesses provide safe food in a safe environment and welcome a call 
to discuss how you can improve the systems in place to ensure you are producing and selling safe 
food. We want our businesses to be able to trade safely and be a success without compromising 
food safety and health and safety.  You will be encouraged to come up with your own practical 
solutions.  These need not be complex or costly. 
 

 
   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Health and Safety 



 
Please go through the questions below. If you answer No to any of the questions below you 

should ensure that you take appropriate steps to control the risk.  This is for your safety and 

your customers and other traders. 

Y/N 

Do you have a suitable fire extinguisher and/or fire blanket for your catering 
operation? 

 

Are all gas appliances, bottled gas cylinders and pipe work maintained in a safe 
condition and checked prior to use? 

 

Can you ensure that cables, flexes, pipe work and portable equipment are positioned 
so as not to cause an accident? 

 

Do you have some basic first aid materials available including some highly visible 
(blue) waterproof plasters?  

 

If a portable generator is in use: 

 is the electrical installation (generator) protected by a residual current device i.e. 
a power surge protector? 

 has the generator and the electrics been tested and certified by a competent 
person?  

 are all electrical cables and sockets appropriate for their intended use i.e. in the 
open air where they may get wet? 

 can you ensure that cables do not pose a tripping hazard and that any cable that 
may be walked on are suitable covered with a rubber mat/conduit? 

 

 

FOR HELP AND ADVICE CONTACT:  
 

    Cannock Chase Council Food and Safety Team on 01543 462621.   

 
The team are keen to help businesses provide safe food in a safe environment and welcome a call 
to discuss how you can improve the systems in place to ensure you are producing and selling safe 
food. We want our businesses to be able to trade safely and be a success without compromising 
food safety and health and safety.  You will be encouraged to come up with your own practical 
solutions.  These need not be complex or costly. 
 

 
 


