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SAFE FOOD STALLS 

Selling safe food to the public is important; therefore the following rules are to 
be taken seriously. 
 
To operate a Food Stall you must make an application under the Food Hygiene 
Regulations 1974. 
 
Food stalls are registered and inspected by the Environmental Health Officers 
of the Rangitikei District Council. It is the responsibility of stall holders to abide 
by the guidelines. 
 
 

FOOD PREPERATION AND COOKING 

Readily perishable high-risk food is to be prepared and cooked at the 
market and not at home. 
 
Readily perishable food is food that contains milk, milk products, eggs, 
rice, meat, poultry, fish or shell fish or ingredients that are able to 
support the growth of bacteria (germs) that can cause food poisoning. 
 
If you are going to use pre-prepared food that is readily perishable, you 
may only do so if it has been previously prepared on or brought from 
another registered and inspected food premise and then stored and 
transported to the market 4°C or below. 
 
It is accepted in this District, and will still be accepted in the meantime, 
that the preparation and cooking of low risk foods such as breads, cakes, 
biscuits, confectionery, jams, pickles and sauces can be prepared at home 
providing these rules are followed. 
 

 These are prepared only on special occasions. 

 Prepare in a clean kitchen with clean hands. 

 Either wrap if baking or bottle or seal in hygienically clean jars, 
bottles etc with lids or covers if jams, pickles etc. 

 Label 

 With the common name of the product. 

 Name and address of the person making the goods (You 
may use a code number if you so request – please advise the 
Rangitikei District Council). 

 The date when the goods were made. 
 
 



CLOTHING 

 People selling food must be clean and be wearing clean clothing. 

 People preparing and cooking food must wear either; 
 

 A clean protective top with sleeves or 

 A clean apron with clean sleeve guards 
 

 Long hair must be tied back and hair covering such as a cap is to be 
worn by all food handlers. 

 

HANDS 

Keep your hands clean. 
Wash them regularly and especially at these times: 
 

 After setting up your stall and before preparing the food. 

 After using the toilet – hand washing must be available near the W/C. 

 After touching raw meat or fish. 

 After sneezing or using your handkerchief, or touching hair or skin. 

 When they become dirty. 
 
Use non-touch methods and solvent hand cleaners. Non touch methods should 
involve the use of gloves for handling either money or food. Also slices or tongs 
should be available for preparing food. 
 
Keep a container of handy wipes such as “Wet Ones” at your stall, or a 
dispenser of approved hand sanitiser or a bowl or bucket and a container of 
fresh water, soap, nail brush and roll of paper towels. 
 
Fingernails are to be short and clean. 
 
Jewellery is not to be worn on hands or forearms if it is likely to come into 
contact with the food. 
 
Sores, wounds, or cuts are to be covered with a dressing and then covered with 
a fingerstall or a disposable food safety glove. 
 
 

INFECTIOUS ILLNESS 

If food handlers are suffering from any infectious illness, they are not to 
work on any stall preparing or cooking food. 
 



SMOKING 

Smoking is not to take place at any stall selling food. 
 
If you take a smoking break away from the stall, hands are to be washed 
before returning. 

 
 

FIRE SAFETY 

 Have available a multipurpose refillable fire extinguisher (not less 
than 3 or 4kgs) at your stall where LPG gas cylinders are being used 
for cooking. 

 

 Ensure that your LPG gas tank is not larger than 10kgs to comply 
with legal requirements. 

 
 

FOOD PROTECTION 

Food must be protected from: 
 

 Dust and flies – use containers with covers or lids. 

 Sun – use canvas awnings or sun umbrellas 

 People – use wrappings, covers or barriers to prevent customers from 
handling, touching or coughing over displayed foods. 

 Cookers or BBQ’s should be placed away from the public. Otherwise 
make an effective barrier or screen between the food being cooked 
and where people stand. 

 Unclean Transport – when transporting the food it must come in 
clean containers with lids or coverings in a clean vehicle with no 
animals. 

 Spoilage – some types of bacteria (germs) found in food can make 
people very sick (food poisoning). To prevent bacteria from growing, 
food must be kept cold (below 4°C) by using either 
 

 Chilly bins with lots of ice or ice packs; or 

 Portable mechanical refrigeration or kept really hot (above 
60°C) if it is cooked food to be served hot. 

 

 Do not allow cooked meat to be contaminated by raw products – (i.e. 
store cooked meat above raw meat). 

 
 

 
 
 



RUBBISH 

Containers for collecting rubbish are to be provided at your stall. Clean up 
your area before you leave. 
 
Waste water: No wastewater is to go into the Council Stormwater System. 
 
 

DOGS 

Dogs are not permitted in the market area neither are they permitted in 
vehicles transporting food, including those carrying fruit and vegetables. 
Exception is made for Seeing Eye dogs. 
 
 

INDIVIDUAL FOOD REQUIREMENTS 

The following is a list of foods that might be available at the flea market and 
these are some rules on how to care for them. 
 
BACON 

 Must be prepacked on registered premises and stored below 4°C 
before sale or cooking (i.e. bacon and egg sandwich). 

 
BARBEQUES, SAUSAGE SIZZLES (only allowed for special 
occasions i.e. 1 or 2 times per year) 

 Wash hands before commencement of the Sausage Sizzle, before 
preparing food, after using the W/C, after touching raw meat or fish, 
after sneezing or using your handkerchief, or after touching hair or 
skin. 

 Have short clean fingernails. 

 Wear clean tidy clothing. 

 Wear a protective apron. 

 Store goofs off the ground away from heat, flies, animals and people. 

 Store sausages in a clean sealable chilly bin, cooled below 4°C by 
placing a large bag of ice in the bottom. 

 For convenience and safety, sausages must be precooked. 

 Loaves of bread to be stored in wrappers until used. 

 Sauce to be in clean, washable dispensers. 

 All goods to be purchased from a registered premises. 

 Food handlers must wear clean tidy aprons while preparing and 
selling food. 

 Use food tongs and wear disposable gloves. 

 Pick up all food with food tongs, scoops or forks. 



 Hand the customers sausages wrapped in bread with tomato sauce on 
a paper serviette. 

 Benches and tables need to have a hard washable surface. 

 Provide hot soapy water for cleaning of hands. 

 No smoking by staff. 

 No prepared food is to be kept for later sale. 

 Area to be tidied and left in a clean state. 
 
BISCUITS 

 See bread but if selling individually to be displayed in a covered 
container and placed into paper bags with tongs. 

 
BREAD 

 Can be made at home in a clean environment on special occasions. 

 To be completely wrapped. 

 To be labelled with name and address of seller or producer. 
 
CAKES 

 As for Bread 
 
CHEESE 

 To be pre-wrapped on registered premises. 

 To be stored below 10°C in chilly bins with ice packs. 

 To be labelled with; 

 Common name of food 

 Contact name and address of seller 

 Packed on date 
 
CHINESE FOOD 

 Refer to takeaways. 
 
CONFECTIONARY 

 Can be made in a clean kitchen at home only on special occasions. 

 To be covered/wrapped. 
 
CREAM CAKES 
It would be preferable not to have baking with fresh whipped cream at the 
market due to it being high risk and perishable, but for those who really 
want to; 

 Store below 7°C in either an insulated ice bucket or a chilly bin with 
ice packs (in a covered bowl). 



 If at the market for more than 2 hours un-chilled the cream must be 
discarded. 

 
FRESH FISH 

 Can be sold, but must be held at a temperature below 4°C. 

 This requires lots of ice or mechanical refrigeration. 

 Shade from the sun. 

 Handle with tongs. 

 Must be purchased from a licensed dealer (no sports fish allowed). 

 Processing such as smoking to be done on a registered premise. 
 
FRESH MEAT 
Under the Law fresh meat is not able to be sold, this includes fresh meat 
bones. The only exemption is if it is going to be cooked at the market for a 
hamburger, steal sandwich or in Chinese Food etc, and then it must be 
stored in chilly bins with ice packs and handled with separate tongs from 
those used for cooked food etc. 
 
FROZEN POULTRY (Chicken, Turkey) 

 Must be pre-packed and kept frozen 

 If defrosted or partially defrosted the product must be labelled 
“Previously frozen, do not re-freeze”. 

 
FRUIT 

 To be displayed up off the ground at least 450mm (about the height 
of a fruit box). 

 
HONEY 

 Can be prepared at home in a clean environment on special 
occasions. 

 Pack in clean containers with lids. 

 Label with; 

 Common name of product 

 Name and address of the producer 

 Packed on date 
 

JAMS 

 Same as Honey 
 
 
 
 



MUSSELS (Live) 

 Display in ice to keep cold at 7°C 

 Shade from the sun 
 
MUTTON BIRDS 

 To be pre-packed on registered premise 

 Display below 4°C 

 Shade from the sun 
 
PICKLES 

 Can be prepared at home in a clean environment only on special 
occasions. 

 Pack in clean containers with lids. 

 Label with; 

 Common name of product 

 Name and address of the producer 

 Packed on date 
 
POULTRY (Fresh) 

 To be pre-packed on registered premises and stored below 4°C in ice. 
 
SAUCES 

 See Pickles 
 
SMOKED FISH 

 Must be processed on a Registered Premises. 

 To be pre-wrapped. 

 To be stored and sold packed in chilly bins with ice/ice packs. 
 
SOUP 

 This can be prepared at the market if using the dried kind. 

 Use treated hot water mix. 

 If wanting to sell a perishable type soup e.g. Chicken, it must be 
prepared on a registered and inspected premises. 

 To be served hot above 60°C. 

 To be served in disposable cups. 
 
 
 
 
 



TAKEAWAYS 

 Cannot be prepared at home. 

 To be wrapped or covered. 

 Transport to the market in chilly bins with ice/icepacks. 

 Store at the market below 4°C. 

 Display unchilled 1 ½ hours max, after which food is to be disposed 
of. 

 A barbeque or sausage sizzle may be operated by a group or charity 
but only on special occasions i.e. twice/annually. Refer to barbeque 
requirements. 

 If selling on a permanent basis the following items apply assuming a 4 
hour maximum period: 

 A slop tank of at least 32 litres is required, or not less than 
supply. Alternatively connect to a gully trap or a connection 
to the sewer. 

 Hot and cold water supply for hand washing and wash down 
to be piped. Wash down at 63°C minimum. Back up water 
may need to be available making a total water supply of at 
least 32 litres. You may need extra if used for tea/coffee. 

 A small sink and wash basin with swivel tap professionally 
installed may be suitable. 

 Durable benches, surfaces, floors, ceilings, shelves. 

 Extraction may be required. 

 Refrigeration to be adequate and to operate at 4°C or colder 

 Lighting to be adequate – fluorescent tubes to be covered. 
 
TOFU 

 To be pre-wrapped individually. 

 To be stored and sold below 4°C in chilly bins with icepacks. 
 
VEGETABLES 

 Display up off the ground at least 450mm (about the height of a 
vegetable box) 

 Must be good quality. 

 Protected from sun and rain. 

 Placed on clean material, tables or tubs. 
 
 
 
 
 
 



THERMOMETER 

Showing the danger zone (between 5°C and 62°C) at which perishable food 
is not to be stored for long periods due to rapid bacterial growth. 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

If you have any questions regarding the preparation and selling of any of these 
foods or any other foods at the market. Please contact the Environmental 
Health Officers at the Rangitikei District Council. 

 

This pamphlet is one in a series published by the Rangitikei District. It is intended to provide 
general information only. It is not intended as a legal document and may not be applicable to all 
circumstance.  For specific details on any consent application, please contact:       

      Rangitikei District Council 

Private Bag 1102 
Marton 

Phone: 06-327-0099 
Fax: 06-327-6970 

Free-phone: 0800-422-522 
   Email info@rangitikei.govt.nz 

 

 

 Boiling water 

 
Minimum temperature for rinsing and 
washing dishes. 

 
You must store hot perishable foods 
above this temperature. 

 
You must store chill perishable food 
such as  meat, fish, cream below this 

temperature i.e. 4°C. 

Store frozen foods below -18°C 

100°C 

77°C 

65°C 

4°C 

You must avoid storing 
perishable food at this 
rand of temperature. 
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