For more information contact: 

Food and Safety Team

Derby City Council

The Council House

Corporation Street

Derby

DE1 2FS

Tel:  01332 640779
Email:  FoodandSafety.Duty@derby.gov.uk
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This leaflet is about food safety and health and safety law.

Food Safety

	Training
	You must instruct and supervise all food handlers to make sure they know how to do their job hygienically.



	Food Safety Management
	You must examine all food operations within your business and make sure that, at each stage; food is being treated in a safe and hygienic way.  You must write your procedures down.



	Temperature control
	You must store food at safe temperatures.  Hot food must be kept at, or above, 63ºC.  Cold food must be kept at, or below, 8ºC.  You must make sure food is properly cooked.



	Prevent contamination
	You must protect food from a risk of contamination.



	Design and construction
	The unit must be: ( large enough to allow safe and hygienic working conditions.


(
able to be kept clean and, where necessary, disinfected




(
adequately ventilated


(
proofed against pests


(
adequately lit


(
maintained in a good state of repair


(
kept clean

There must be a washbasin for handwashing, with soap and hand drying facilities, and a sink for washing food and equipment.



	Food contact surfaces and equipment
	Food contact surfaces and equipment must be in good repair and be able to be kept clean and, where necessary, disinfected.



	Water supply
	There must be an adequate supply of hot and cold drinking water available at the wash basins and sinks.  If a mains supply is not available suitable containers must be used.



	Waste water and refuse
	Waste water must drain into a foul water drain or be collected in containers.  You must store refuse in a suitable closable container and it must be passed on to a registered waste carrier.



	Personal hygiene
	People working in the unit must maintain a high standard of personal hygiene.  They must not expose food to a risk of contamination when they are ill and should only return to work when they are sure that the illness is no longer a risk.  They must wear suitable clean protective overclothing.






Health and Safety

	Responsibilities
	As an employer or self-employed person you have a responsibility under the Health & Safety at Work etc. Act 1974 to ensure the safety of yourself, your employees and people visiting your unit.



	Risk assessment
	You must do regular risk assessments.  This is a careful examination of what, in your work, could cause harm to people.  It helps you decide if you have taken enough precautions or should do more to prevent harm.  This will include adequately instructing and training your staff.



	Liquid petroleum gas -
LPG
	Where LPG is used, all gas cylinders must be housed in a compartment completely separate from the rest of the unit.  The compartment must be sealed and secure, fire resistant, ventilated and suitably labelled.

Alternatively, you must provide a safe storage area outside the unit.

Appliances should be fitted with flame failure devices and have an accessible shut off valve.



	Fire safety


	Appropriate fire fighting equipment must be available in the unit.  



	First aid
	You must have a suitably stocked first aid box in the unit.


Still interested?

              Contact the Food & Safety Section of the Environment and Regulatory Services

              on 01332 640779 or email FoodandSafety.Duty@derby.gov.uk for more
              information.  
The business will need to be registered and the catering unit inspected. 

Contact the Council’s Licensing Team on 01332 641951 before buying your trailer to see if you are able to trade on your chosen pitch.  You may need to apply for a Street Trader’s Licence.













Thinking of operating a mobile catering unit?





 unit?
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