Guidelines for
Temporary Food
Premises

About this Guide
Food prepared or sold from markets or outdoor events must comply with food safety
regulations and generally require a food business licence.
This guide has been developed for individuals, businesses, charities and community
organisations that operate temporary food premises. It clearly sets out what you have to do
to comply with the Food Act 2006 and the relevant provisions of the Food Safety Standards.
If you are planning to operate a temporary food stall and are unsure of the requirements,
please contact Council’s Licensing & Approvals Unit for further advice.

What is a Temporary Food Premise?
A temporary food premise is a premise other than fixed or mobile premises, and includes a
stall, tent and other temporary structures. The temporary structure is used to prepare and sell
food at occasional events such as a fete, festival, market or show and are dismantled after
the event. Requirements for a temporary food premise and the type of food business licence
required will vary depending on the extent of the food handling activity.
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Food Safety Laws
In Queensland, the Food Act 2006 and the Food Safety Standards set out the legal
requirements for preparing and serving safe food for sale. Anyone operating a food business
needs to comply with this legislation.

Food Act 2006
The main purpose of the Food Act 2006 is to ensure food for sale is safe and suitable for
human consumption. The Food Act 2006 manages food safety based on the level of risk that
the food business presents to the community. The higher the level of risk, the higher the level
of food safety regulation. The Act requires council to monitor the standard of operations in
food premises which is achieved by providing for the licensing of particular food businesses.
The Act has introduced the requirement of nominated food safety supervisors in all food
businesses to recognise, prevent and alleviate food safety hazards and allow for supervision
and the ability to give directions to all food handlers in the food business.

The Food Safety Standards
The Food Safety Standards set out in the Australia New Zealand Food Standards Code are
designed to ensure food businesses produce food that is safe to eat and are based on a
preventative approach to the incidence of food borne illness in Australia.
The Food Safety Standards have been incorporated into the Food Act 2006 and have been
adopted across Australia to provide nationally consistent laws. The Food Safety Standards
are made up of 3 parts: Food Safety Programs; Food safety practices and general
requirements; and Food Premises and Equipment Standards. The standards can be obtained
by visiting www.foodstandards.gov.au.

Obligations
Your role
Whether you require a licence or not, as a food business operator, you have a responsibility
and duty of care to ensure that any food prepared for sale at your business is safe and
suitable for human consumption. This is a legal requirement of the Food Act 2006.
Before applying for a licence, you should seek approval from the Market Coordinator or
Event Manager to ensure you are able to operate there if you are successful in obtaining a
licence.

Our role
Cairns Regional Council is responsible for licensing, monitoring and regulating all food
businesses to ensure that food operators meet their legislative requirements under the Food
Act 2006 and the Food Safety Standards.
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Licensing Requirements
When you need a licence
Any person intending to prepare and sell unpackaged food from a stall on a temporary basis
generally requires a food business licence. This includes a business that holds a food business
licence for fixed premises or manufacturing facility and intends to sell unpackaged food on
a temporary basis at a different location. If you are a non-profit organisation but you want to
operate on a temporary basis (eg, a stall or stand at a festival, fete or market), you will need
to complete and submit the Notification by non-profit organisation: Temporary Premises (
PDF, 0.09 MB ).
Examples of food intended to be sold under a temporary food premises licence may
include:


cutting fruit or vegetables



fruit or vegetable juice processed at the place of sale



sausage sizzle or barbecue



unpackaged cakes or biscuits with potentially hazardous fillings (eg. fresh cream
custard etc)



unpackaged takeaway foods such as hamburgers, hot dogs, pizzas, hot chips or curry



unpackaged cooked pasta or lasagne



unpackaged yoghurt



unpackaged food for taste testing



any other unpackaged food, unless exempt.

Council considers temporary food premises applications under the following categories:


Market Food Stall Level A – where preparation is restricted to non-alcoholic drinks and
cutting up of fruit and vegetables or the display and serving of food prepared in a
licenced kitchen;



Market Food Stall Level B – where food preparation includes reheating or toasting and
further food preparation than what is permitted under a Level A licence. Please note,
cooking is not permitted under a Market Food Stall Licence.



Temporary Food Premises (per event) – where the temporary food business operates
for a single event only.



Temporary Food Premises (annual) – where the temporary food business intends to
operate on multiple occasions and at various locations throughout the year. This is
limited to 26 occasions within the licensing year and excludes Rusty’s Market (refer to
Market Food Stall Level A or B).

If you intend to undertake any food preparation at another location (i.e. not within the
temporary food premises) then the premises where this occurs must be approved and you
will require an additional licence to cover these activities. If you intend to undertake food
preparation at home please refer to our home based food business guideline. Please be
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aware there are requirements limiting the range of food that can be prepared from a
domestic kitchen.
Examples of food preparation occurring at another location requiring a food business
licence include:






handling food for further food preparation at the stall, for example:


cutting vegetables and meat



making dough or batter

preparing food to sell at the temporary premises, for example:


baking cakes



making fudge



making jam or chutney

repackaging food to sell at the temporary premises, for example:


packing bulk coffee, herbs, spices or nuts into packages for sale.

When a licence is not required
You do not need a food business licence for your temporary food premises if:


only packaged food (manufactured under a food licence) is handled



only unpackaged snack food (manufactured under a food licence) is sold, including:




carob, chocolates, chocolate bars, confectionery or muesli bars



dried vegetable chips, corn chips, potato chips, popcorn, crackers or nuts



pretzels, puffed rice, soy chips or toasted corn



meat jerky, dried or glazed fruit



only whole fruit or vegetables are sold



the sale of the following, unless it forms a potentially hazardous food:


whole, crushed, puffed or toasted nuts, grains and seeds



quinoa, spices, dried herbs, tea leaves, coffee beans, cereals or cocoa



coconut, couscous, edible oil, flour, legumes, lentils, noodles, oats or pasta
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croissants, friands, doughnuts, muffins, churros, biscuits or cakes without
potentially hazardous filling such as dairy fillings

preparations for spreading on bread such as honey, peanut butter, hazelnut
spread, vegemite, marmalade and jam
sugar and syrups such as golden syrup, maple syrup, rice syrup, malt syrup
glucose syrup and coconut syrup



the only preparation carried out involves the grinding of coffee beans or making
coffee



only drinks are sold (other than fruit or vegetable juice processed at the place of sale),
including:

tea or coffee

soft drinks

alcoholic drinks
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only ice or flavoured ice is sold, for example:

shaved ice or snow cones

slurpees

Even though a licence may not be required, these types of businesses must ensure the sale
of safe and suitable food, and comply with the Food Safety Standards. This includes the
design, construction and fit out of the food premises.
If you require further information for temporary food licences, contact Council on 1300 69 22
47.

Stall Construction and Location
Site selection
Select a site which is level and is set up in a way that reduces the likelihood of dust and other
contaminants entering the food stall.

Adequate space
Allow adequate space for all equipment, food, preparation and handling activities
conducted on site. You are required to submit a floor plan with your food business licence
application showing all benches, cooking equipment, storage and hand washing facilities.

Floors, walls and ceilings
The food stall must have three sides and a roof designed to maintain adequate ventilation
and to protect food. There are only very limited exemptions to this requirement depending
on location and food handling activities. Any alternative to this requirement is at the
discretion of the authorised officer undertaking the assessment. Stalls must be constructed of
a smooth and impervious material that is easy to clean and does not present a risk to health
and safety. Where possible, all wall, floor and ceiling joints should be seamless to aid
effective cleaning.
Floor coverings (eg. non-slip vinyl, groundsheet etc.) must be laid and suitably secured so as
to provide a floor surface that is:




smooth, non-absorbent and easily cleaned;
durable; and
non-trip and non-slip.

Equipment, fixtures and fittings
Use equipment, fixtures and fittings constructed of smooth and impervious material to aid
easy and effective cleaning.
Benches and tabletops are to be:
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free of cracks and crevices;
smooth and impervious; and
easily cleaned.
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Ventilation
Provide adequate ventilation to prevent the build-up of steam, mould and fumes and to
ensure the safety of those in the and around the stall.

Other considerations
Other requirements relating to fire, structural, electrical and gas safety may apply. Ensure you
contact the appropriate authority to enable you to meet the specific requirements.

Operational Requirements
Hand washing facilities
The stall must have a designated hand washing facility within the stall with the following
minimum requirements:


located in the stall with ease of access;



provided with clean, warm running water;



provided with liquid soap and single use paper towels.

[See diagram on page 14]
Note: Alcohol-based hand sanitisers are not sufficient to replace hand washing facilities.

As a minimum, you must have a 20-litre water container with a tap, a bucket to collect
wastewater, liquid soap and a bin for paper towels. The container must be labelled ‘Hand
Washing Only’ and the tap must be able to stay on to enable washing with two hands.

Cleaning and washing facilities
If washing of utensils and equipment is to occur at the stall, dish washing facilities (separate
to hand-washing facilities) must be provided to enable:


immersion and washing in warm water with detergent;



rinsing in warm, clean water;



immersion or thorough coverage with food grade sanitiser: and



air-drying.

A washing facility must be large enough to effectively wash the largest piece of equipment
(see diagram on page 14.).
Depending on the duration of the event you could ensure you have sufficient spare utensils
instead of a dishwashing facilities. Alternatively, equipment may be taken off site, washed
and sanitised in a suitably sized double bowl sink or suitable dishwasher. This is provided the
storage of dirty equipment in the stall does not pose a risk to food or food contact surfaces.
Where utensils or equipment or surfaces have been used over a period of time to prepare,
process or serve the same food, they will also need to be cleaned and sanitised at regular
interval of at least every 2 hours or after each use whichever occurs first. It is important to
understand cleaning and sanitising are different procedures. Once cleaned, all equipment
and utensils must be stored in a manner that protects them from contamination.
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Water Supply
All water used at the temporary food stall must be:
•
•
•

From an approved potable water source (eg. town water);
Not drawn from sanitary or toilet facilities;
Not stored in an open container.

Waste Management
Adequate arrangement must be made for the storage and removal of waste generated
inside and outside the food stall. You must ensure that waste storage and disposal does not
cause an environmental nuisance.
Suitable waste bins are to be provided near the stall within easy access by the public. Waste
bins should be fitted with a lid and bin liner, ensuring protection from flies, animals and other
pests. They must be located so as not to allow contamination of food or food contact
surfaces.
Waste oils and fats (including vegetable oil) are considered regulated wastes under
Queensland legislation and must not be disposed of to sewer. Waste oil must be stored in a
container labelled ‘Waste Oil Only’ and disposed of at an approved waste transfer station.

Wastewater
You must have provision to collect and dispose of wastewater. All waste water from dish
washing, hand washing or otherwise is to be collected into a suitable container, labelled
‘Wastewater Only’, and disposed to sewer.
Note: Disposal of regulated wastes (including detergents, grease and oil) into a stormwater drain or waterway is
an environmental offence and can attract on-the-spot fines.

For further advice, please contact a waste contractor or your local waste transfer station.

Food storage and protection
All food and utensils are to be transported, stored and displayed in such a way that they are
protected against contamination from any source. In particular, they must be:
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stored separately from other materials; and



protected from dust, flies and coughing/sneezing by everyone including the public.



all food stored inside the stall must be stored off the ground and be wrapped,
packaged or kept in enclosed containers.



all stored food must be covered or in sealed containers.



storage containers for food and utensils must be able to be easily and effectively
cleaned and sanitised or must be single use.



as far as practicable food is to be wrapped or bagged at the point of preparation or
placed in sealed displays.



ready-to-eat foods must be stored separately from raw food to prevent crosscontamination.



food and utensils must be stored separately from other items.
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all condiments such as sauce, mustard etc., must be contained in squeeze type
dispensers or in individual sealed packs and must be stored in accordance with the
manufacturer’s instructions, ie keep refrigerated after opening (see appendix 1).



tea, coffee, cordial and other beverages must be dispensed from an enclosed or
lidded container equipped with a tap or spout.

Cooking and cooking appliances
Cooking appliances are to be located in the food stall unless otherwise directed by the
authorised officer.
Adequate provision must be made to protect the stall walls from heat, flame and splashing.
A suitable fire extinguisher and/or fire prevention equipment (eg. a fire blanket) is required in
close proximity to any gas operated or exposed flame type cooking appliance.
Cooking and heating equipment must not be accessible to the public.
All electrical equipment used should be tested and tagged.

Personal health and hygiene
Persons with symptoms of a foodborne illness or another condition which is reasonably likely
to be a food safety risk:
 Should not undertake food handling or be in a food handling area; and

Should use a replacement worker until the disease or condition has passed *(subject
to relevant medical advice)

All food handlers are to adhere to standards of personal cleanliness and hygiene by:
 Being clean and wearing clean clothing;
 Having clean hands and fingernails;
 If wearing an apron, taking it off before leaving the stall;
 Wearing hair tied back;
 Not sneezing, blowing or coughing over food or food contact surfaces;
 Not making unnecessary contact with ready-to-eat food;
 Not spitting, eating or smoking in the food stall;
 Ensuring any cuts or abrasions are immediately covered with coloured Band-Aids
and fresh gloves; and
 Thoroughly covering any exposed bandages or dressings with a waterproof
covering before handling food.
Food handlers should wash their hands or, if gloves are used, change their gloves:






Between handling raw and ready-to-eat foods; immediately after smoking,
coughing, sneezing, eating, drinking or any act of personal grooming;
After touching their hair, scalp or body opening;
After entering or returning to the food stall;
After using the toilet; and
Whenever necessary for food safety.

Food handling
Food handling utensils must be:

10

Guidelines for Temporary Food Premises (Cairns Regional Council, June 2021)




Provided and used (bring spares)
Protected from contamination during storage and while in use.

Take-away eating and drinking utensils must be either:
 Pre-wrapped in paper napkins, food grade bags or similar material prior to
distribution to the public; or
 Enclosed in suitable dispensers (see appendix 1).
Provide suitable utensils, such as tongs or spoons to serve ready-to-eat food.
If providing single-use eating/drinking utensils, keep them adequately protected from
contamination (eg. knives and forks are stored handle-up in a container).

Food samples
Food given away as samples is considered ‘food for sale’ under the provisions of the Food
Act 2006 and must be:


adequately supervised by a staff member



covered with a protective barrier to minimise the likelihood of contamination.

Samples should be labelled with signage to indicate ‘no double dipping’ or single serve
only’. Single-use sampling utensils, such as toothpicks or spoons, must be stored in a
container that is separate from used sampling utensils. The container must be labelled to
clearly indicate this to the customer.

Food displays
Display facilities must be able to be easily and effectively cleaned.
Food must not be displayed so as to be openly accessible to the public. All food on display
must be either:


packaged; or



enclosed in a suitable display cabinet; or



protected by a physical barrier such as a sneeze guard; or



in covered containers.

Food Temperature Control
To minimise bacterial growth, all potentially hazardous foods are to be kept under
temperature control, either:


5°C or below for cold food; or



60°C or above for hot food.

Potentially hazardous foods prepared in the stall must be for immediate sale and
consumption unless kept under temperature control.
Acceptable methods of maintaining food at correct temperature include:


Refrigerated displays or cooler boxes with adequate supply of ice;



Gas or electric food warmers/hot boxes

Note: Electric power is not always available at temporary food stall locations.
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Potentially hazardous food that is to be cooked must be kept cold (5°C or below) until it is
cooked.
Food warmers may only be used for keeping food warm, not for reheating. Reheat food
rapidly to 60°C or above and display or store it at that temperature or hotter.
A probe thermometer must be provided at the stall and be used for checking temperatures
of potentially hazardous foods.
Note: Food not stored at the correct temperatures can be seized by an authorised officer in accordance with the
Food Act 2006. Potentially hazardous foods include meat, seafood, dairy, egg, cut salads and cooked rice/pasta.

Transporting food


All food and utensils must be transported in such a way that they are protected from
contamination from any source.



Potentially hazardous foods must be transported under temperature control. For
example, in a cooler box with adequate supply of ice.



All containers, portable coolers and parts of vehicles used to transport food must be
washed and sanitised before and after use.



Raw meats must be transported in separate containers from ready-to-eat products
such as salads and bread.

Single Use Plastics Reduction
Single Use Plastics Reduction
Council recognises that the avoidance of single-use plastics is an effective way to reduce
unnecessary landfill and the impacts of litter in the land and sea environment. As a result
there are condition for stall holders of Council run venue hire, events and markets.
Further information about the policy and packaging can be found on Councils website
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Appendix 1 – Minimum standards for the operation of a
temporary food stall
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