MINIMUM HEALTH STANDARDS FOR SPECIAL FOOD EVENTS IN TALBOT COUNTY
A. Submit application for Special Food Service Permit at least 2 weeks before the event. Applications are available at the Talbot County Health Department; Office of Environmental Health, 28712 Glebe Road, Easton, MD,
(410)770-6880 or online at www.talbothealth.org. 


B. 
Site Location- The site location must be determined adequate by the approving authority and must be kept in a sanitary manner.  If an actual structure is provided, it must be kept clean and in good repair. Overhead protection is a requirement.

C. 
All food (including ice) must be from approved sources, wholesome, free from spoilage or other contamination.  No home-canned foods or foods made in home kitchens are allowed (exception- non potentially hazardous baked goods prepared in a home kitchen for sale to benefit a non -profit organization in conjunction with a special event).
D. 
A sink or other acceptable means must be provided for convenient handwashing at the food site.  It must be provided with soap and paper towels.  For an outdoor event, a portable sink, an adjacent trailer, or a closed spigot-type cooler filled with hot water would be acceptable.
E.  Foods must be thoroughly cooked.  The following is a list of the required cooking temperatures of some common                foods: (Temperatures must be maintained for 15 seconds unless otherwise specified)

· Roast Beef



130°F For 121 Minutes for Immediate Service

· Pork; Ham; Eggs


155°F

· Comminuted fish/meats


155°F

· Ground Beef



155°F



· Poultry; Stuffings; Stuffed Meats
165°F

· Eggs for Immediate Service                     145°F

· All Others
                             
145°F



An accurate thermometer graduated in 2 degree intervals must be provided for taking food temperatures. A record of each reading should be kept.

       F.  Potentially hazardous hot foods must be kept hot- 135°F or higher.

1. Foods that have been prepared in advance must be rapidly heated to 165°F. or higher before being placed in a holding unit for service.  Avoid a "slow warm-up period".

2. Likewise, when the service period has ended, avoid  a "Slow cool-down period".  Place all leftover soups and stews in shallow containers (no more than 3" of food depth) and after initial heat has dissipated, rapidly refrigerate.

3. For outdoor events, hot foods may be stored in clean insulated containers as long as proper holding temperatures are maintained.  (135° F)

G. Potentially hazardous cold foods must be kept cold; (41 °F or lower) in storage or on display.  For outdoor events, ice may be used in place of mechanical refrigeration if properly drained, except for use on oyster shellstock.

H.  Foods which are classified as "potentially hazardous" should be handled in a manner as described as in E & F above.  Potentially hazardous foods include any food which is capable of supporting the rapid and progressive growth of infectious or toxigenic microorganisms, the growth of Clostridium botulinum, or the production of pathogenic microbial toxins; and are of animal origin and are raw or have been heat-treated, or of plant origin and has been heat-treated or is raw seed sprouts.

I. 
All raw food and raw preparation areas must be separated from cooked food and cooked food preparation areas.

J. 
Clean, sanitized utensils and disposable gloves must be used when handling food.  Separate clean utensils must be used for cutting and handling all raw and cooked meats and poultry.  Gloves are to be worn when handling ready to eat foods (foods that won’t have a cook step prior to service).
K. Food equipment must be in good repair, easily cleanable, protected from contamination and sanitized prior to use. A good sanitizer for food preparation surfaces and equipment is household bleach.  Use 1 teaspoon per gallon of water in the final rinse water, after all soap has been rinsed off.  Use this solution on your meat slicer and other equipment you can not place in the sink.  This one single act will greatly reduce the number of bacteria present.  Any wiping cloths that you are using during the service period should be stored in this sanitizing solution between uses.  

L. 
Food handlers must be healthy, without colds or open sores; they must wear clean clothing, effective hair restraints and are not permitted to use tobacco or eat while engaging in food service

M. Hands of foodhandlers must be washed before handling food, and each time they return from the toilet, from smoking or from eating.

N. Water must be from an approved source and in sufficient quantity.  Sampling will be done as needed. 

O. Approved hot and cold water must be provided, when necessary, to wash, rinse and sanitize multi-use utensils.  For an outdoor event, an adjacent trailer or food service facility is acceptable. 

P. Toilet facilities must be provided for food handlers and shall be easily accessible.  Chemical toilets are acceptable for outside events.

Q. Food must be protected from contamination during storage, preparation, transport, and display.

R. 
Covered waste receptacles must be conveniently located, 
liquid waste, trash and garbage must be disposed of in a sanitary manner.

S. 
Wastewater must be disposed of in a sanitary manner.

T.
All food preparation areas must be adequately lighted.

U. Precautions must be taken to minimize dust in and around the food service operation.

V.
The immediate vicinity should be adequately ventilated so that no noxious odors, smoke, or nuisance conditions exist.

W. When special food service operations are held in conjunction with an approved facility, all food preparation shall be done in that facility.

X.
FAILURE TO COMPLY WITH THESE HEALTH STANDARDS MAY RESULT IN PERMIT DENIAL, SUSPENSION OF FUTURE EVENTS, OR PENALTY PROVISIONS OF THE CODE OF MARYLAND REGULATIONS 10.15.03.

If you have any questions, contact the Talbot County Health Department, Office of Environmental Health, at (410)770-6880.

