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REQUIREMENTS GOVERNING
TEMPORARY FOOD SERVICE
ESTABLISHMENTS

The printing of this booklet is for the convenience of persons
interested in this type facility only and to reduce the cost of

offering the entire regulation 61-25.

A temporary food service establishment shall comply with all
provisions 'of Regulation 61-25, Retail Food Establishments,
which are applicable to its operation. The health authority
may augment such requirements when needed to ensure the
service of safe food; may prohibit the sale of certain
potentially hazardous food; and may modify specific
requirements for physical facilities when in the opinion of the

health authority no health hazard will result.

Due to the nature, location, and variety of conditions

surrounding the operation of a temporary food service
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establishment at a fair, carnival, circus, special promotion, or
similar event, it is frequently impractical to provide certain
physical facilities required for permanent establishments. To
ensure adequate protection of food served by temporary
establishments which ére unable to completely meet the
requirements of Regulation 61-25, it may be necessary for
the health authority to restrict the food sold or the method by
which served, and/or modify requirements for procedures

and facilities.

TEMPORARY FOOD SERVICE
ESTABLISHMENTS

Excerpts from South Carolina Department of Health and
Environmental Control’s Regulation 61-25 -
Retail Food Establishments

A temporary food service establishment may be permitted to
operate at a fair, carnival, circus, special promotion, or
similar event for a period of time not to exceed 14
consecutive days. These establishments shall comply with
all applicable sections of regulation 61-25, except as outlined
in chapter XI. The health authority may augment such
requirements when needed to assure the service of safe
food, may prohibit the sale of certain potentially hazardous
food, and may modify specific requirements for physical
facilities when, in their opinion, no health hazard will result.
Those establishments engaging in only the dispensing of
nonpotentially hazardous beverages or non-potentially
hazardous prepackaged food are exempt from this
regulation.

A. FOOD SUPPLIES.
All food shall be from sources approved or considered
satisfactory by the health authority.

All food shall be properly labeled; free from spoilage,
adulteration, and other contamination; and shall be
safe for human consumption. ‘

B. FOOD PROTECTION.
Food being transported, stored, prepared, displayed,
served, or sold at a temporary food service
establishment shall be protected from flies, rodents, or
other vermin, dust, toxic materials, unclean equipment
and utensils, unnecessary handling, coughs and
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sneezes, flooding by sewage, overhead leakage, and
all other sources of contamination.

Different types of raw animal products, shall be
separated during storage, processing, and display.

FOOD STORAGE, DISPLAY, SERVICE, AND
TRANSPORTATION.

Potentially hazardous food shall be held at 45°F.
(7.2°C.) or below, or 130°F (54°C.) or above, at all
times.

Food not subject to further washing or cooking before
serving shall be stored in a way that protects it against
cross-contamination from food requiring further
preparation.

Packaged food, except for pressurized containers,
shall not be stored in contact with water or

undrained ice.

Unless the identity is unmistakable, bulk food such as
cooking oil, syrup, salt, sugar, or flour shall be stored
in a container identifying the food by common name.

FOOD PREPARATION.

1. General.
Food shall be prepared with the least possible
manual contact through the use of suitable
utensils.

Food shall be prepared and processed on
surfaces that prior to use have been washed,
rinsed, and sanitized to prevent cross-
contamination.

2. Raw fruits and raw vegetables.
Adequate facilities shall be provided for
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washing fresh fruits and vegetables.

Raw fruits and raw vegetables shall be
thoroughly washed with potable water before
being cooked or served.

Graded, polished apples shall not require
further washing prior to preparation.

Cooking Potentially Hazardous Food.
Potentially hazardous food requiring cooking
shall be cooked to heat all parts of the food to a
temperature of at ieast 145°F. (63°C.), except
that:

a. Poultry, poultry stuffings, stuffed meats,
stuffed pasta, and stuffings containing
meat shall be cooked to heat all parts of
the food to at least 165°F. (74°C.) with
no interruption of the cooking process.

b. Ground beef and any food containing
ground beef shall be cooked to heat all
parts of the food to at least 155°F.

c. Pork and any food containing pork,
game animals, and comminuted fish and
meat shall be cooked to heat all parts of
the food to at least 155°F. (68°C.).

d. Roast beef shall be cooked to a surface
temperature of at least 155°F. (68°C.).

e. Beef steak shall be cooked to a surface
temperature of 1565°F. (68°C.) unless
otherwise ordered by the immediate
consumer.
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f. Raw animal products cooked in a
microwave oven shall be rotated
during cooking to compensate for
uneven heat distribution.

Whole eggs, and egg products.
Eggs, including liquid, frozen, and dry
eggs, and any food containing egg
products, shall be cooked to heat all
parts of the food to 145°F. (63°C.);
except that, pasteurized eggs shall be
used when food products are not
cooked to an internal temperature of at
least 145°F.

Sheli eggs that are broken and prepared
shall be cooked to 145°F. (63°C.) unless
otherwise ordered by the immediate
consumer.

Homemade cakes and pies.
Homemade cakes and pies may be
offered for sale only if they are
nonpotentially hazardous. Slicing of
pies and cakes shall be conducted in the
food preparation area only,

Reheating.

If potentially hazardous food that has
been cooked and then refrigerated is to
be served hot, it shall be reheated
rapidly to 165°F. (74°C.) or higher
throughout before being served or
before being placed in a hot food stor
age facility. The use of steam tables,
warmers, and similar hot food holding
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facilities for the rapid reheating of
potentially hazardous food is prohibited.

Thawing potentially hazardous food.
Potentially hazardous food shall be
thawed as follows:

a. In refrigerated units at a tempera
ture not to exceed 45°F. (7.2°C.); or

b. Under potable running water from the
cold water supply with sufficient water
velocity to agitate and float off loose
food particles into the overflow; or

C. In a microwave oven only when the food
will be immediately transferred to
conventional cooking facilities as part of
a continuous cooking process or when
the entire uninterrupted cooking process
takes place in the microwave oven; or

d. As part of the conventional cooking
process.

E. FOOD DISPENSING.

1.

Table dispensing of condiments.
Condiments, seasonings, and dressings for
table use shall be protected by packaging,
covered containers, or by other approved
methods.

Ice.

Ice for consumer use shall be dispensed with
scoops, tongs, or other ice-dispensing utensils,
or through automatic self-service, ice-
dispensing equipment. lce-dispensing utensils

7




