Dear 

Food Hygiene (England) Regulations 2006

EC Regulation 852/2004 Hygiene of Foodstuffs

(Event/date)
We have been advised by the organisers of this year’s festival that you will once again have a food concession at the event.

In order to offer support and advice with the planning of what we hope will be a very successful event, please find enclosed some guidance and quick checklists for use when planning your food operation and setting up on site. 

Your unit will be subject to a food safety and health and safety inspection. You will be asked for your completed checklists during these inspections so please remember to bring them with you.

Our records show that the following breaches of the hygiene regulations were recorded at your stall at last year’s event. This Council operates a staged enforcement policy. If the same breaches are found on your stall at this year’s event, you may be reported for formal enforcement action:

(details)

If you are unsure on how you should be complying with the law in this respect you should contact the Environmental Health Food Safety team at your own local authority for advice, or you are welcome to contact this department. 

Please bear in mind that your food operation may be dramatically affected on this green field site by weather conditions, both wet weather and extremes of heat and dust. It is essential that you arrive on site fully equipped to cope with either, so that you are able to secure a high standard of hygiene whatever the conditions. 

It is absolutely essential that all food preparation facilities, cooking areas and washing up facilities are enclosed and protected from the weather. If you trade regularly on the summer festivals circuit you will know this well. Food operators who cannot meet this requirement may be required, by joint agreement with the festival organisers, to cease trading and could face formal enforcement action. With good preparation prior to the event we hope that we can all avoid this.

If you have any specific queries or concerns please do not hesitate to contact me or any of my colleagues on the Food Safety Team on (contact no).

We hope you enjoy a safe and successful event.

Yours sincerely 

(contact details, email, etc)
