Hometown Holidays 2008 Tamale Tasting Contest

Food Requirements

The following food requirements from the County of San Mateo
Environmental Health Services MUST be followed by all
participants in the Tamale Tasting Contest.

114312. Food from an Approved Source

All food that is sold, given away, or dispensed from a temporary food
facility shall be from an approved source. No food prepared or stored in a
private home may be used, stored, served, offered for sale, sold, or given
away in a temporary food facility.

114320. Conditions of Transport

During transportation to and from the temporary food facility and during
operation of the temporary food facility, all food, food contact surfaces,
and utensils shall be protected from contamination.

114315. Temperature Requirements for Potentially Hazardous
Foods

(a) Notwithstanding Section 113995, during operating hours of the
temporary food facility, potentially hazardous food may be held at a
temperature not to exceed 7 degrees Celsius (45 degrees Fahrenheit) for
up to 12 hours in any 24-hour period. At the end of the operating day,
potentially hazardous food that has been held in accordance with this
subdivision shall be placed in refrigeration units that maintain the food at
or below 5 degrees Celsius (41degrees Fahrenheit) or the food shall be
destroyed in a manner approved by the local enforcement agency.

(b) At the end of the operating day potentially hazardous food that is
held at or above 60 degrees Celsius (140 degrees Fahrenheit) shall be
either destroyed in a manner approved by the local enforcement agency
or donated in accordance with Article 19 (commencing with Section
114435), but may not be reserved in a food facility.

(c) Adequate cold food and hot food holding equipment shall be provided
to insure proper temperature control during transportation and operation
of the temporary food facility.



