
Guide to Food Safety at the Charity Festival 
 

Thank you for your participation to the Charity Festival as a food stall. 

We would like to ensure that the event is successful with a positive impact on everyone, including to the 

recovery efforts of the survivors of the earthquake, and that all visitors have a good time. To make this 

happen, it is important to avoid any accidents including food poisoning from festival food.  Please read the 

following guide for food safety and follow the instructions. Please be reminded that all public liability and 

safety of the food you offer belong to the stallholders (you).   

Food Stall application to Town of Cambridge 

 Stalls selling food need to fill out the Notification Form prepared by Town of Cambridge. Please 

hand them in as soon as possible to our office. 

 Commercial businesses selling food need to submit a copy of their Food Act 2008 Registration 

Certificate to Town of Cambridge at least 2 weeks before the event.  Generally if money from a 

commercial business is being donated to a charitable event, then Town of Cambridge will waive 

the application fee.  

 

About the food you sell 

  Please offer food that you cook on site and eaten immediately. (Fried Noodle, Okonomi-yaki, 

hotdogs, etc).  Please avoid food that is not heated/cooked immediately before eating                

(e.g. Onigiri, sandwiches, salad, tofu, cold noodles, salami, meat-pies). This does not apply to 

commercial kitchen license holders with permission) 

 Non-commercial kitchen holders should avoid raw meat meals such as Sashimi, Sushi and Tataki.  

 Low risk food such as cookies and cakes (without fresh cream) are OK. 

 Please know what ingredients you have in your food and be able to explain to customers to make 

sure people do not have allergic reactions. 

 With cooked food, please make sure you cook it well. 

 Please encourage your customers to eat immediately, and not to take food home. 

 

 About equipment 

 Please cook on site and avoid preparation at home 

 Limit the cooking area to cooks only. Use tents to avoid sunlight and dust. 

 Please keep your ingredients, products and containers in a hygienic manner. Use washed and 

sterilised cooking equipment (knives, boards, and tea towels).  

 Prepare drink-grade water to wash equipment and hands at your cooking site. Prepare anti-

bacterial wipes/sprays to keep the area/equipment/hands clean. 

 If you have goods that need to be kept cool, please bring your own eskies/ice boxes. 

 Please use disposable plates  

 Each stall is responsible for food waste.  Stallholders with unsatisfactory waste management will 

not be accepted next year. 

 

People handling food 

  People who are not well, especially with symptom of diarrhoea, or with cuts on hands might hold 

bacteria capable of causing food-poisoning, and should refrain from cooking.   

 Please wear clean and workable clothes.  Tie up your hair if long, or use a bandana to hold it up.   

 Make sure your hands are clean before cooking, especially after using the toilet.  Have your nails 

clipped the night before.   

 It is expected to be warm on the day of the event. Please ensure you are prepared with sun 

screen, sunglasses, and have a constant water supply.   

 


