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No raw meat allowed. Hot dogs, pre-cooked sausages and pre-cooked hamburgers are the only meats 

permitted.  

• All potentially hazardous food must be kept cold at 4ºC (40ºF) or colder in a refrigerator or 

cooler layered with ice/ice packs.  

• All food must be reheated to an internal temperature of 74ºC (165ºF) or hotter. 

• Cooked foods must be hot held at an internal temperature of at least 60ºC (140ºF) or hotter. 

• All food must be stored at least 15cm (6 inches) off the ground or floor. 

• Condiments should be in squeeze bottles or pump dispensers. Bun bags should not be left open.  

• Barbeque grill should be cleaned prior to use. 

• Have an extra supply of clean utensils stored in a sanitary container.  

• Separate utensils should be used for all pre-cooked items before they are barbequed and after 

to avoid cross contamination.  

• Use a clean napkin or utensil to pick up and hold buns. 

• Work surfaces must be kept clean and sanitary. 

• No-rinse sanitizer to be available in a spray bottle for surface sanitizing throughout the event. 

Acceptable solutions include a 100ppm bleach solution or a 200ppm quaternary ammonia 

solution. Test strips should be used to confirm concentration. 

• Persons handling food cannot handle money. 

• Persons who are ill must not handle food.  

• If disposable gloves are used, they must be changed as often as hands should be washed. Only 

use latex free gloves.  

• Alcohol based hand sanitizer may be used if hands are not visibly soiled. 

• A temporary hand wash station should be present to promote hand hygiene for food handlers. 

• At least one volunteer who has attended a food safety course within the last 5 years should be 

present during the event.  

 

For further information please contact Environmental Health: 
(902) 368-4970 or (Toll Free) 1-800-958-6400 

envhealth@ihis.org 
  

 

Non-Profit BBQ Guidelines 

 

Many organizations and charities use barbecues as a means of fundraising or community service. It is 

important that some basic food safety guidelines be followed to prevent foodborne illness from 

occurring as a result.  
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Hand washing is very important to prevent the spread of illness and cross contamination of food.  Hand 
washing stations are required for all food vendors who handle un-packaged food items at special events.  
Food vendors operating with a temporary set-up may use a temporary hand washing station.   

 
 
A temporary hand washing station must consist of: 

- a container with a spigot and potable water 

- liquid hand soap in a dispenser 

- single-use paper towels in a dispenser 

- a container to collect waste water 

 

Food handlers must properly wash their hands: 

- before and after handling food 

- after using the washroom 

- after smoking or eating 

- after handling garbage or cash 

- after sneezing, coughing or blowing their nose 

- as often as necessary to maintain clean hands 

 

Temporary Hand Washing Station 

 


