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This toolkit is designed to guide the stakeholders involved in the implementation of

the Healthy and Hygienic Food Streets initiative, such as state and district authorities,

FSSAI officials, training partners, auditors, street food vendors and consumers. The

toolkit will facilitate its scaling up across the country.

The Ministry of Health and Family Welfare (MoHFW) in collaboration with the

Ministry of Housing and Urban Affairs (MoHUA) has launched a project Healthy and

Hygienic Food Streets (HHFS), a unique initiative to transform 100 food streets in 100

districts across the country.

This is a pilot project to create an example for other such streets to come up across the

country for ensuring hygienic and safe food practices thus reduce foodborne

illnesses and make sure street food remain fun & healthy.

Food Safety and Hygiene at street food outlets & hubs remains a challenge. Health

risks due to food contamination, unhygienic and unsafe food handling practices

continue to remain high.

Street food is an integral part of India’s culinary culture, offering a variety

of delicious and affordable dishes to millions of people every day. Street

foods also provide direct employment to a large number of people and

support the tourism industry.
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Street Food in India

From to , carts

selling to

, and so

m a n y o t h e r d e l i c a c i e s l i k e

in other parts, the

diversity of street food varieties

served in India is very special to

every Indian and add a lot of

vibrancy to any city/town vending.

Kolkata's Kathi Roll Mumbai's mouth-watering Vada Pao
Chole Kulche and Chole Bhature in Delhi Idli- osa and ada

served in Chennai
D V

P C
M

huchkas, haats and
omos

In India every state has its own famous/unique food streets, which showcase its local and

regional cuisines and famous tourist attraction points. Street foods often reflect a variety of

traditional foods with different tastes and flavours and are easily available and accessible at

every corner of the city. The immense popularity of street food is not only because of its wide

variety and mouth-watering taste, but more so because of easy accessibility and affordable

pricing.

In India, the National Policy for Urban Street Vendors/Hawkers stated that street vendors

constitute approximately 2% of the population of a metropolis. Street foods play an important

socioeconomic role in meeting food and nutritional requirements of city consumers at

affordable prices .³

Usually the street-food vendors

offer food for public sale without

hav ing a permanent ly bu i l t

structure, but with a temporary

static structure or mobile stall (or

head-load). Vendors can be stationary, on pavements and other public/private areas, or

mobile, on public transport, or carrying their wares on pushcarts, cycles and baskets on their

heads . Street food vendors may be located outdoors or under a roof which is easily accessible

from the street.

²

In contrast to potential benefits, it is also recognized that street food vendors are often poor,

uneducated, and have very limited knowledge about the concept of food safety such as safe

food handling, food environment, sanitation and hygiene, mode of food display, food service,

handwashing, sources of raw materials, and use of potable water. Despite some improvement

in food security across all countries including India, food safety issues remain unaddressed,

dominating public discourse due to health issues arising from food-borne diseases located

outdoors or under a roof which is easily accessible from the street.

1 Background.1

1
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²Reddy, A.A., Ricart, S. and Cadman, T., 2020. Driving factors of food safety standards in India: learning from street-food vendors' behaviour and a� tude.

Food Security 12, (6), pp.1201-1217.

³Sinha, S. and Roever, S., 2011. India's na�onal policy on urban street vendors. , , pp.1-12.WIEGO Policy Brief (Urban Policies) No 2

¹World Health Organiza�on, 1996. Essen�al safety requirements for street-vended foods (No. WHO/FNU/FOS/96.7 Rev1). World Health Organiza�on.

“Street-vended foods” or “street

foods” are defined as food and

beverages prepared and/or sold by

vendors in public places and street

food hubs for immediate consumption

or consumption at a later stage .¹

1



The impact of unsafe street foods

140 billion popula�on

5 million licensed/

registered Food Businesses

Large

unorganized

sector especially food

vendors, hawkers, dhaba

operators
4

Expected foodborne

disease burden

100 to 170

million people per

year in 2030

is set to

rise from

in

business-as-usual scenario –

increasing from one out of 12

to one out of 9 people falling

sick on average
6

⁵Jaffee, S., Henson, S., Unnevehr, L., Grace, D. and Cassou, E., 2018. The safe food impera�ve: Accelera�ng progress in low-and middle-

income countries. World Bank Publica�ons.

⁴h� ps://www.worldometers.info/world-popula�on/india-popula�on/ accessed on 5 July, 2023.

⁶Kristkova, Z.S., Grace, D. and Kuiper, M., 2017. The economics of food safety in India: a rapid assessment. Wageningen University &

Research.

ICECREAM

100 million

$15 billion

foodborne

diseases (FBD) reported every

year Costs

annually
5
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Maintaining food hygiene is difficult at the street level and even if that knowledge exists, it

cannot always be practiced due to the absence of basic facilities, such as clean water and

toilets, leading to diarrhoea and other foodborne diseases . The major challenges are:7

1.2 Challenges in Street Food Vending in India

� No demarcated authorized vending zones.

� Lack of signages.

� No access to basic facilities like potable water, hand
washing facilities, lavatories etc.

� Poor sanitation and garbage disposal.

Location/

layout of

vending area

� Poor personal hygiene of vendors.

� Poor cooking practices.

� Poor Surrounding hygiene.

� Poor quality of raw material.

Food Safety

and

Hygiene 

� Lack of knowledge of vendors and consumers on balanced
nutrition.

� Poor processing technologies and cooking methods –
affects nutritive quality.

� Use of unhealthy and unsafe ingredients leads to various
diseases like NCD’s, gastric problems and other diseases.

Health

and

Nutrition

⁷J Kristkova et al., 2017 Op cit
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Box 1: Global Scenario in Street Food Vending

In countries like Singapore, Thailand, Japan, Hong Kong etc, a strong street food culture has

brought attention of the policy makers towards improvement of policies/regulations around safety,

hygiene and sanitation standards for street vending business.

Most of these countries have made strong provisions for providing education to vendors/hawkers

about basics of food safety and hygiene during food preparations and other requirements, which in

return, has not only minimized the instances of food borne illnesses, but has revived their rich

tradition of local food across streets and build better consumer perceptions.

In 2015, Dubai has started Dubai Food Festival (DFF) attracts tourists,

families and ordinary people to enjoy food activities and some of the most

exciting street foods in the world .7

The Hawker culture of Singapore has also been recognized by UNESCO as

part of the Singapore's Intangible Cultural Heritage of Humanity .9

In Thailand, the municipal authorities have demarcated sites where street

vendors can operate and in Bangkok alone there 287 such sites  .10

Food Street - Kualalumpur
In 1990 Malaysia formulated the National Policy on Hawkers, to tackle

social and economic problems associated with street vending by

provisioning of funds and training programmes  .11

Food Street - Dubai

In 2018 regulations were passed to manage small-scale food production

and manage the overall food safety in Beijing .8

Donghuamen night

food market, Beijing

China Town - Singapore

Bangkok Street Food

⁸Liu, Z., Mutukumira, A.N. and Chen, H., 2019. Food safety governance in China: From supervision to coregula�on. Food science & nutri�on,

7(12), pp.4127-4139.

⁷Sharaf Eldean, R.M., 2020. Food Tours in the Context of Mul�culturalism of Tourism Des�na�ons: The City Of Dubai As An Example.

Interna�onal Journal of Tourism and Hospitality Management, 3(2), pp.320-343.

¹⁰Kusakabe, K., 2014. Street-vending policies and prac�ces: A case study of Bangkok. Asian Ins�tute of Technology. Pahtumthani, Thailand.

An ILO funded paper.

⁹h� ps://ich.unesco.org/en/RL/hawker-culture-in-singapore-community-dining-and-culinary-prac�ces-in-a-mul�cultural-urban-context-

01568

¹¹Bhowmik, S.K., 2005. Street vendors in Asia: A review. Economic and poli�cal weekly, pp.2256-2264.
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Minister of Housing and Urban Poverty Alleviation brought this act in

consonance with the constitutional provision of Article 14 which states the right

to equality, and freedom to trade, profession, and business and enshrined under

Article 19(1)(g) of the Constitution. The salient features of the act are summed up

below:

� “Town Vending Committee” (TVC) is constituted by the respective state

government having members and chairman as specified under Section 22 of

the Act. There is a local authority referred to as municipal corporation or

Nagar panchayat which regulates the vending activities and envisaged as the

central authority implementing the provisions of the bill. The local authority

works on the recommendation of the Town vending committee.

1.3 Street Food Vendor Regulations and Initiatives in India

1. .1 Street Vendors (Protection of Livelihood and Regulation of Street Vending)

Act, 2014

3

� The Act was framed to regulate the vending of the street vendors. This Act

envisaged a responsibility on the state to recognise and protect the rights of

the vendors by providing them with social security from any kind of

infringement. Before the enactment of the Act, vendors were considered as

encroachers on public land. The Act now recognised their rights of vending

making their work legal.

� The State Government shall frame a scheme for street vendors. The Municipal

Corporation or Nagar panchayat shall, in consultation with the planning

authority, frame a street vending plan once every five years.

� Local Authorities will survey all street vendors for identification of the

authorized vending zones and make necessary allotment of space to the

vendors along with necessary provisions for basic civic infrastructure like

proper lighting, electricity, gas, water, drainage, garbage collection,

washroom, customer sitting area, hand washing stations, parking etc.

� The TVC comprises of the municipal commissioner, representatives of street

vendors, local authority, planning authority, local police, resident welfare

association and other traders' associations.

� Any person intending to undertake street vending needs to register with TVC.

He may then apply for a vending certificate that will be issued based on

various criteria.

Healthy and Hygienic Food Streets Toolkit 5



� Protection of the livelihood rights of street vendors as well as regulate street

vending through demarcation of vending zones, conditions for and

restrictions on street vending.

1. .2 FSSAI Regulatory Requirements for Street Food Vendors and Hubs3

FSSAI realized that it would need to go beyond the traditional standard setting and

regulatory-only approaches of many developed countries and it took a different

approach. FSSAI , hence, launched the 'Eat Right India' movement as a collective

effort of all key players in the food ecosystem to ensure the availability of safe and

wholesome food for all Indians. The Eat Right India is based on three key themes-

Eat Safe, Eat Healthy, and Eat Sustainable.

� Registration is meant for petty food manufacturers that includes petty retailer,

hawker, itinerant vendor or a temporary stall holder or small or cottage scale

industry having annual turnover up to 12 lacs. All food businesses having

income more than this limit are required to take a license.

1. .3 FSSAI's Eat Right India Movement3

Food Safety and Standards Authority of India (FSSAI) is a statutory body

established under the Ministry of Health & Family Welfare, Government of India.

The FSSAI has been established under the Food Safety and Standards Act, 2006,

with a mandate to provide safe and wholesome food to citizens.

� The food business operator can apply for online registration/license on

https://foscos.fssai.gov.in

� As per the Section 31(1) & 31(2) of FSS Act, 2006 every Food Business

Operator in the country is required to be licensed/registered.

� The licensing and registration procedure and requirements are regulated by

Food Safety & Standards (Licensing and Registration of food Business)

Regulations, 2011.

� As per the FSS Regulation, there is a mandatory requirement of displaying

FSSAI License/Registration Number at food premises. FSSAI has introduced

Food Safety Display Boards (FSDBs) for various food businesses. Henceforth,

in addition to the existing mandatory requirement of displaying FSSAI

License/ Registration Number, it will also be mandatory (in a phased manner)

for FBOs to display these Food Safety Display Boards at FBO premises.

Healthy and Hygienic Food Streets Toolkit6

Eat Right India encompasses a bouquet of initiatives. These initiatives aim to promote both the demand

for and the supply of safe and healthy food in a sustainable way. One of the biggest challenges in

ensuring food safety and hygiene in India is posed by the huge number of food businesses in the

unorganised sector.

FSSAI s comprehensive Benchmarking and Certification Schemes are a systematic, step-by step

approach involving a gap analysis and corrective actions based on pre-defined checklists for each kind

of business, to ensure safe and hygienic food. For petty food vendors and hawkers, a cluster approach is

adopted. The initiative is known as which includes a

’

'Eat Right Street Food Hub' structured process of

defining benchmarks, gap analysis, filling infrastructure gaps, training, capacity building and

certification is adopted in a cluster.

Eat Safe
Ensuring personal and
surrounding hygiene,
hygienic and sanitary
practices through the

food supply chain,
combating

adulteration, reducing
toxins and

contaminants in food
and controlling food

hazards in processing
and manufacturing

processes.

Eat Sustainable
Promote local and
seasonal foods,

prevent food loss and
food waste, conserve
water in food value

chains, reduce use of
chemicals in food
production and

presentation and use
of safe and

sustainable packaging

Eat Healthy
Promoting diet

diversity and balanced
diets, eliminating toxic

industrial trans-fats
from food, reducing
consumption of salt,
sugar and saturated
fats and promoting

large-scale fortification
of staples to address

micronutrient
deficiencies.

Healthy and Hygienic Food Streets Toolkit 7
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Super Snacks

Healthy and Hygienic Food Streets (HHFS)
Initiative

2.1 About the initiative:

"Healthy and Hygienic Food Streets" in India refer to designated areas or streets where food

vendors, stalls, or eateries offer a wide variety of nutritious, wholesome, and clean food

options. These food streets focus on providing food items that are prepared and served in a

manner that adheres to high standards of hygiene, ensuring the safety and well-being of the

consumers.

The Ministry of Health and Family Welfare (MoHFW) in collaboration with the Ministry of

Housing and Urban Affairs (MoHUA), has requested States/Union Territories (UTs) to

develop across the country. This initiative is being taken

up as a pilot project to create an example for other such food streets to come up across

the country for ensuring hygienic and safe food practices. A

100 food streets in 100 districts

press release was made by

MoHFW dated 20th April 2023 declaring the initiative. A copy of the letter is attached as

Annexure 1.

2

03

04

05

01

02

06

To encourage safe and healthy

food practices among food

businesses and community

members, thus, reducing

foodborne illnesses and improving

overall health outcomes.

To promote hygienic recipes in a

well-defined and organized

geographical area with proper

infrastructure for hygiene and

other supporting facilities.

To promote traditional recipes,

such as millet-based recipes.

To create direct / indirect

employment for the community.

To promote food tourism.

To modify 100 selected existing

Street Food hubs in the country

to serve hygienic food products.

A

I

M
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� To preserve rich culinary heritage and promote tourism.

2. Key Stakeholders Involved4 :

2.2 :Vision
To raise the food safety and hygiene standards of India's street vended food to global
benchmarks

2.3 s:Objective
� Uplift safety and hygiene standards of selected street vended foods.
� Ensure proper regulatory oversight on street food vendors.
� Training and capacity building of street food vendors on Food Safety & Hygiene under

schedule IV of FSS Act, 2006.
� To engage local municipality bodies for infrastructure and facility development near

the site of food vending.

� Building trust among consumers in local eating.
� To give recognition to street food clusters and boost livelihood of vendors.

Ministry of Housing

and Urban Affairs
Government of India

STREET FOOD
VENDORS

Key
Stakeholders

Involved

Municipal

Corporations

Municipal

Corporation

STREET FOOD
VENDORS

Healthy and Hygienic Food Streets Toolkit10 Healthy and Hygienic Food Streets Toolkit 11

2.5 Implementation Plan

(i) Toilet facilities;

(iii) Proper flooring in common areas;

(iv) Hand washing;

(v) Dustbin provisions;

(vi) Appropriate solid and liquid waste disposal;

� Disbursement of funds: Under NHM form the FY 2022- 23 onwards, multiple pools and

programme have been merged into a single pool i.e. “Flexible pool for RCH & HSS, National

Health Programme and urban Health Mission”-4063. Accordingly, funds under NHM are

released to this flexi pool through the State government treasury on a lump sum basis for

utilization against activities approved in SPIP. States/UTs may utilize the funds released

under NHM” Flexible Pool for RCH & Health System Strengthening , National Health

Programme and Urban Health Mission” for this initiative/activity (Healthy and Hygienic

Food Streets” and book the expenditure in FMR Code-148 “State Specific Programme

Innovations and Interventions”

(viii) Billboard usage;

� The Ministry and NHM will offer financial assistance for the following activities in the

designated hub identified by the district:

� Technical assistance to be provided by FSSAI which includes, providing training under Good

Hygiene Practices and Good Manufacturing Practices, and preparation of SOP and toolkit

about the initiative.

� Municipal Corporations/Development Authorities/ District Collectors at the district level

will take major initiatives to ensure convergence in terms of financial resources & physical

infrastructure.

(ix) Façade preparation and signage of permanent nature;

(ii) Safe drinking water;

(vii) Common storage space;

� To operationalize the food streets, the NHM of the MoFHW will provide assistance of Rs. 1

Crore per food street per district as a pilot project to support 100 such food streets at

different locations in the country. The grant will be routed under NHM in the ratio of 60:40

(Centre : State) for general category states or 90:10 (Centre : State) for special category

states, with the condition that branding of these food streets will be done as per FSSAI

guidelines.

� The initiative will be implemented through National Health Mission (NHM) in convergence

with Ministry of Housing and Urban Affairs (MoHUA) with technical support from FSSAI.

Refer to for more details.Figure 1

However the financial assistance cannot be used for any construction or renovation of

shops. Further it is proposed that these shops are preferably run by women.

(x) Lighting and branding etc.



Final Assessment

Approval & Sanction of

Funds by NHM

Proposal Development & Submission of

approval to Central Level Committee

Identification of Food streets/ hubs in

the state

Declaration of Healthy and Hygienic

Food Street

Creation of State Committee

& FoSTaC Training of Street Food Vendors

Upgradation of Infrastructure

Figure 1: Implementation Plan for creation of
100 Healthy and Hygienic Food Streets
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• To boost the livelihood of the Women self-help groups.

2.6 Expected Outcomes

• Better waste disposal

• Prevent/reduce food borne illnesses.

• Preserve rich culinary street food heritage and promote tourism.

• Move the largely uncontrolled and unorganized street food sector to an

organized and harmonized sector and strengthen livelihood of street food

vendors.

• Safe food practices not only improve hygiene credibility of local food businesses,

but also boost local employment, tourism, and economy.

• Develop an enabling ecosystem with convergence and collaboration from all

stakeholders.

• Learning from this pilot project will help in scaling-up the program in other

districts as well.



Ministry of Family Health & Welfare ( ); National Health Mission ( ); ED, Food Safety

and Standards Authority of India ( ); Ministry of Housing and Urban Affairs ( ) and

Ministry of Tourism.

MoFHW NHM

FSSAI MoHUA

The purpose of this group is to oversee and supervise the program throughout the country. This

group will be comprising members from:

3.1 National level steering group:

Roles & Responsibilities of Stakeholders

National Steering Committee oles and responsibilitiesr

3

� Review and approve the identified location and proposal for
the upgradation of Street Food Hubs by the State MD-NHM.

� Work in close collaboration with state implementation
departments to sanction the funds to the identified districts.

� Engage in periodic meetings with state HM and Municipal
Corporations for providing the necessary support.

N

• Establish communication with state/UT to form the state level
committee for the initiative

• Technical support in creating SOP and Toolkit about the
initiative.

• Conduct periodic meetings with state FDA and other stake
holders to understand the challenges and suggest corrective
actions.

• Encourage state to participate and timely completion of the
HHFS.

Healthy and Hygienic Food Streets Toolkit 15

� To communicate with state municipal corporations to
work closely with other stake holders.

� Conduct periodic meetings on work status update.Ministry of Housing

and Urban Affairs
Government of India

� Promote the HHFS program through various communication
medium and publicity campaigns such as radio, print media, social
media etc.

� Conduct periodic meetings with state departments for status
updates.

� Conduct consumer awareness activities to sensitise them about
the program and aligning them with the vision of the program.



3.2 :State Committees

The committee will operate at the state level in India. The purpose of the committee is to

oversee and supervise programs throughout the identified food streets in the districts. The

members of the committee are representatives from the state departments of all the line

ministries involved. This committee will be chaired by the senior most official or as decided by

state / UT.

� Infrastructure renovation with close coordination of MD NHM and Municipal

Corporation.

� Training and capacity building of the food street vendors.

� Translate and place IEC materials in the food street.

� Periodic monitoring of the HHFS for compliance of food safety and hygiene.

� Support sharing documentation/ stories on good practices, challenges and on-

ground implementation.

� Ensure uniform branding of the HHFS through posters, banners as shared in resource

chapter 5.

� Conduct post-assessment. In case not complying with the guidelines corrective

actions to be conducted.

� Conduct pre-assessment and gap analysis of the food street.

� Declaration of HHFS on completion of up-gradation of street food hub.

� Conduct consumer awareness activities.

� Form district level teams for each food street identified and conduct periodic

meetings.

� Identification of the food streets and share the proposal of “Healthy & Hygienic Food

Streets” under FMR code HSS(U.8) S.No. 148 (State specific Programme Innovations

and Interventions) under NUHM Supplementary PIP of FY2023 – 2024 on email id-

with a copy topipprocess2023.24@gmail.com urbanhealthsection2017@gmail.com.

Healthy and Hygienic Food Streets Toolkit16

Roles & Responsibilities of State Level Stakeholders

• State Food Safety Commissioner

• District Commissioner

• Secretary (Municipal Administration)

• Secretary (Health)

• Mission Director, NHM

• Secretary (Tourism)

Members of State Level Stakeholders

3.3 Roles & Responsibilities of State Committee Members

� Develop proposal and share with NHM for approval.

� Conduct periodic meetings for evaluating the implementation of the program.

� Assist the stakeholders to open zero balance account (child account) and how

to utilize funds.

� MD NHM to open account under PFMS (Public Financial Management System).

� Closely work with all the stake holders in modernization of HHFS by providing

funds for upgradation, training etc.

Mission Director

National Health Mission

(MD, NHM)

� Monitor upgradation of the infrastructure as recommended by the state level

committee i.e. provision of safe drinking water, hand washing, lavatories,

appropriate liquid and solid waste disposal, coverage of sewage pipes,

provisions of dustbins, common storage, pavement, lighting, branding,

billboards, signage, etc.

� Periodic updates of the work status to all the stake holders.

� To identify the hub in close collaboration with Food Safety Commissioner.

� Tendering of the required work as per the guidelines by NHM.

Municipal

Corporation

� Ensure periodic monitoring of the food streets.

� To assist in identification of food streets.

� To assist in final assessment of food streets.

� Assist vendors in obtaining FSSAI registration/license.

� To assist in designing logo for HHFS which should have the photo of Hon’ble

Prime Minister along with respective Chief Minister.

� To assist in pre-assessment of food streets.

� To provide training to Street Food Vendor on Food Safety and Hygiene

through FoSTaC.

� Assist in translation of IEC material and branding for the uniform messaging.

� Timely update of status and documentation through State log in created on

https://eatrightindia.gov.in/100hhfs/Website Under Construction

State Food

and

Drug

Administration

� Assist the municipal corporation in upgradation of HHFS.

� Conduct consumer awareness activities in and around identified food streets.

� Promote the HHFS program through various communication medium and

publicity campaigns such as radio, print media, social media.
State

Tourism

Department

Healthy and Hygienic Food Streets Toolkit 17



Implementation Strategy 4

IDENTIFICATION
CLUSTER

State level committee
will identify geographical
areas with cluster of
vendors, ensuring
licensing/ registration.

Location should be
cleaned, ventilated, non-
polluted, approachable,
well connected or a
popular tourist spot.

4

2

5

3

1

TRAINING

PRE-ASSESSMENT

INFRASTRUCTURE
IMPROVEMENT

FINAL
ASSESSMENT

AND
RECOGNITION

Offline Training:
Training partners to
undertake the course

Benchmarks and
checklist already
defined by FSSAI,
based on schedule 4
requirements

Gaps in Infrastructure to
be identified by Municipal
Corporation.

Municipal Corporation +
state FDA to inform the
state level committee
once the renovation and
trainings of the vendors
are completed

Online Training: via
mobile app: self-
guided course.

Assessment of
infrastructure and
training.

Development of basic
infrastructure.

State committee to do
inspection as per the
c h e c k l i s t a n d m a k e
assessment.

Healthy and Hygienic Food Streets Toolkit 19



Step 1: Cluster Identification

� The Municipal Corporation in association with other local bodies (Panchayat, municipalities

etc) will identify geographical areas with an aggregation/cluster of vendors and ensure they

are licensed/registered as a first step.

� The area should have access to the common facilities like clean water and sanitation and

waste disposal system, electricity.

� The location should be approachable and well-connected within the city/town. Popular

tourist spots must also be explored around so that the hub may receive the required footfall.

Other important infrastructural facilities such as parking space etc may also be considered.

Step 2: Pre-Assessment

Assessment of infrastructure and training requirements. As per schedule 4 under FSS

Regulations 2011, FSSAI has defined check list covering parameters such as location , facilities,

personal hygiene etc. to be followed by the FBO.

The checklist is placed at Annexure 3.

Step 3: ImprovementsInfrastructure

� Selecting an ideal location of a Healthy and Hygienic food street (HHFS) is one of the most

critical points. A HHFS should be located in a clean, ventilated and non-polluted area which

are recognized as an authorized vending zone/area by the Local Urban Body/Town Vending

Committee.

� The layout of the designated food street/hub should have adequate space for

stalls/shops/kiosk/carts public sit outs and other common amenities such as washrooms,

washing area etc.

After the pre- assessment, the gaps in infrastructure will be identified and upgradation activity

will be initiated. There are certain requirements for the layout of the food street which may be

addressed through financial assistance provided to Municipal Corporation:

� The layout should ensure free accessibility and enough space between stalls/shops/

kiosks/carts and sufficient areas for food handling, preparation, storing, serving, cleaning,

washing and sanitizing. The location and layout shall have adequate natural or artificial

lighting and ventilation to ensure hygienic operations and pleasant environment for people

to sit and consume the food.
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� It is recommended that all the food handlers should be FoSTaC certified.

� The layout should have Waste bins with cover and made of material which could be easily

cleaned and disinfected every day. It shall be specifically identifiable.

� FSSAI had initiated the largest Food Safety Training & Certification (FoSTaC) programme

which is aimed at creating a pool of food safety supervisors (FSS), who are trained in good

hygiene and manufacturing practices as per requirements in Schedule 4 of Food Safety and

Standards Licensing and Registration Regulations, 2011.

� The Street Food Vendor should have a valid FSSAI license/registration. They can apply for

online registration/license on For more details refer to Box 3.https://foscos.fssai.gov.in/.

� It may also be ensured that sanitation facilities with water, soap and other cleaning agents be

provided for vendors and customers at a safe distance from the food handling area. It is also

important to develop a system for maintenance and replenishment of the supplies.

Step 4: Training and Capacity Building

� Every street food vendor, helper or food handler should undergo basic food hygiene

training. Training is to be conducted by the relevant authority or other institutions

recognized or approved by the relevant authorities.

� Also, the layout should provide for orderly flow of materials and goods in and out of the hubs

as this will help avoid possible sources of food contamination.

After the pre-assessment, the gaps in infrastructure and in knowledge-attitude-practices of

food handlers are tested. For more details please refer to Development of basic

infrastructure and training needs to be conducted as the following:

Annexure 4.

There are two ways by which training can be undertaken by the street food vendors. Refer to

Box 4 for more details.& 5
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(1) Street Food Vendor shall register themselves with the Registering Authority by submitting an

application for registration in Form A under Schedule 2 of these Regulations along with a fee as

provided in Schedule 3.

Box 3: Licensing/registration of Street Food Vendor

(4) In the event of an inspection being ordered, the registration shall be granted by the Registering

Authority after being satisfied with the safety, hygiene and sanitary conditions of the premises as

contained in Part II of Schedule 4 within a period of 30 days.

(5) If registration is not granted, or denied, or inspection not ordered within 7 days as provided in above

sub regulation (3) or no decision is communicated within 30 days as provided in above sub regulation

(4), the petty food manufacturer may start its business, provided that it will be incumbent on the Food

Business Operator to comply with any improvement suggested by the Registering Authority even

later. Provided that registration shall not be refused without giving the applicant an opportunity of

being heard and or reasons to be recorded in writing.

(6) The Registering Authority shall issue a registration certificate and a photo identity card, which shall be

displayed at a prominent place at all times within the premises or vehicle or cart or any other place

where the person carries on sale/manufacture of food in case of Petty Food Business.

(7) The Registering Authority or any officer or agency specifically authorized for this purpose shall carry

out food safety inspection of the registered establishments at least once in a year. Street food vendor

must have registration or license from Food Safety and Standards Authority of India (FSSAI) before

starting their business. The certificate of registration and Food Safety and Display Board (FSDB) issued

by the Food Authority shall be displayed on the kiosks/carts.

(3) The Registering Authority shall consider the application and may either grant registration or reject it

with reasons to be recorded in writing or issue notice for inspection, within 7 days of receipt of an

application for registration.

(8) The FSDBs are color coded for different kind of food businesses for ease of recognition by the

consumers. The color designation as per kind of business is as follows – Restaurant Fruit & Vegetable

Retail Meat Retail Milk Retail Street Food Retail Store Liquor Retail Transport & Distribution Storage

Manufacturing.

(9) Points to consider while displaying FSDBs

• Only display FSDB specific to the kind of food business.

• Size: A4 size for FSSAI Registered food business and A3 for FSSAI Licensed Food Business.

• No. of FSDs to be displayed: A minimum of one FSDB may be displayed. More than one can be

displayed in case the outlet is big in size and FSDB displayed is not visible to all the consumers and

food handlers from one specific place.

• Material of FSDB: Content of FSDB must not get blurred or damaged over time.

• Directions for FBOs: The FBOs may add their FSSAI/License No. on top and Company Name and

Feedback Details on lower right hand side for feedback mechanism.

(2) Street Food Vendor shall follow the basic hygiene and safety requirements provided in Part I of

Schedule 4 of these Regulations and provide a self attested declaration of adherence to these

requirements with the application in the format provided in Annexure-1 under Schedule 2.
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Offline Training

� Require Training Partners to undertake the course

� Duration: 4 Hrs

� The details for enrolment in FoSTaC training is placed at Annexure 4.

� Course: Basic food hygiene training comprising Good Hygiene Practice

(GHP), Good Manufacturing Practices (GMP), food adulteration and

usage of food additives.

� List of training partners are attached at .Annexure 5

� The training partner will conduct the training and will help in online

enrolment and certification of the street food vendors.

� The fee of training partner could be borne by government, CSR partner

or street food vendors.

� Languages: Hindi, English or any regional language according to the

need of the street food vendors.

Box 4: Types of FoSTaC Trainings conducted by FSSAI

Healthy and Hygienic Food Streets Toolkit 23



Box   : Types of FoSTaC Trainings conducted by FSSAI5

� Language: Hindi

� Duration: 2 Hrs

Online Training via mobile App

� Self-guided online course

� Course: E-learning module for Street Food Vendor. The

modules explain the requirements as per Schedule 4 of FSS

(Licensing and Registration of Food Businesses) Regulation,

2011, COVID Awareness videos, DART videos on the

detection of adulteration using household items, and video

on FSSAI registration process.

� To take the course the street food vendor has to download

the mobile application from the Google play store

https://play.google.com/store/apps/details?id=com.fostac

� The street food vendor has to register and then complete

the course. Refer to figure 2 for better understanding.

� The e-learning course is free of charge.

� On successful completion of modules and assessment the

users will be able to download the training participation

certificate.
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Step : Final Assessment and Recognition5

� Municipal Corporation / State Food & Drug Administration to inform the state level

committee once the renovation of infrastructure and training and capacity building of the

street food vendors are completed.

� State committee will evaluate the improvement and advise on any gaps identified.

� State committee will inform the national steering committee about completion of

modernization and recognition of a food street as HHFS.

Figure 2: Steps to for online FoSTaC training of street food vendors
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Resource Material 5

� Pre and final assessment checklist

Email Id FSSAI -· iec@fssai.gov.in

· Email Id NHM – pipprocess2023.24@gmail.com, urbanhealthsection2017 @gmail.com.

� Program Branding

� Videos

� Suggestive Layout for stall/cart/kiosk design

� SOP for Healthy and Hygienic Food Street

� List of training partners

2. 56 DART Videos dubbed in Hindi Language and clubbed into a single video :

https://youtu.be/R4AJY1L6d6A

Various links to the technical documents, IEC material such as posters, videos etc are provided

in this chapter. It is suggested that a uniform branding should be used in all the 100 street food

hubs to be crated under this program. Branding captures the essence of theme and messaging.

The branding and content must communicate consistent and clear messages. It is also

suggested to translate the materials available in the local language to ensure greater reach.

The following documents could be download from google drive link .

which can be translated in regional language and disseminated.

https://shorturl.at/jrIM3

� Posters

1. Clubbed Six COVID Awareness Videos of 2 Minutes duration each into a single video:

https://youtu.be/Vo8RncH4PHw

4. FSSAI Schedule 4: https://www.youtube.com/watch?v=Jqq1I4Tq5cY

5. Toon Bhature wala (Hindi):

https ://youtube.com/watch?v=1sb0d4cZm1w&feature=share

� Technical Supporting Documents

� Street Food Vendor Training on Food Safety and Hygiene

It is suggested that a uniform branding should be created for the program. This would

include posters, danglers, dustbin covers, standees that can be placed in the food street.

This would also help in creating awareness among consumers.

� SOP for license/registration of Street Food Vendor

Useful video links

3. Film on How to apply FSSAI Registration in Hindi Language - for Small Food

Businesses : https://youtu.be/tGZCCjvAfvA

� IEC Material

� Point of Contact and details

· Website: https://eatrightindia.gov.in/100hhfs/
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Annexure 1: Official press release with state wise list

In a significant and innovative move, Union Health Ministry in collaboration with Ministry of

Housing & Urban Affairs has requested states/UTs to develop 100 food streets in 100 districts

across the country. This initiative is being taken up as a pilot project to create an example for

other such streets to come up across the country for ensuring hygienic and safe food practices.

The aim of this project is to encourage safe and healthy food practices among food businesses

and community members, thus, reducing foodborne illnesses and improving the overall health

outcomes.

Street foods have traditionally been an integral part of Indian society and are present all across

the Country. They represent the rich local tradition of cuisine. Street foods not only provide

daily diet at affordable prices to millions but also provide direct employment to a large number

of people and also support the tourism industry. Food Safety and Hygiene at street food

outlets & hubs remain a matter of concern. With rapid urbanization, while these hubs have led

In a letter to states, Shri Rajesh Bhushan, Union Health Secretary and Shri Manoj Joshi, Ministry

of Housing & Urban Affairs Secretary have highlighted that “Easy access to safe and hygienic

food is vital for the good health of citizens. Safe food practices not only promote “eat right

campaign” and food safety, but will improve hygiene credibility of local food businesses, boost

local employment, tourism and in turn, economy. It also leads to a cleaner and greener

environment.”

Ministry of Health proposes operationalizing of

Food Streets across the country to promote hygienic and safe food practices

Financial assistance of Rs. 1 crore per Food Street to states/UTs

Ministry of Health and Family Welfare

Convergence with other ongoing schemes of Ministry of Housing & Urban Affairs to make

food streets a success

Safe food practices not only improve hygiene credibility of local food businesses, but also

boost local employment, tourism and economy

Posted On: 20 APR 2023 4:02PM by PIB Delhi
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S. N . State/UT No. of food streetso

6 Goa 2

This unique initiative will be implemented through National Health Mission (NHM) in

convergence th Ministry of Housing and Urban Affairs & with technical support from FSSAI.

The financial assistance for the initiative to States/UTs in the form of Rs. 1 crore per food

street/districts will be ven to fill up critical gaps. 100 such food streets will be opened up in

100 districts across the country (List given below). This assistance will be provided under

National Health Mission (NHM) the ratio of 60:40 or 90: 10 with the condition that standard

branding of these food streets will be done as per FSSAI guidelines.

wi

gi

in

4 Chhattisgarh 4

Municipal Corporations/Development Authorities/ District Collectors at the state level will

take major initiatives to ensure convergence in terms of financial resources & physical

infrastructure. Various other initiatives such as training of food handlers, independent third

party audits, and certification of Eat Right Street Food Hubs 'SOP for Modernisation of Food

Streets', have been taken to enhance food safety standards. Schemes like "Support to Urban

Street Vendors (SUSV)", a component of Deendayal Antyodaya Yojana- National Urban

Livelihoods Mission (DAYNULM), Ministry of Housing and Urban Affairs have also been taken

up. In addition, States/UTs can also conduct training programmes for street vendors to orient

them on aspects vis. food safety, maintenance of hygiene, and waste disposal.

7 Gujarat 4

9 Himachal Pradesh 3

1 Andhra Pradesh 4

5 Delhi 3

to easy access to food, this has also gravated the issue of food contamination & associated

health issues due to unhygienic and unsafe od practices.fo

2 Assam 4

State wise list of suggestive number of food streets

3 Bihar 4

8 Haryana 4
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23 Uttarakhand 4.

22 Uttar Pradesh 4

27 Meghalaya 1

29 Nagaland 1

S. N . State/UT No. of food streetso

19 Rajasthan 4

35 Lakshadweep 1

15 Madhya Pradesh 4

16 Maharashtra 4

21 Telangana 4

13 Kerala 4

14 Ladakh 1

17 Odisha 4

18 Punjab 4

10 Jammu & Kashmir 3

11 Jharkhand 4

12 Karnataka 4

20 Tamil Nadu 4

24 West Bengal 4

25 Arunachal Pradesh 1

26 Manipur 1

28 Mizoram 1

30 Sikkim 1

31 Tripura 1

32 A & N Islands 1

33 Chandigarh 1

34 D & DNH 1D

Total 100

36 Puducherry 1

Healthy and Hygienic Food Streets Toolkit 33



Annexure 2: DO Letter NHM
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Annexure 3: Pre and Post-assessment checklist
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a) (Common Facilities Applicable To Each Food Street) : This section focuses

on assessment of the location, facilities and infrastructure available for safe dispensing of

street food

Street Food Hub

b) -Individual Facilities (applicable to all vendors): This section focuses on

assessing the hygiene and sanitary practices, food handling, waste management,

maintenance and sanitation requirement followed by food handler(s) on each Stall.

Slab Stall/ Lock Stall

The checklist has been divided into two parts:

Inspection Criteria and checklist for Inspection

The checklist includes the parameter to assess the implementation of various requirements

stated under Project Healthy and Hygienic Food Street. The checklist focuses on

implementation of good hygiene and sanitary practices laid in Schedule 4 of FSS (Licensing and

Registration of Food Businesses) Regulations, 2011.

Inspection Checklist

Date of
Assessment

Address/ Location

Name of assessing
department/
agency

Name and contact
details of assessor

No. of food street
vendors

1. Street Food Hub(Common Facilities Applicable To Each Hub)

Sr.
No.

Assessment Criteria Yes No Budget

01 General regulatory requirements for running food
business operation in premises

a) License/registration under FSSAI, 2006

b) NOC from municipality /local body

c) Proper toilet facility



d)Adequate facility and designated area for hand washing

e)Adequate drainage facility

f)Adequate water supply

g)Appropriate solid and liquid waste disposal

I) Provision for appropriate solid and liquid waste disposal

2 Food stalls are located in clean, ventilated, non-polluted
areas

a) Surrounding area are clean and away from polluted
area

b) Area is properly ventilated naturally or artificially by
means of fans

Adequate space is available for orderly placement of
vendor stalls & orderly flow of material in and out of the
stalls

3 a)Adequate space between stalls

b) Freely accessible allowing easy flow of material and
personmovement in and out of stalls

4 Better amenities like eating facility for all age groups and
parking arrangement for vehicles.

5 Sufficient number and proper lighting to facilitate food
preparation is available

a) Adequate lighting through natural or artificial means in
food handling area

b) Light points above food preparation are protected/
covered suitably

6 Proper supply of potable water with storage facility is
available & is used for cooking, preparing ice & steam;
washing of utensils & cleaning of working surfaces.

a) Potable water supply for cooking and washing utensils

b) Proper storage facility for potable water and ice.
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7 Quality of water is monitored at source, after collection & at
usage point.

a) Water testing done for quality at source level

purpose is obtained from FSSAI approved supplier
b) Packaged drinking water used for drinking and cooking

8 Dedicated areas or common facility are provided for
cleaning of utensils & waste storage and shall be located
away from food handling areas. Detergent used for
washing utensils should be of food grade

a) Separate dedicated area for utensil cleaning

b) Food grade chemicals are used for washing utensils

9 Adequate facility for hand washing shall be provided

a) Continuous water supply in hand washing areas esp. in
washrooms

used.
b) Hand washing agent like liquid soap, sanitizer etc. are

c) Hand drying facility or tissue papers is available.

10 Adequate facility to exhaust smoke & fumes from food
cooking area

11 Adequate drainage facility

a) Free flow of water and waste in drainage avoiding
stagnation

b) Drainage are cleaned and maintained timely

c) Drainage are covered to prevent pest infestation

12 Dry and wet waste is segregated properly and collected by
municipalities on daily basis

13 Food handlers have basic knowledge of food safety &
hygiene
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2. Slab Stall/ Lock Stall -Individual Facilities (applicable to all vendors)

Sr.
No.

Assessment Criteria Yes No Budget

I General Requirements

a) All FBO to have registration/License under FSSAI, 2006

b) All Food handlers to be certified under FoSTaC training for
street vendor

II Design & facilities

1 Working surface of stall is placed above 60-70cm from ground

2 Waste bins with lids are available. There are separate waste
bins for solid and liquid waste.

3 In case of closed premises, all structures such as walls, doors
etc. shall be soundly constructed of materials that are durable,
impervious to food particles with no toxic effect in intended
use, shall be unable to provide pest harbourage, as far as
practicable; and shall be easily and effectively cleaned and
where appropriate, disinfected.

III Control of operation

a) Raw Materials/ Receipt

1 Raw material ingredients shall be fresh, have FSSAI
license/registration number (if applicable) & shall be
purchased from FSSAI licensed vendor. It is ensured that no
expired product is procured or used.

b) Food processing/Cooking

1* Food ingredients are thoroughly washed in potable water
before cooking.

2 Frozen food is thawed hygienically. Thawed food is not stored
for later use.

3* Water and ice used in food preparation is made from potable
water. Water is stored in clean and covered container,
preferably with a side tap.
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4. Oil being used is suitable for cooking purposes. Periodic
verification of fat and oil by checking the color, the flavor and
floated elements is being done.

5* Food is cooked thoroughly.

6 Hot food shall be maintained hot & cold food shall be
maintained cold

7 Service area and serving equipment are kept clean.

8 Crockery and cutlery items used for serving purpose are food
grade quality. No other item non-food grade quality is used.

9* Disposable items used for serving are not reused.
Newspaper, thermocol, non-food grade plastics and other
printed papers shall not be used for serving food.

c) Leftover Food and Waste Management

10 Waste bins are kept covered, emptied periodically & kept
clean at all times

IV Personal Hygiene

1.* Food Handler washes hands before starting work or after
doing any non-food handling activity (such as visiting toilets,
emptying dustbin, etc.).

2 Food handler is clean, wearing washed clothes with trimmed
nails & moustache.

3 Food handler is covering head and mouth while preparing/
serving food & uses aprons, gloves etc. while handling food
single use disposable items are not be re-used.

4 Food handler is not wearing false nails or loose jewellery.

5 Food Handler is not smoking, chewing or spitting while
preparing/serving food.

6 Food handler is not suffering from any infectious or
communicable disease.

7 Food Handler has no open wound or burn.
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Annexure 4: User manual on How to apply for
FSSAI license/registration
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Annexure 5: Training Partners
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Training Partners Training Partners

Healthy and Hygienic Food Streets Toolkit 51



Training Partners
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Training Partners
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Training Partners
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Training Partners



Annexure : Suggestive layout for stall/cart /kiosk
design

6

Bsys xkM+h dh rS;kjh
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1

[k+k| inkFkksZa ds
laidZ esa vkus okyh
lrg Lo{PN vkSj
/kwy ls lqjf{kr

gksA

2

3 4 77

leku ges'kk
<dk jgs

Bsyk etcwr gks
,oa lHkh lrg o
dksuksa dks vklkuh
ls lkQ+ dj ldsa

ihus o gkFk /kksus
ds ikuh vkSj
dwM+snku dh
O;oLFkk gksA

nqdku c<+kus ds ckn
Bsys dks lkQ dj]
lq[kk dj] <d dj
LoPN ,oa lqjf{kr
txg [kM+h djsaA

6

5

i;kZIr izdk'k O;oLFkk

Bsys dh O;oLFkk ,slh
gks fd dksbZ ckgjh
oLrq [kkus esa uk

fxjsA
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Cold Drinks & Shakes

ICECREAM

Super Snacks
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Food Streets Toolkit


