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 Checklist Yes? Notes 

1. Have you registered your food business with 
your borough or district council? 

 All food businesses are legally 
required to register with the council in 
whose area they normally trade or in 
which the vehicle is normally kept. 

2. If your business has received a food hygiene 
inspection – is the stall/vehicle displaying the 
most recent hygiene rating?  

 Results of an inspection can be 
requested by any member of the 
public by a freedom of information 
request. If your food operation has 
been inspected and issued with a 
hygiene rating, this should be 
displayed in a prominent position 
whilst trading. 

3. Do you have someone managing the stall or 
vehicle who is responsible for the proper 
operation of your food safety management 
system? 

 Make sure this person understands 
your management systems and 
knows what checks are required and 
what information needs to be 
recorded. 

4. Has the person managing the stall or vehicle 
been trained in food hygiene to an 
appropriate level? All other persons (without 
certificated training) working or helping on 
the stall must be instructed or supervised. 

 Evidence of training relating to the 
individuals working or helping must be 
available for examination whenever 
you trade. 

5. Does your food operation require 
refrigeration of foods – if so, do you have 
suitable facilities? How will the temperature 
of high risk foods be checked? Do you have 
thermometers and sanitising wipes? 

 (High risk foods not on display must 
be at a temperature below 8°C). 

6. Does your business involve cooking? If so, 
how are cooking temperatures monitored? 

 Foods need to reach at least 72 
degrees for 2 minutes to kill harmful 
bacteria. If re-heating previously 
cooked foods, a temperature of 80 
degrees should be reached. 

7. How will you protect foods not on display 
from contamination? 

 Is this off the floor and under cover? 

8. What facilities will be provided for washing of 
food or equipment? 

 Separate hand-washing and 
equipment washing facilities are 
required. Raw salads and vegetables 
should be washed before chopping or 
peeling. 

9. What hand washing facilities will be provided 
at the stall? If you rely upon flasks of hot 
water or teal units – what capacity are they? 

 You must not stint on facilities for 
hand-washing. If you do not have any 
present when inspected, you will be 
advised to stop trading 

10. What protective over-clothing do food 
handlers wear? 

 Persons handling open food should 
wear appropriate over-clothing e.g. full 
aprons or coats and, if necessary 
head covering. 

11. 
 

Insurance: if you are employing anyone, do 
you have Employers Liability Insurance - 

 It is a legal requirement to have 
Employers Liability Insurance. You 
should also have some level of public 
liability insurance. 

 


