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FOOD SAFETY GUIDELINES FOR CAKE STALLS

1. Cakes etc must be prepared as close as possible to the time of the carnival.  All food that spoils easily must be kept refrigerated.

2. Cakes which have cream and custard in them are not suitable for this type of event.

3. Food must be transported, and stored on site, in covered containers.  For perishable products, keep the food in a chilly bin at less than 4 (C.

4. Food must not be stored on the ground.  This may mean you require a separate table for storage of boxes of food etc.

5. MAKE SURE ALL THE PRODUCTS FOR SALE ARE SUITABLY WRAPPED OR PACKAGED.  If you wish to sell individual portions, each portion must be individually wrapped.

6. KEEP YOUR HANDS CLEAN.  

7. Keep all containers of food covered to prevent any contamination from dust, flies, birds, animals, etc .

For further information regarding these guidelines or other food safety matters, contact the Wellington City Council Health Team on 803 8102
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