
Use this checklist each time you set up and operate your temporary food business. 

Stall Construction 

□ A marquee set up with three walls and a roof (if unpackaged food is being handled)?

□ Adequate floor covering (if unpackaged food is being handled)?

Hand wash facilities (if any unpackaged food is being handled)

□ Potable water for hand washing in a water container with a tap outlet

□ Heating element such as kettle or urn

□ Liquid soap & paper towels

□ Waste water bucket for the collection of waste water

Equipment washing facilities (if any food or utensil washing and sanitising occurs)

□ Potable water in a water container with a tap outlet

□ Sanitiser □ Detergent/sponges

□ Waste water bucket for the collection of waste water

Cooking Facilities 

□ Deep fryer □ Oven □ Microwave □ Barbeque set

Food Storage 

□ Mobile coolroom □ Bar fridge □ freezer □ Esky

Food Display 

□ Bain marie unit for keeping food hot

□ Cold display unit for keeping food cold

Food Protection 

□ Clean sealable plastic food grade containers

Equipment Storage 

□ Tables for food preparation and storage

General 

□ Single use items

□ Provide extra utensils

□ Label all pre-packaged food

□ Food safety program

□ Food safety program Records

□ Thermometer
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Name:

Signature and Date:

Food Type:
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