
 Concession Stand Safety 
 The following information is intended to help develop a healthy and safe work environment for 
 your league’s concession stand. Following these simple safety tips will help minimize the risk of 
 foodborne illness and limit the chance of injury. 

 Washing Hands 

 Wash your hands often. Especially after handling any raw food or handling any money. You 
 must also wash your hands after leaving the kitchen and re-entering. The use of disposable 
 gloves can provide an additional barrier to contamination, but they are no substitutes for hand 
 washing! Gloves should be worn when handling food that has been already cooked. 

 Cooking Food 

 Use a food thermometer to check on cooking and holding temperatures of potentially hazardous 
 foods. All potentially hazardous foods should be kept at 41⁰ F or below (if cold) or 140⁰ F or 
 above (if hot). Ground beef should be cooked to an internal temperature of 155⁰ F, poultry parts 
 should be cooked to 165⁰ F. Most foodborne illness from temporary events can be traced back 
 to lapses in temperature control. 

 Cooling and Cold Storage 

 Foods that require refrigeration must be cooled to 41⁰ F as quickly as possible and help at that 
 temperature until ready to serve. Pans should not be stored one atop the other and lids should 
 be off or ajar until the food is completely cooled. Check the temperature periodically to see if the 
 food is cooling properly. Allowing hazardous foods to remain unrefrigerated for too long has 
 been the number ONE cause of foodborne illness. Never store food in the soda fridge 

 Health and Hygiene 

 Only healthy workers should prepare and serve food. Anyone who shows symptoms of disease 
 (cramps, nausea, fever, vomiting, diarrhea, jaundice, etc.) or who has open sores or infected 
 cuts on the hands should not be allowed in the food concession area. Workers should wear 
 clean outer garments and should not smoke in the concession area. The use of hair restraints is 
 recommended to prevent hair ending up in food products. 

 Continued…… 



 Food Handling 

 Avoid hand contact with raw, ready-to-eat foods and food contact surfaces. Use an acceptable 
 dispensing utensil, gloves to serve food. Touching food with bare hands can transfer germs to 
 food. 

 Washing Dishware 

 Use disposable utensils for food service. Keep your hands away from food contact surfaces, 
 and never reuse disposable dishware. Wash in a four-step process: 

 ●  Washing in hot soapy water; 
 ●  Rinsing in clean water; 
 ●  Rinsing in a sanitizing bath; and 
 ●  Air drying 

 Wiping Cloths 

 Rinse and store your wiping cloths in a bucket of sanitizer (example: 1 gallon of water and ½ 
 teaspoon of chlorine bleach). Change the solution every two hours. Well sanitized work surfaces 
 prevent cross-contamination and discourage flies. 

 Insect Control and Waste 

 Keep foods covered to protect them from insects. Store pesticides away from foods. Place 
 garbage and paper wastes in a refuse container with a tight-fitting lid. Take garbage out at the 
 end of the shift and always keep surfaces wiped down and clean. 

 Food Storage and Cleanliness 

 Keep foods stored off the floor at least six inches. After your event is finished, clean the 
 concession area and discard unusable food. This food needs to be discarded into the dumpster 
 and not left in the kitchen. 


