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TEMPORARY FOOD FACILITIES


	





This instruction provides guidance for all organizations at Edwards AFB who wish to serve food to the public. For readiness and flight safety reasons, Air Force food safety standards exceed those of our civilian counterparts. For this reason, strict measures must be taken to ensure that all foods served at Edwards AFB are procured from approved sources plus prepared and served to the public in a manner that prevents foodborne illnesses.





1.  REFERENCES:





1.1.  AFI 48-116, Food Safety Program





1.2.  1993 FDA Food Code





2.  DEFINITIONS:





2.1.  “Approved Source” All foods sold at Edwards AFB must meet the criteria as listed in AFI 48-116, Food Safety Program, para. 1.2. and attach 2 of AFI 48-116. 





2.2.  "Minimal Processing" means preparing foods in a manner that involves only minimal preparation methods such as removing food items from a package and placing them directly onto a cooking surface. Minimal processing does not include methods such as marinating, preparing items ahead of the scheduled event that will require the item to be refrigerated and then reheated, or reworking food items in private homes prior to the event, etc.





2.3.  "Morale Function" means such things as organizational bake sales and picnics.





2.4.  "Potentially Hazardous Food" means a food that is natural or synthetic and is in a form capable of supporting the rapid and progressive growth of infectious or toxigenic microorganisms or the growth and toxin production of Clostridium botulinum.





2.5.  "Responsible Individual" is the person in charge of each shift who has overall responsibility for the safe operation of the temporary food facility. Only one responsible individual is required to perform the coordination during the approval process.





2.6.  "Temporary Food Establishment" means an establishment that operates for a period of no more than 14 consecutive days in conjunction with a single event or celebration and will be selling food items, ice, or drink/water (excluding alcoholic beverages, coffee, tea, and hot cocoa) to the public. Morale functions do not fall under the classification of a temporary food facility. Morale functions include organizational picnics, and other organizational events in which foods are not being sold to the general public, such as an organizational party/banquet. Bake sales are considered morale functions.








3.  RESPONSIBILITIES:





3.1.  95 ABW/CC is the approving authority for all temporary food establishments at Edwards AFB.





3.2.  95 MDG/SG is responsible for establishing an effective food safety program which complies with the 1993 FDA Food Code.





3.3.  95 AMDS/SGPM, Public Health (PH) is responsible for:


3.3.1.  Advising organizations that want to establish a temporary food facility on proper food safety techniques.


3.3.2.  Recommending approval of temporary food facilities to the approving authority.


3.3.3.  Inspecting temporary food facilities to ensure the safe preparation of foods being served to the public.





3.4.  95 SPTG/SVR is responsible for the overall coordination of the approval process for all temporary food facilities.





3.5.  Unit Commanders will:


3.5.1.  Assure all foods sold or served at morale functions are safe for human consumption.


3.5.2.  Assure that all temporary food facilities operated by members of their units meet the requirements of this instruction, AFI 48-116, and the 1993 FDA Food Code.





3.6.  The Responsible Individual in Charge of the Temporary Food Facility will:


3.6.1.  Coordinate the approval process and act as a point of contact for all matters regarding the temporary food facility.


3.6.2.  Assure all individuals who work in the temporary food facility are briefed on safe foodhandling practices.


3.6.3.  Assure that only individuals who are free of communicable diseases and have no cuts or sores on their hands participate as foodhandlers.


3.6.4.  Assure that each temporary food facility has a permit, should the same organization be operating more than one facility at a time.





4.  PROCEDURES:





4.1.  Approval Process


4.1.1.  All units wishing to establish a temporary food facility as defined in para. 2.6., will send a responsible individual to 95 SPTG/SVR who will initiate the approval process and refer the individual to PH.


4.1.2.  PH  will:


4.1.2.1.  Interview the responsible individual and advise him/her that only foods requiring minimal preparation, and only from approved sources, may be served at temporary food facilities.


4.1.2.1.2.  Safe food handling practices. The foodhandler medical examination or training card is not required, however, all individuals who work at the temporary food facility must be free of communicable diseases and must be briefed by the responsible individual regarding safe foodhandling practices before beginning duties that involve the handling of foods.


4.1.2.1.3.  Advise the unit of other approved sources should they wish to use a source other than the commissary or AAFES. 


4.1.2.3.  Endorse the approval once all requirements of this instruction have been satisfied.


4.1.3.  Should the organization wish to change either foods served or sources from which foods are procured, they must get written permission from PH.





5.  INSPECTION OF TEMPORARY FOOD FACILITIES:





5.1.  PH is authorized to inspect all temporary food facilities prior to opening and during operation.


5.1.1.  Discrepancies identified must be corrected on the spot or the facility may be forced to cease operations depending on the severity of the discrepancy.


5.1.1.1.  A facility may be forced to cease operation for offenses such as, but not limited to:


5.1.1.2.  Using unapproved sources for food, ice, or drink/water procurement.


5.1.1.3.  Using foodhandlers that are showing obvious signs of a communicable disease.


5.1.1.4.  Using food handling or preparation techniques that contribute to the contamination of food items or the growth of pathogenic organisms.


5.1.1.5.  Operating a temporary food facility, as defined by this instruction, without the prior approval of both PH and 95 SPTG/SVR..
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