— City of —

FOOD HANDLING REQUIREMENTS FOR
SAUSAGE SIZZLES

ALL COLD FOOD IS KEPT COLD (5°C OR LESS).

ALL HOT FOOD IS KEPT HOT (60°C OR MORE).

ALL VOLUNTEERS WASH THEIR HANDS REGULARLY

(HANDWASHING FACILITIES - WATER, SOAP, PAPER
TOWELS TO BE PROVIDED AT ALL TIMES.
PROVISION FOR WATER AND WASTEWATER MUST
BE PROVIDED).

ALL FOOD NOT ON THE BBQ HOT PLATE TO BE
PROTECTED FROM FLIES AND DUST.

ALL FOOD HANDLERS WEAR A CLEAN APRON AND A
HAT.




