
Food Protection and Storage 

• All food and beverages must be covered and protected from handling, coughs, sneezes, dust, 
dirt and vermin during transportation, storage, handling, display, and service. 

• Food samples must be protected from customer contamination using one of the following 
methods: Covered by a transparent shield (sneeze guard); Inaccessible to attendees and 
served by the Exhibitor on an individual basis in SAMPLE SIZE PORTIONS. 

• Never allow bare hands to come in contact with food that will not be cooked. Use clean 
sanitized utensils, deli paper, disposable gloves, etc. 

• Keep all foods covered or otherwise protected from outside contamination. Keep all food 
service equipment, utensils, and paper goods similarly protected from outside contamination. 

• Never store raw foods, especially poultry and meats above raw or uncooked foods, or 
sanitized equipment, or in a manner that will contaminate other foods. 

• Packaged food is not to be stored in contact with water or undrained ice. Use a mechanical 
refrigerator or dry ice.  

• Store all food, food service equipment, utensils, and paper goods off the ground at all times. 

Food Preparation and Cooking Temperatures 

• Cook poultry to at least 165°F (73.9°C).           
• Cook pork or any food containing pork to at least 150°F (65.6°C). 
• Cook rare beef to at least 130°F (54.4°C). 
• Cook all other foods (except eggs) to at least 140°F (60°C). 
• Cook shell eggs or foods containing shell eggs to at least 145°F (62.8°C). 
• Reheat potentially hazardous hot foods to at least 165°F (73.9°C).  
• Stir with a sanitized utensil. 

Hot and Cold Holding 

• Do not use steam tables or other hot holding devices to reheat foods. Use them only for hot 
holding of foods. 

• Maintain all potentially hazardous hot foods at 140°F (60°C) or above.            
• Maintain all potentially hazardous cold foods at 41°F (5°C) or below. 
• Use an appropriately scaled metal stem or thermocouple thermometer to evaluate food 

temperatures, during holding, cooking, storing or reheating. 

Food Protection 

• Sanitize all food contact surfaces and equipment. Chemical sanitization solution may be 
prepared by mixing one tablespoon of bleach with each gallon of cool, potable water. Do not 
add soap or detergent to the water, because they reduce the effectiveness of the solution. 
Rinse wiping cloths frequently in the sanitizing solution. 
 

 

   



All Ready-To-Eat Foods 

Must be separated from raw, potentially hazardous food and unwashed fruits or vegetables to prevent 
them from becoming contaminated with chemicals and/or raw food bacteria. 
   

Utensils & Condiments 

• Must be individually packaged or dispensed from approved dispensers. 
• Single-serving utensils should be provided only in sanitary containers or approved sanitary 

dispensers, should be stored in a clean/dry place until used and used only once. 
• Instruments such as tongs or serving spoons are to be used to prevent direct handling of food. 

It is recommended that food items be offered in pre-portioned servings. 

Please consider using environmentally friendly paper products for serving your samples instead of plastic 
products. Eco-friendly serving utensils and supplies can be purchased through our Order Forms page 
when made available. 
   

Sanitary Storage Facilities 

Must be used for all unpackaged foods and utensils at all times during transportation and until served or 
used. (Note: Passenger vehicles are not sanitary facilities.) Quantities of food stored in Exhibitor Booths for 
subsequent processing or display must be limited to an amount that can be maintained at a proper 
temperature and protected from contamination. The use of small portable electric refrigerators is 
recommended, and arrangements can be made with Lowe Refrigeration at (770) 461-9001. 
   

Personal Hygiene 

Employees or others staffing foodservice booths must wear clean outer garments, use suitable hair 
restraints, practice high personal cleanliness and keep their hands clean.  

Hands must be washed after using toilet facilities or handling soiled or unclean material, after smoking and 
before handling food or utensils.  

All foodservice personnel must be free of any communicable disease or illness that can be transmitted by 
food.  

   

 


