Engineering Student Council

Food Sales
Many years ago, the college negotiated with Dining Services to allow engineering student societies to sell hotdogs as a fundraiser.  In recent years some societies have added meatball subs and hamburgers to the menu.  Because the society members responsible for food sales change over time, it is constantly necessary to remind societies of the “rules”.  This hand-out was created to provide guidelines food sales and tips for food safety.

Guidelines
· Only pre-cooked food such as hotdogs and meatballs may be sold.  Items such as popcorn, candy bars, sodas, and chips are also acceptable.  If you have any questions whether an item is acceptable for sale, contact Jane Fines in the Engineering Undergraduate Office.

· Clean up the space in the lobby you use for food sales.

· Thoroughly wipe down the table(s)

· Put the table away in the appropriate location.  Do not leave the table in the lobby.

· Wipe up any spills on the floor (greasy water or food on the floor is a hazard).

· Do not dump excess food, hotdog water, etc. down the sinks in the restrooms as it clogs the sinks.  Ask the building cleaning supervisor if you can dump the water down the drain in the janitor’s closet.

· If you use a grill to cook food, keep the grill well away from the building so that the smoke/fumes do not enter the building.

Tips for Food Safety
· When buying food, don’t buy leaky, swollen or torn packages.

· Wash hands and surfaces thoroughly before handling food—or better yet, use plastic gloves typically worn by food handlers at all times.

· Do not cross-contaminate.  Don’t touch your mouth or your hair and then handle food.

· Don’t handle uncooked food and then handle cooked food without washing your hands/changing gloves/cleaning utensils.

· Keep food cold in a cooler with ice or commercial freezing gels used for storage.

· Thoroughly cook food to proper temperatures—do not undercook.  You may want to use a food thermometer to ensure the food is properly cooked.

· Once food is cooked or reheated, it should be kept hot, at or about 140 degrees.

· Keep uncooked food and ready-to-eat foods separate.

· When in doubt about the freshness of food, throw it out!

· Thoroughly clean all cooking pots, pans and utensils in hot, soapy water.
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