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Foreword

Training and capacity building of street food vendors, encouraging & facilitating them are perhaps the most
important interventions in improving standards of street food vending in the country. “Clean Street Food" initiative of Food
Safety and Standards Authority of India (FSSAI) is a step in this direction and “Toon Book” has been developed with the help of

experts for national level rollout of this project.

This book aims to communicate the issues related to the food safety and hygiene to the vendors in such a way that
they are able to relate to it. The focus is on conveying the topics in a narrative format that is interesting and enjoyable, whilst
providing for real and valuable learning. This will encourage them to incorporate these learnings in their day-to-day

functioning.

Additional training content is available on the corresponding web portal www.snfportal.gov.in.

Itis hoped that the Project Clean Street Food would help bring a sustained behavioural transformation in street food

vendingin the country.

Pawan Agarwal
CEO, FSSAI
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Characters:

‘ V‘" Toon Bhaturewala \

is a street food vendor who has undergone
Food Safety and Hygiene training under Project Clean Street Food.

Babloo, the vendor \

Anothervendor who admires Toon and
seeks answers to his questions from him

Saritaji, the customer \

Curious Customer who hears their conversations and intervenes
in between




Toon Bhature wala, who is a street food
F vendor gives you an insight into the
importance of food safety and hygiene. His
conversations with his fellow vendors brings to
y  Yyouthe common issues that are faced by the
/ vendors in their day to day life. Also, Toon will help
you fix up those problems. His journey from a
“‘common” vendor to becoming a "trusted" and
"popular" vendor will inspire you to become a safe food
vendor.




Are you the popular
Toon Bhature walal

AT e e ' PTOON BH ATU RA

Tell me one thing. How come you -

are so popular and have such a good
will among your customers? ‘ T.?:g: Bﬁ:tlz‘ees \A}a?;n

delicious & mouth
watering bhaturas
to my customers.

There are many other bhatura walas
but how come you are so popular?

Let me tell you my friend,
there is a thing that sets me
apart from the other bhature

walas & that special ingredient

is HYGIENE.

| CARE FOR YOU
| SERVE SAFE FOOD




[ participated in a food safety
workshop from which I learned
about the 3 most important
secrets to success.

e nad
(.
® Hygiene

T E———

1® Food Handling

oS
ssat g
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3 reasons why food safety is very important for me:

Why is food safety
important?

B

1. Some business reasonsfj ‘L |

L
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e

2. Compliance with law (7

3. Changing customer
R requirements
- A )
' ssal / s
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How does A s|pe o o

it help ?

* Increase my business, as |
became more popular

*T follow law, [ am registered &
a certified street food vendor

* Al m? customers trust my food
and always come to me for
my hygienic and safe food

| CARE FOR YOU
| SERVE SAFE FOOD

[ am not the
first mover

[ am not at the most
popular location

It is because of the trust that
[ have developed over years of
my loyal service to my customers

| CARE FOR YOU
| SERVE SAFE FOOD




How things have Trends change with time.

changed now? Food is for health & not just
for filling the stomach, people
demand it now.

| CARE FOR YOU
| SERVE SAFE FOOD

YES!!
Haven't you
heard of

| CARE FOR YOU
| SERVE SAFE FOOD

\' ‘ s
Street Food vendors are required to - ;

> Follow general hygienic & sanitary

practices ' 4
> RApply for Registration under

Food Safety and Standards

Ruthority of India.

| CARE FOR YOU
| SERVE SAFE FOOD




™ T | Street Food vendors include - l

Who all are street ——
food vendors?

How is it it defined?

)
SSAl &

| CARE FOR YOU
| SERVE SAFE FOOD

So you both are
street food vendors.

How do you manage
your stalls throughout
the day?

Work Flow

» Use of equipment & utensils

Identify
target
customer

~—

=\
Packing & .y *

B —
Transportation
S
ssat =
. |

Arrange Cart/ premises —_— Preparation —) Serving
4+ | CARE FOR YC

|

| SERVE SAFE FC

Holding  «——




So, you do it
all by yourself?

Yes! I do by myself &
employ helping hands
only if they understand
hygiene. We are
all-rounder that's why
we have to be careful
| CARE FOR YOU & nOt prOVLde
I SERVE SAFE FOOD ' unsafe food

We keep losing
customers!
How come you
have so loyal
customers ?

The number
of customers
keep changing.
Customers are
| CARE FOR YOU
only lost, when I SERVE SAFE FOOD
they don't find
your food safe.
And hence the bridge
of trust is broken.

"My food is saFe'

What does that imply?
lsn't all food saFe?

No actually it's not.
Food, if not handled
properly, can lead to
several Food borne
illnesses. When the
food gets
contaminated
or spoiled it becomes
unsafe for
consumption.
| CARE FOR YOU
I SERVE SAFE FOOD




And what will happen

| 7 .
‘ if anyone will consume - - ?v;,
that food? . "
r L s
-~
- ST~ -
, Consuming such food can lead to »
food borne illnesses and symptoms like -

Z S Oli A=

E

‘ | CARE FOR YOU
| SERVE SAFE FOOD
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Stomach ache Headache

a

2

Sweating Diarrhea




Also, there are certain group of people
who are more susceptible to such
food borne illnesses like -

&SNP, Toms

l Infants

| CARE FOR YOU
| SERVE SAFE FOOD

Critically il or people
with low immunity

Oh! Food can become Not one, but there are many
unsafe so easily.
But, What are the reasons

P For food spoilage? most important ones.

® ¢y ol i -

reasons. | will tell you the

= . oo
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Foreign matter

Bad raw
materials

FE
FF _
Improper A~ - Not Igcﬁglgwing

Processing

Keep hot Keep cold
above 60°c  below Sc

Temperature

Humidity

Bad waste

disposal Bad water

IW / Inj " Body fluid
ngg sstan i Rdditives oforgdeg'tcss

Segregatlon

Non standard

Sanitation Bad storage

\.LJ»

Lack of proper
drainage

Residues of ML e IR\ Non-food grade
chemicals A ) 4 e equipment

e, -" ....-—"'*_‘i

Non- food grade - Improper
packaging material handling




Unsafe working conditions increase
the chances of food contamination &

thus contribute to making food unsafe.

Uncovered
Improper Storage hair & berd

| CARE FOR YOU
| SERVE SAFE FOOD

Dirty platforms

)

Uncovered Food







2: Keeping yourself clean

When it comes to food handling, personal
hygiene and cleanliness are the keys to food
apa safety. It makes a good business sense too, as the
customers are impressed by a vendor who wears
gloves and apron while handling food and takes
hygiene seriously.

This is a sharing of experience on essentials of
personal cleanliness, hygiene with some important
tips on hand washing. Here focus is on personal

cleanliness, personal habits, dressing, grooming and
hand sanitation.




You have listed so

many activities, which Getting myself n

is the flrst one? ready & focussmg

| CARE FOR YOU
| SERVE SAFE FOOD

Personal hygiene X~
is all about
bemg clean.

Because it's you, who is
handling the food. Customers are
impressed with my fresh looking
face, neat clothes & clean hands.

Why it is

so important?

| CARE FOR YOU
| SERVE SAFE FOOD
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Also, take care to regularly

&§ @.

Jh.

Trim your nails Don't wear nail polish Cut your hairs short



And what else is to be taken
care of, when it comes to
personal hygiene at work?

I make sure to cover
my hair with a cap.

]
é oc? tgoguc%gl:ngrrss&rvgn I wash my hands before
Fom unvel e sficing . cocking fod & vse 2
inf ct:.Jon or for nnptgg my

isease personal hygiene

SN

ssal 4

| CARE FOR )\

[ do not smoke in areas | SERVE SAFE |

While serving food
where I cook or serve food,
nor scratch different parts . Wea;lﬂﬁ,sé’: =

Ok, | understood all of this. Be careful my friend &
But, | do get small cuts in my hands. always remember to cover

your wounds especially
when at work.

| CARE FOR YOU
| SERVE SAFE FOOI




But Mr. Toon, why are you

emphasizing on washing hands so much.
ls it that important?

Of course it is.
And do you know
there is a proper
method for this too!

Let me tell you this...

Rub palms together to Palms over the back .
c?eate a lgther of hands Rub between fingers

O

Nails into palms Thumbs & wrists Fingertips onto palms

But when to wash hands?
Just before and after cooking,
so twice must be enough?

No it's not.
Let me tell you when
it is required




.@g@

| CARE FOR YOU
| SERVE SAFE FOOD

| SERVE SAFE FOOD

Wash your hands
BEFORE beginning work,
BEFORE working with foods
AFTER any activity that
ould contaminate the foc

® After using the Toilet, Urinal or anytime @ Before & After handling raw meats,
you visit the restroom for any reason raw poultry of other raw foods
® After sneezing, coughing or scratching @ Before serving food, Beverages,

any part of your body

setting or waiting tables

® After Cleaning, Washing Dishes or ® Before putting gloves on, or anytime

Bussing Tables

you take gloves off

@ After eating drinking & FAfter breaks ® Before & after handling or preparing
® After touching your face, hair, clothes any food item

or any part of your body




Oh god, like this | will waste all

of my money on buying these soaps?

\lll\\

Don't worry, '
we have an

economical way
for this too...

| CARE FOR YOU
| SERVE SAFE FOOD

You can use -

Lemon water

Vinegar

-

Turmeric water
o,
‘ T

Tamarind water

Salt water







TOON BHATURA
9876543210

Street Food Vendor locations are invariably places
of high traffic like markets, bus depots, railway
stations, institutions, melas and stadiums. In this
section easy to follow tips to deal with peripheral
hygiene in temporary locations are given. Also, the

prevention of rodents, pests, protection
from basic environmental threats to
food safety have been briefly described.




[ have a dream%

[ will be the

Junior Toon one day

I am proud fssai =

of my success, ‘ ~
but T want lakhs JE R

| SERVE SAFE FOOD

It's very dif ficult, ' Yes it is.

as we are at every place e But not impossible.
that js crowded. = :

It's just that we need to focus on
2 important things here, Location
of the cart and things to do before
setting up your cart.

How to ensure the
cleanliness of workplace?

UoY A01 34
aoo0d 3iAe 3vA3a

[ will tell you some easy steps
to ensure a clean workplace -




.
; \:\
Every morning & day end, sweep & Every 2 hours, clean your cart with
wash the place nearby to your cart a clean cloth .

W ) —

Clean the drains & discard the

R R o Clean the equipments and workplace time to time.

I MAKE 3 PROMVISES TO MY CART

o&

I will sweep the place before it stands there

q|'H <7
B e
Twill sprmkle water & ensure sanitation loeforeﬂ
it stands there

I will never let it stand on gutters or such dirty ’
places e -

v_ I CARE FOR YOU
I SERVE SAFE FOO

| pledge to abide by these promises as well,
your 3 promises are now mine too.

Let me tell you my personal secret. }

i _




Prevention from
pest & rodents,
environmental
pollution
& sanitation is also
very important.

Ok, but how do you do that?

S '

A VENDOR should focus on integrated pest prevention & management

==
e

o

My cart is well covered on top and there is mesh on both sides,
which keeps my food way from environmental pollution

IIN RHALIE VNI

[ clean & sanitize every corner of
my cart as insects, pests and
STy microbes reproduce at dark,

Rlways clean, which remote, humid & unclean corners

keep pests & rodents
at bay. &

Pest pose a serious risk to the
safety of food by direct infestation
and indirect contamination

My Workplace is atleast
18 inches from floor




Ih summers, flies are so common.
Sometimes they fall into the food
that | prepare due to which
| have to discard the whole batch.

F O\
¢

| CARE FO”
| SERVE SAFE FO!

r

Keep the food and other food
stuffs in closed airtight containers

Dump the waste in a closed dustbin.

Clean and disinfect the bin timely.

| CARE FOR YOU
| SERVE SAFE FOOD

Just add lime peels to neem oil &
spray it around the shop it also
helps in reducing flies .

to go. It was a great learning

experience talking to you. I am glad, it was helpful.
Hope you will follow

all of them

| CARE FOR YOU
| SERVE SAFE FOOD
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- o I\/Iodule 4. Getting the cart ready

Now, after taking care of the hygiene aspect. Let's
understand about the cart/ vending place
infrastructure, roof or covering, working base,
lighting, drain, equipments and placement on
ground. Adding to this, the importance of sanitation

and cleaning of cart or vending place has also been
highlighted.




Hi Mr.Toon, | am in trouble, 1%

can you please help me out!

TOON BHATURA

H ! I\\.\)\\\:,

= ]
_Isi | ﬁ@

Just look at my cart it
looks terrible.
[ want my cart to be clean
and well organized. Can you

help me with that?

Yes of course,

it is very important-
-Clean and sanitise all the food
contact surfaces.
-Cart and workplace surfaces
should be strong enough.
-‘Keep the heavy utensils and
equipments properly organised.
-Ensure adequate shatterproof

lighting.

s5a

| CARE FOR
| SERVE SAFE FOOE
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>Whatever base platform you
have in the cart or unit, it shall
be non absorbent, easy to clean.
| CARE FOR YOU The side boards on the inner side
e o au BB WLERVESALERORD or the wall must be smooth & clean.
//]A\\\‘ >We normally use lot of water in
our business, so water drain
must be proper .

MR i qots blockal Water should not stagnate.
conBtiies and GapE There should be a collection facility
gets stagnated. ‘ for drain water & dispose it
properly time to time.

| CARE FOR 1 CARE FOR YOU
| SERVE SAFE FO | SERVE SAFE FOOD

—=

Remember not just that.
No loose hanging stuff above
food preparation place.

As it is likely to cause
danger to food safety. So, tie i
properly & start work.

|

ssatl

| CARE FOR
| SERVE SAFE FO
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Hey, don't you see anything
\ : wrong with those lights! 2

T

| CARE FO
| SERVE SAFE FO

l l %‘l\(:—?/ﬂn\\i :

True. But two conditions
| are important, when it
comes to lighting-
> First, it should be
bright and adequate
> And second, it
should be shatterproof

| CARE FOR YOU
| SERVE SAFE FOOD

Ok. | will replace these, Yes

then.Just tell me one thing. Also have a

look at my cart!

| CARE FOR YOU
| SERVE SAFE FOOD




TOON BHATURA
9876543210

Al I\“\\\\

My wife has got some kitchen Yes, if they are not rusted
equipments, can | use it here & are made of food grade
at my cart? equipment, you can use
them here.

SSa

What do you mean

by food grade? No colour/propertg
-

from the equipment should
pass on to the food.

| CARE FOR YOU .
| SERVE SAFE FOOD
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TOON BHATURA
9876543210
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~ +_ Y andis used for drinking, cooking, making ice and
\ y many more functions. The section explains the

\ 2  various sources of water and their importance. Figure
out ways to secure safe water.

i@(} Water is lifeline. Water is an essential component




Ok Mr. Toon, is there some other
facility that has to be looked after?

Yes. Qur lifeline,
the water

'\ | CARE FOR YOU

- i - t There are basically two types

of water that we use -
Ok, . .
but we use water from prllcatlon water &

dif ferent sources for Potable water
dif ferent purposes, right

| CARE FOR YOU
| SERVE SAFE FOOD




L = Potable water Drinking water, also known as potable water, is
and where is it used? water that is safe to drink or to use for food
preparation, without risk of health problems.
It is used basically for -

)
Ssal o]
-l Wr— .l @

MAKING ICE CUBES | CARE FOR YO!
I SERVE SAFE FOI

PRE-PREPARATION FOR COOKING

S

How can one ensure
safe water? -

You can ensure safe water by
taking care of the following points -

Protect it from foreign matter & pest
Never use unsanitised storage
Take from a reliable source

Filter it ?\\
Follow good handling e

ssai @

| CARE FOR YOU '
| SERVE SAFE FOOD




And what about )
the Application It is used for

water? washing & cleaning
the place near
the cart.

Sometimes, | fall short
of my drinking water supply,
what should | do in that case?

| CARE FOR
| SERVE SAFE FO
In case of water

shortage for drinking wate fsat e \
you can use application =

water to remove soap from I CARE FOR YOU r

utenSLls 1 SERVE SAFE FOOD
-
the utensils. It will help you

save drinking water to a
great extent.
A

Wihs tomine Always keep it covered
the storage? in a vessel or a container
& donot allow it to
stagnate.

Ok. And what about the ’

water to be used for cold [ssal =
boxes and making ice? e
| CARE FOR YOU

| SERVE SAFE FOOD




Water should be free from harmful chemicals and micro organisms

Always use purified or boiled water for drinking as well as for
making ice

Ice is used as an ingredient in many beverages or ice cream
preparations. It should be handled only with clean hands

In case you are using a water purifier ensure that it gets cleaned
every month, & if you are using a water dispenser for Bottled
water, ensure that it gets cleaned every week.

It should be stored in leak proof container & should be handled
with clean scoops.

Buy ice from a reliable source to ensure that it is not contaminated

v

—

fsai =

| CARE FOR YOU
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TOON BHATURA
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The biggest challenge for Street Food Vendor is

material sourcing, receiving, storing & handling.
Raw materials vary in respect to their storage and
should be carefully inspected before buying. The
chapter also describes the essential details that
should be checked while buying packaged foods.



We are discussing
food safety?

But you didn't tell me / Yes.
anything about My funda is simple .

food ? & clear - Cart is open, | -
heart is open, but |-
material entry has /-
only 3 keys -

E S
al ( j
| CARE FOR YOU

| SERVE SAFE FOOD

ssal

LIC. No. 1234567891234567

It should be FSSAI It should not All the perishables

must be tnspected by

licensed/ registered? be adulterated? you an d acc ept ed?

What all one should
check when buying
packed food items?

SS&ll

| CARE FOR
| SERVE SAFE FO




13 Best before 1 Quantity

2 Name or description
of the food

Nutrition
3 information
panel

4 Logo for veg. /
non veg.

5 Ingredient
list

Lot number/ G
12 Batch number j

‘ = |/ { Food additives
= - P Country of origin
7 for import

Legibility requirement
Labels must tell

the truth
11 Quantity of

Certain Ingredients .
10 Directions for 9 Food recall
use and storage information

Ok. Please give me o
some tips for buying To make sure that the food you bring is as

grocery? How do | check safe & delicious as it was at the store, it's
for meat, poultry

molother et a s important to know the best way to pack &
items?® transport your groceries.

.,4

fms

| CARE FOR YO
| SERVE SAFE FO
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Instead of just throwing all of your food in a bag, follow these quick safety tips:

b |

In general, keep the foods that you are going to cook in one type of bag & the
foods that you are not going to cook in another bag.

The juice from raw meat can spread easily; utilize the plastic bags to keep raw
meat, poultry & seafood separate from ready-to eat-foods in the cart.

Remember, receive fish along with ice and process it immediately .

Store meat, poultry or fish in a freezer -18 *c to -22*c and if there are no
freezers, process it immediately .

Never keep non veg in open for more than 30 minutes. At least keep them
marinated or salted to prevent spoilage .

Keep non veg covered at all times before process .

Separating these foods also makes it easier to put your groceries away.

If possible, pack foods of the same temperature together to avoid spoilage or
contamination. For example, place all of the frozen foods in one bag, refrigerated
foods in another, and room temperature foods, or produce, in another.




And Mr. Toon, how to store

these materials safely?

| CARE FOR YOU
| SERVE SAFE FOOD

Don't mix wet & dry
raw materials

e, i ﬁ’
rrrri

=~ R K. 4

New Stock

e

=

T A O Old Stock
Remove rotten perishable Never dump new items Keep veg / non veg
items immediately above old items segregated
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Food service pre preparation involves washing,

soaking, grinding, pasting, peeling, kneading,
rolling and such activities. Each activity poses it's
own hazards and therefore must be carried out
carefully. The important precautions related to
' sanitation, time limit and temperature are shared



Before cooking, | am doing a lot of
cutting and other pre preparation

tasks. Is there any precaution? Toon has a cost to his fame,
Success comes in 3 step
pre-preparation checks-

Potable water in clean
container to use for
preparation

All contact surfaces like
chopping boards, trays
are sanitized before use.

No mixing of vegetarian
& non vegetarian foods

What does pre preparation involve?
Please tell me more about it.

« Use only safe water

 Never touch anything with unclean | CARE FOR YOU
hands 1 SERVE SAFE FOOD

« All contact surfaces to be sanitised




| do some non-veg
also, so is there

amgthing more? As [ told you before, using separate chopping

boards and proper sanitation of the equipments
is very important. Do remember the following -

Vegetarian Non - Vegetarian

Erreeg/\a/hitﬁcoloured Red coloured board
oar

50 ppm chlorine 100 ppm chlorine
| CARE FOR YOU
1 tablet of chlorine in 2 tablet of chlorine‘ ISR e

15 litres of water in 15 litres of water

AS.s/

Also, there are certain precautions that you must
follow while doing your pre-preparation tasks-

Use separate equipment & utensils,
such as knives and cutting boards
for handling raw foods

| CARE FOR YOU
| SERVE SAFE FOOL

Raw food especially meat, poultry
4 seafood and their juices, can contain
dangerous microorganisms which
maybe transferred on to other foods
during food preparation and storage

How can these
microorganisms be Microorganisms can be
transferred? transferred by food surfaces
in contact like-

| CARE FOR YOU .
| SERVE SAFE FOOD
)




3
L]

Utensils, laddles Packing materials

Chopping boards Knives and other Grocery bag
chopping equipments

Also, make sure that you -
> Use food grade materials for packing
> Don't use adulterated foods
> Use utensils after washing with
clean water and drying, keep
all foods covered.

| CARE FOR YOU
| SERVE SAFE FOOD

How to remember
all of this? Ok to sum up,
follow these handy tips -

| CARE FOR YOU
| SERVE SAFE FOOD




Keep the
food covered

. RAvoid using wooden
chopping boards

Keep raw and cooked
food separate

| always cook and serve fresh, but sometimes
customers complain of stale smell. How is it possible?

Always remember 3 points-

‘Presoaking in clean water for the right time|
-Cut onion when required i
‘Use Stuffing items like masala, chutney within

2 hrs or keep them chilled at a temperature
less than 5 C

I CARE FOR YOU
I SERVE SAFE FOOD
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Module 8: Prepare & serve safe

| Hygiene forms an essential part of food vending.
| & = -3 { ' And it has to be carried out as a regular schedule.
As a course of preparation and service, different
kinds of wastes are generated. Cleaning and
sanitation should be done during session change
hours.

The section explains the method of waste disposal
and the various precautions that must be followed
when disposing waste. Also shares some quick tips on
cleaning and hygiene for day end.



Unknown traffic?
Unstable business?
How do you ensure
safe food preparation?

Simple!!!
-‘Hot food hot 65° C & above
-Cold Food cold 5 C & less

65°c
e,
SS&li @

X,

| CARE FOR YOU
| SERVE SAFE FOOD

Thats it? s it?
No. There

IS more..

/ =
e ©

=

—_

S

)

SUNFLOWER
ol
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Use good quality oil of a

For reheating, avoid reusing

certified brand for cooking
& frying.

oil more than 3 times as the
formation of transfat begins.




And what about the colour Qe
additives to be used?

Why do you
want colours to

be added?

| CARE FOR YOU
| SERVE SAFE F

But, customers demand it Nature itself is colourful see
They prefer to have such beet root, carrot, green coriander
coloured vegetables. leaves chillies
Use their colours to make
your food look attractive.

No ! Not for anything that you
normally prepare and serve here.
Only for Indian sweets, some
savouries & confectionary can colours
be used . That too in small
quantities as per FSSAI .

So, no colours at all

Vly suggestion is avoid
using colours for your food .
ssai

| CARE FOR
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Oh. Thanks! |
Are there some items ( ’
which gets spoiled
faster than the others?

Yes. Do take care

: of the perishable
\ foodstuffs.

fsai =

=%
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. The doubt is valid unless you ensure that-
Yes, | will.

My vegetarian
customers have
?’cagt?od to dou:ot mﬁ Same oil Separate
ood, because | coo .
non vegetarian food too. ) (s not used %.'idndglsesag

used
Different ‘

utensils
are used

| CARE FOR YOU
| SERVE SAFE FOOD

L
[

Yes, only if you followed all that
[ have been telling you till now.
Remember, 21 ways your food
can become unsafe.
If one has control over them
cooking safe food is easy.

You explained it so well and
now cooking looks so easy !

| CARE FOR YOU
I SERVE SAFE FOOD

What If [ have to reheat
the food for my customer, You can reheat the food, |
as all of them have but then always remember-

different lunch timings.

No refrying.
-

Reheating within range is
allowed

@@f

| CARE FOR YOU
| SERVE SAFE FOOD

Never reheat more than once

Reheating by just adding "

hot water alone is not allowed




My guests come
any time between
12:30-3:00 pm. Are there any
precautions about holding
hot and cold food items
till then?

Keep hot Keep cold I CARE FOR YOU
above 60°c below 5¢ 1 SERVE SAFE FOOD

Temperature Danger
Zone between 5 - 60

£
.

Let me make it easy
Now it's easy. for you.
Thanks brother Take this 5 way check list

while serving.
@
ssai
=
bzt g
| CARE FOR YOU
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Are my Are plates/glasses Have I avoided
hands clean? cleaned? foreign matter?

Right Laddle or Right

Tong to handle Rccompaniment




ls there a way to impress Customers like it when
customer while serving? serving is done properly.

‘Do not stack it one on top of the g
other during display, storing or serving

‘Never blow into plastic bags, wrappergg
or packages used for food

Wait. There's also a 3 way mantra to Serve Safe !!!

Serve only in clean plates and glasses

Use food grade packing material

Provide only safe potable water to drink

SS(Z
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Business success is in serving / vending hygiene . That's the customer bridge . We must convey to guest
that our food is safe and make them share the responsibility of handling it safe for their good health .
That's how I get to retain customers .







TOON BHATURA
98765432 10

Hygiene forms an essential part of food vending.
And it has to be carried out as a regular schedule.
As a course of preparation and service, different

kinds of wastes are generated. Cleaning and
sanitation should be done during session change
hours.
The section explains the method of waste disposal
and the various precautions that must be followed
when disposing waste. Also shares some quick tips on
cleaning and hygiene for day end.

——
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As you said
food gets
spoiled after few hours.

ls it always safe
within that time? .

No, you need to keep check.

Showcases must be maintained 7
properly in order to achieve

hazard free food.

Discard foods immediately ’ fsai = ’

when theg look susp'tcious 1 CARE FOR YOU P |

| SERVE SAFE FOOD

(change in colour, texture)
foods with malodorous smell. - '-

L

Discoloration

Slime /

Signs of Stickiness

Unusual spoilage
taste

Vould

growth
Changes (whiskers)

in texture -
e.g. dry or
spongy

P

You just said hazard Biological, Physical, Chemical agents in food, &
F‘“e? F"g‘l’f" Whra;pls s or condition of food, with the potential to -
ood azare cause an adverse health effect.

Allergens are also food safetg hazards

q -“"" ' V
S, SH oﬂ ’
SSQI@
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ls there anything
on waste too... °

Wealth ? How ?

o

Waste is wealth,
Also waste is dangerous

SS&li @

| CARE FOR YOU
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Dispose dry containers, dry packets
separately and sell them for money.
Don't throw them into the drain

Oh! I missed on waste segregation,

It is indeed very important.

A ccni“\‘

Waste is of 2 types-Wet and dry

N

-——

S
[ssatl e
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Separating waste into WET and DRY makes it easier to handle later.




You know something
about food waste
pre conditions?

No,
What are they?

Keep the waste/dustbin covered

| CARE FOR YOU
| SERVE SAFE FOOD
[ Clean and sanitized waste

containers before reuse

DUST BIN containers, lined with plastic trash
bags, SHOULD BE USED.

Have a broom, dust pan and paper towels or
napkins available on site for cleanup of debris/spills}

Waste storage should be located in such manner
that it does not contaminate the food process,
storage areas, the environment inside and
outside the food establishment

Protect external waste bin area from pests,

animals and birds. .




Sometimes | am leftover
with food at the end of
the day. What should
| do with it?

Refrigerate the leftover food.
‘ e TN 2

If the quantity of food is more, pour it to
smaller utensils to cool.

Reheat the food thoroughly at appropriate
temperature.

If you notice any change in the colour, texture
or smell of food, discard it immediately

_ Discard the food that has been kept outside T u
for 4-5 hours I SERVE SAFE FOOD l

’
_ I
, :
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Chole
Bhatura
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/ Module 10;: Customer Communication

T

The cart's exterior including display boards play a
very important role in attracting the passersby and
converting them to customers. Let's see what all
information should be communicated to the customers.
And how one can make his cart stand out from the rest of
the crowd. This section also emphasise on the
Veg & Non veg demarcation
Demarcation of hand washing & drinking water
Essential do's and dont's in a food zone




When the customer
comes to my cart,

what should | say to him?
Good (Food+Conduct) = A Satisfied Customer

Greet the customer as he is your guest
* TTRL S

Tell him what you offer

> 4

. Always wear a smile on your face | CARE FOR YOU
I SERVE SAFE FOOD

Maintain compliant behavioral etiquette while dealing
with women customers such as avoiding touch contact®

=

Please throw waste in bin

No drinking alcohol
Close the bin after use




Will customer belipeve Unless you become an example
what [ tell him? your customer will not

SS(li @

| CARE FOR YOU
I SERVE SAFE FOOD

So what | will have You will have to build a bridge
to do for this? of trust between you and
your customer. And this is
possible only with your loyal
service and good food.

ls that board really The board outside your cart helps to

s0 important? attract passers by and they can then
be eventually converted to customers
L if they like your service.

| completely agree with you on this.
You know, my neighboring vend%ll“
recently got a really fancy an .
attractive board for his shop. r Yes, actually it is important.

2

Py
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Ok and what are the main
points that should be
considered in board?

TOON BHATURA _f\ Name of the shop
98765432 10 Contact number

Your specialties

All these details are
important and must be
present on the board.

| CARE FOR YOU
| SERVE SAFE FOOD

Just have a look at my

board, how do you find it?

Well, it is ok.

But according to me,
the board should be-
‘Visible from a distance
Httract passerby

v

ssal e
z!’;“gﬁ

| CARE FOR YOU ‘
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|

Last but not the least,
have a look at this

y
SSal &,

It displays your license number,
hygiene rules and the feedback details




Customer is god,
you must understand his
needs in order to be a
successful food vendor

SSCLi @

But brother how can we
| CARE FOR YOU

l&erstand their needs I SERVE SAFE FOOD

For this you need to -

Prepare healthy and clean food

— | — )
Serve food in a clean plate with proper
spoons/fork

o . Ty to find a location for your cart which
is away from pollution of vehicles \

- ‘ Engage with customers and understand N\

their service quality requirements

Keep in mind the profiles of expected
customers

Understand the target customers and

their needs — — I CARE FOR YOU

Build a good rapport with the customers | SERVE SAFE FOOD
including the ones who complain

Have frequent discussions with regular
customers on %eneral likes and dislikes in the
market, latest trends, customer expectations

Receive regular feedbacks from the clients on
current service, complaints, & improvements
to be made

But do remember that you have to engage with
customers in such a way that their privacy is not intruded.

Ok. Thanks Mr. toon.

It was really great
learning experience.

[ am glad, it was helpful.
Hope it will help you become
a responsible vendor.

1 CARE FOR YOU
| SERVE SAFE FOOD



FOOD
SAFETY
PLEDGE

| MAINTAIN PERSONAL HYGIENE
°

| USE SAFE DRINKING WATER
°

| PROTECT FOOD FROM PESTS AND DUST

| USE CLEAN UTENSILS
°

| DISPOSE WASTE PROPERLY

| KEEP MY PLACE CLEAN

_~RE FOR YOU
| SERVE SAFE FOOD




J.; S ai Bl Street Food

Reg i Stratio n N o. (Please Mention Your Registration no.)

I Serve Safe Food
| Follow These 12 Golden Rules

Keep vending = | |& .5, Wearclean clothes/

premises/cart clean H:.‘? WM a “niform

and pest free
2 ~5— Wash hands before & after
alin. i
g)s;efggéabrlg v;?at?iron @ 7‘ handling food and after using
prep toilets, coughing, sneezing, etc.

Cook food thoroughly. i i
Keep hot food hot and
cold food cold < )

Use water proof
bandage to cover cuts or
burn wounds

Handle and store veg &

non veg, raw & cooked (€77 Do not handle food

=5 D®

food separately : when unwell
Store cold food at [ H Use clean and separate
dusters to clean surfaces

SNSRI . 1 and wipe utensils
Use separate chopping Keep separate and
boards, knives, etc. for raw/ covered dustbins for
food waste

cooked & veg/non veg food }

If any concern Give us your Feedback

e Ca" tOII fl'ee (Vendor Details)

1800 112 100 I

o SMS or Whatsap (Contact Details)
98638686868

Always quote FSSAI Number for quick action

Connect with us:

D own Ioad FS S AI AP P () Food Safety and S:tandards Authority of India

or Logon to https://foodlicensing.fssai.gov.in/cmsweb ® fssaiindia
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REGISTRATION
REQUIRED
FOR THE
STREET

FOOD
VENDORS

FOOD
SAFETY
DISPLAY
BOARD

Who manufactures or sells any article of food himself or a petty retailer, hawker,
itinerant vendor or temporary stall holder or distributes foods including in any
religious or social gathering except a caterer;

Such food business including small scale or cottage or tiny food businesses with an
annual turnover not exceeding Rs 12 lakhs and or whose—

(1) Production capacity of food (Other than milk and milk products and meat and
meat products) does not exceed 100 kg/Itr per day or,

(2) Production or procurement or collection of milk is up to 100 litres of milk per day
or

(3) Slaughtering capacity is 2 large animals or 10 small animals or 50 poultry birds
per day or less than that.

Every such petty Food Business Operator shall register themselves with the
Registering Authority by submitting an application along with a fee of Rs.100/-

Visit: www.foodlicensing.fssai.govin  or Visit your nearest common service centre

To change the overall perceptibility of consumers about FSSAI, Food Safety
Display Boards (FSDBs) have been introduced at various food businesses which deal
directly with the consumers. FSDBs will not only make FSSAI registration number visible
but will also inform the customer and the food handler about the important food safety
and hygiene practices required to keep food safe. Each of these practices stated in the
information will be numbered for feedback purposes. An important feature of FSDB is
an effective consumer feedback system. The board provides consumer a range of

options for sending feedback through WhatsApp, SMS or FSSAI App.



http://www.foodlicensing.fssai.gov.in
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SS al FOOD SAFETY AND STANDARDS

AUTHORITY OF INDIA
Inspiring Trust, Assuring Safe & Nutritious Food

FDA Bhavan, Kotla Road, New Delhi- 110 002

SMS WhatsApp @ ; ;
& 98 6868 6368 @ FSSAI 98 6368 6868 cleanstreetfood.delhi@gmail.com

O @fssaiindia I(S)BHEJF(;??I '\2‘%0 o FSSAI www.fssai.gov.in




