
BOABB Or BAI'TE: ELL1'4IO-OD 
-CIT'!'- -- :eneotsaF3 FOOD SERVTqE.

REVISED: RULES AI{D BEGIJLATTONS

EOR FESTTVALS AND ;Ar5;Rs 6*'ffd;; *u"y i ioou' rJ 
"pp"o'at 

date Mav 7' 2087)

1- 
x"Hl"tElhi ausi be prora-ded wlib irot a:ad caid *Irioe Bater piped-to the sian6 or have

an eileguare supply on hasd io"- 
"oorrir{;'.*i"& 

and hantwashing This vater must be

stored in a clean, covered cociaiaer rr:rtn:r* a &sp"*ohg sooul No dippingwill be

allowed. The coatalaer aoust be a miaiEum 5-gallon capacity' collapsible S-galloa

eontainerc ("f;; qP; used ior eampiag) are accepiable

B. rn the case where hot water is not pipec to the-concessiou, a source of hot water Bust be

availablo Eot Blate or cofiee urs- *Iv ar "*4. 
AgaiB, ro dippirg of aater is eliowed' The

bot water "* ""ri 
be noured or dispensed via a spigot

2' rH:Jffir"ffi#ffith_ a-puirr-in wasre svsrerB must provide a mi:im]m S-galioc

container {ptastir or gatvaaized "d;;hi;ttd 
tio; ro. &e retention of all wash &trd

eleaaiag water prior to fiaai disposal

3. ffi:I*ffi xtrffiffi 1; * o""ir r:or basdraslriag; b) soap; c) sinsle-use paper toweis;

and d) waste cont&iner'

4. DISE'IVA,S.H.fi{G I'ACS.II-trS
Each concesrioo-o-ti"A Oo* olo!. aavebsiit-is {fu!566hing facdities {must be seParated f,rom

U""U*"rUl"g) must provide thefottoning: -

A- Sufiicient "oi*"o"* 
or buckets (s;araied from hardsvashi'g aa6 sleaning) ior

accomplishinfrE;r$p ;ethi*?vzash, ri*st, sanitize) oi dishwashiag'

i. ireeePtable*set-up' aethon'q:!'f."'"1#:i*f 
"-m,i",*ffi i:JlJfr "1?&*J;,H,H1;,contcirercwith

faciUtes fo:' saaitizatioa by boilipg

Z. rfi/here E'eth;; + above !s empioyed, a s;oitiro arst be on site and used'

E wien a concession is operdiag onty a singie day, equipElent Inay be washEti at a P€flEaBent

facility *"h;;thd".nuot, Ao'n U oiao*i dter use. Elowever, during anv given day'

multi-usechina,silveri?are,eiE.,musibewashedardsasitizedbetgreenugeg

5' 
ffiTi**"ns mugt be supglieri zith a piastic or galvanized waste eontainer with a tight-fitiing

Hd. ,all food wastes, soiled papea', aad residue must be $ored here rvi'& the lid on when aot in

immediate use-

ICE SOIIRCES
.A-It ice Eust co.Ee irom a ssltlte approved by the Eealth offrcer' Al1 ice used ia drinks or i'or

il;#;r"poses where ics r:u bL congumed must be received packaged'

ICE ST'ORAGE AND DITIPEHSII{G
.A- Atl ice used in the preparation of ririnhg beverages or ctber purpff€s where ice wilt'oe

so.sumed -rsr Ue"sa;"Jis a cleea, 
"rdf, 

cfer"-^li,e eonUolo-1q eiosed coatainer' An ice

chest may t" ooit* ,oX prrpose. Sty*to^- coolers miy orfy be used iitbe iaside sf the

contaiuei and lid is liBed with piastic'
B. AIt ice must be dispeasedwith a conveatisnai iee scoop which qust be stored ia the ice,

naldlg up, or oocrfu" ta" lcc on a clra* su!-f,ace aBEi protected froua coBtsEiiBa*ts-

6.

t-



oo. REFRTGERATTGH ANE E'SOB trANDLO{G t9: r
a Ali perishable aed/or gotentiaily hazar$ous foeds must be kept coid ffirlegrees E and

betow) or tsot (14O degrees E and above) ut 
'u 

*-o fiis restricts t&e *stodrpiling" of hot

dogs, sausage, etc. iar stock ang 6isplay' 
- - : -.. L^sr^r ,.ararocas mew -

B. Foods, Gttsr GtC.r -iy "ot 
ir storqi 

-in 
ics Eolvever, canned or bottled beverages may De

stored is iee when the following is net:

1. Drain Bust be provirieri to iimi'l water accumulation'

2. Iee may not be used in bererages, da
c- AII cooting iacilities for the storage of nei.;[$le 8aqo. Fotetrtialiy hazardous fosds must be

capable of naintaiJui 
" 

t"*p"ui't" *'oi?ffiW*s F or below' Eaeh uoit mnst be supplied

with athermometer. 1A'
D. AII foods must be eovered wheu Bot ir usd'

E. Mouey handlers and footi Preparers shall lre separete positioas; ao oBe shaii be respoasii:le

for preparing foorl ard to coflect mgneJr at fie iame rime. After a worker has bagdied

moaey, hands lnust [ie washeri bef,ore tlrat ersrker pc-ies io arotb*' posidon' - --]

n F,ood handlersrrsewers must wear gloves or must uss aa artilicial barrier thea handling

pr.epa.rerl food and/or bevez'age* an a*ra** barrier is-defrned as a medium sach as a

iiai", pr""tUr"q deti *p oi 3 sirnitay !tes. Bsofr hqndl6rs/serverg may also haadle money

when said barriers *".rsed. Afterworkers ha[dle moneye haods must be washed or
ganitized hgiore handiiag iaoa again.

-ifECT0R.
If problems arise regarding the preseace of iasecirs, etc., the concessions affected will have to be

scr€saed or sr.rfficient fans wiu haie to be provitied to Present iusect enfrancs

10. FLOORS
The fotlowing rypes oi flooriap ale oatlsfaciory foi use;

A. fa[ets --these musg bs smlalt euough to De easiiy removed for clsniog the area ugder it'

E. Conerete or bladrtoP.
C. Wood sheeting
B. f.iaoleun, tile and other sinilsr impervious uaterials'
F- Ftrooring should cover tbe iuside dirileosiirp of eech structlre

i1. F'AM. BOARD RESFONSItsILIffiS
A Enzure that seBage disposai meets the reguirenents of aBd are allpE'oved by the local selyage

eaiorceuent offieer.
B. Xf a -privateo warcr suppty, coataut the local Departraent of Ercircameatai Frotegtion sfflce

for water syrtem approvar prior to thc {air opening.
C Advisr the concessioa of thi ageucy io contait for ihe required food eoscession operatiag

iicense/regisfration or f they lrare aay questio:rs eoccerEb?g tieir eurieBi
Ucense/registration- New concessiorssheuid contact t&at ageacy prior to opening day of the

fair.

12" PENAI E'@S
Fenaities for faiiure io fotlow these ruies ean be severe, iacnudiag but aot liBited to:

A {mBediate rwocarioa of food service perErit by Borougf, Eeatth Officsrwith no retund due

of f,ees paid.
B- Request to participaie in fufiri'e activilies could be denied.

c. citations isnred to parties responslbie by ihe Borough Eeatth ofricer.
D- Eearing before the Ellwood City Board of'Fieslt}:-

iT XS TEE BESPONSEIE-IEa, OF EACE FOOB BOOTE T'O XNSTRUCT ffi,IR.1i?ORreR,S OF
TEESE EI]IISS A]T{D REGIiI,ATIONS!


