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Cooking or Preparing Ready To Eat Meals

In general, individuals who wish to cook or prepare food at a farmers’ market should contact their local health department for guidance regarding permit applications, food safety rules and regulations, and inspections. Cooking or preparing food at a farmers’ market will generally require some form of local health department permit and inspection. Particular food safety concerns include employee hygiene (including hand washing), protecting food products from human (sneeze) and environmental (dust, insects, etc.) contamination, cooking foods at temperatures high enough to destroy harmful pathogens,  maintaining safe hot and cold holding temperatures, and keeping utensils clean and free of contamination. 

There are two options for cooking food at a farmers’ market:  1) The “temporary food service establishment permit” and 2) the “farmers’ market temporary food service establishment permit.”  Under either permit option, vendors will need to comply with the food safety and operational guidance contained in the Concessionaires Food Sanitation Guidelines specified at the end of this chapter.
Temporary Food Service Establishment Permit

The “temporary food service establishment” permit is an outdoor cooking/food preparation option that has been available for many years. Because a “temporary food service establishment” means any food service establishment which operates at a fixed location for a period of time not to exceed fourteen (14) consecutive days, this outdoor or satellite cooking permit option is often utilized by vendors at fairs, festivals and other community-related events. Once a “temporary food service establishment” permit has expired, a vendor must wait until thirty (30) days has elapsed before becoming eligible to obtain another temporary food service establishment permit for the same physical location. Vendors seeking to obtain a “temporary food service establishment” permit will need to contact the local health department in the particular county in which they intend to operate. Permit fees for temporary food service establishments are based on the length of operation and range from $25 to $30 for each event.

Special Note:  Please be advised that your local health department reserves the right to restrict menu items prepared at a temporary food service setting based upon degree of  food safety risk.     
Farmers’ Market Temporary Food Service Establishment Permit

The “farmers’ market temporary food service establishment” permit is a new option designed exclusively for vendors operating at markets registered with the Kentucky Department of Agriculture. A “farmers’ market temporary food service establishment” means any temporary food service establishment operated by a farmer who is a member of the market which operates within the confines of a farmers’ market registered with the Kentucky Department of Agriculture for the direct-to-consumer marketing of Kentucky-grown farm products from approved sources for a period of time not to exceed two (2) days per week for any consecutive six (6) months period in a calendar year. If the market you wish to operate at IS NOT a KDA-registered farmers’ market, this permit option is not applicable. The permit fee for a “farmers’ market temporary food service establishment” is $50. 

Although general food safety guidelines and rules as contained in the Concessionaires Food Sanitation Guidelines are the same for both types of permits, the “farmers’ market temporary food service” permit contains three (3) major provisions that have to be met before a local health department will issue this type of permit:

1) The location where the temporary food operation is to be conducted must be a KDA-registered farmers’ market location. 

2) The applicant must provide verification that he or she is a member of that KDA-registered farmers’ market. 

3) An applicant for this type of permit must have attended and successfully completed an approved food manager training program with regard to food safety principles. The food safety training requirement must be updated every two (2) years.

As part of the permit application process, an applicant needs to produce verification of having completed this food safety training requirement. Your local health department can provide additional assistance as to the “approved training” requirement for this permit option.

What follows are some additional stipulations with regard to the “farmers’ market temporary food service establishment” permit:

· Only one “farmers’ market temporary food service establishment” permit will be issued per applicant, per approved (KDA-registered) farmers’ market location, per calendar year.
· The new rules do not prohibit an applicant from holding concurrent “farmers’ market temporary food service establishment” permits at separate approved farmers’ market locations.
· A vendor with a “farmers’ market temporary food service establishment” permit may operate at each approved location for a total of two days per week for a period of time not to exceed six consecutive months in calendar year.
· The two days of operation can vary by the week.
· The “calendar year” clock starts ticking once the permit is issued.

· In all instances of permit issuance for either a “temporary food service establishment” permit or a “farmers’ market temporary food service establishment” permit, any subsequent permits for the same physical location will not be issued until a period of thirty (30) days has elapsed.
· A vendor holding a “farmers’ market temporary food service establishment” permit may not simultaneously hold a “temporary food service establishment” permit at the same farmers’ market location.
If you have any questions regarding the rules for either temporary food permit, or additional questions regarding food safety at a farmers’ market, contact your local health department or the Kentucky Department for Public Health — Food Safety Branch (502-564-7181). 

Special Note:  Please be advised that your local health department reserves the right to restrict menu items prepared at a temporary food service setting based upon degree of food safety risk.
Concessionaires Food Sanitation Guidelines
From the Kentucky Department of Public Health

NOTE: All “Temporary” and “Farmers’ Market Temporary” food service establishments shall 
be permitted by the Department prior to operation. Item numbers refer to the item numbers of the Inspection Sheet, DFS-208.

Food protection

· Keep potentially hazardous foods (meats, poultry, seafoods, milk, eggs) or any foods containing such products at 45º or below or 140º or above during storage, display, and transportation. (Item 3) 
· Provide adequate facilities for maintaining foods at safe temperatures during preparation, storage, display, service and transportation. (Item 4)

· Provide visible thermometers in all hot and cold food units (including freezers) and metal-stemmed thermometers for monitoring internal temperatures of potentially hazardous foods during storage, service, preparation, and display. (Item 5)

· Store containers of foods off or above the floor, or ground, preferably a minimum of 6 inches. (Item 8)

· Provide an easily accessible “running water” hand wash station consisting of a 5-10 gallon turn-spout container of potable water, raised off the ground, with a catch bucket placed below. 

· Provide and use soap and paper towels for handwashing. (Item 32)

· Stored packaged food refrigerated in drained ice. Should not be allowed to rest in water. (Items 3 and 8)

· To prevent contamination provide counter protector devices, cabinet cases, containers, or other protective equipment where unwrapped food is placed on display  (Item 8)

· To prevent contamination from dust, flies, coughs, sneezes, overhead drippings, etc. cover food during preparation, storage, display, service, and transportation. Uncover only when actually preparing or serving to customers. (Item 8) 

· Provide and use scoops for handling edible ice, store scoops with the handles out of ice. Do not store containers of food in edible ice. (Items 9 and 10)

Personnel

· No smoking is allowed in food preparation, serving, and utensil washing areas. (Item 12)
· All persons engaged in the preparation of the foods, and utensil washing must wear effective hair nets or hats. (Item 13)
Food equipment and utensils

· For easy cleaning of food contact surfaces all utensils must be smooth, in good repair, not chipped or cracked, Enamelware and graniteware are not acceptable. (Item 14)

· Food contact and non-food contact surfaces of equipment must be smooth, in good repair and of approved materials. Do not use towels, foil, etc. to cover such surface. (Items 14 and 15)

· Non-food contact surfaces (stoves, refrigerators, shelves, tables, counters, deep fat fryers, etc.) must be kept clean. (Item 23)

· Ice contact surfaces must be smooth, easily cleanable. Do not use Styrofoam or similar containers for ice or food storage. (Item 14)

· Single service articles (cups, forks, spoons, straws etc.) must be stored, dispensed, and handled so that they are protected from contamination. 

· Cleaning/Sanitizing Facilities Three (3) containers, approved sanitizer, detergent must be provided. (Item 16)

· Chemical Test Kit Provided A testing kit or device shall be provided that accurately measures the parts per million (ppm) concentration of sanitizing solution. (Item 17)

· Cleaned and sanitized utensils and equipment must be stored so that there is no danger of becoming contaminated. Do not towel dry utensils  (Item 24) 
Handwashing
· Provide water in separate containers for hand washing and utensil washing. Do not use the same container for both purposes (Items 12 and 31)

Garbage and refuse

· Store garbage in durable, washable containers. Do not use boxes, paper bags, or similar absorbent material. (Item 33) 

· Keep all garbage containers covered with lids when not in use. (Item 33)

· Dispose of liquid and solid waste in designated areas only. Do not create a nuisance by disposing of such waste adjacent to food service establishments. (Item 28)


Fly and insect control

· Prevent the entrance of flies by use of effective screening, air curtains, or similar material.
 KEEP FLIES OUT. (Item 35)
Poisons and toxic items
· Store poisonous compounds (insect spray, oven cleaner, polishes, etc.) and bactericides and cleaning compounds (bleach, cleansers, soaps, detergents, etc.) so that there is no danger of contaminating food contact surfaces or utensils. Do not store insecticides near bactericides, cleaning compounds or toxins. (Item 41)

Floor clean

·  Floors must be kept free of dirt, grease, and other soil and food debris. (Item 36)

Light shields

· Shield all lighting fixtures located over, by, or within food storage, preparation, and display facilities to protect against broken glass falling into food; provided that recessed heat lamps or approved “Tuff Skin” bulbs may be acceptable. (Item 38)

