
 

 

Sausage Sizzles 
 

The following requirements are applicable to persons selling sausag-
es at street stalls: 
 

a) All foods must be protected from dust, birds, flies or any other 
contamination.  This may be achieved by a variety of ways – cov-
ering, good location or a tent. 

b) All food must be protected from contamination by customers, and 
food must be protected at all times by covers or sneeze guards. 

c) Prior to cooking all perishable food must be in a chilly bin main-
tained with ice or other means at or below +4

o
C.  Pre-cooked sau-

sages are recommended. 

d) Wearing of street clothes is permitted provided they are clean.  
Wear a clean apron or other protective gear.  Remember you are 
a food handler selling to the public – not cooking for friends in 
your private home.  Smoking is not permitted. 

e) Food handlers must use tongs for food service, and have a supply 
of disposable gloves whilst preparing food.  Service of food onto 
disposable towels/napkins/bags is compulsory. 

f) Stall operators must not operate in a situation which obstructs 
footpaths used by the public.  Access must be arranged to toilets 
and hand washing facilities. 

Local Offices Here to Help 
Kaikohe Service Centre 
Memorial Avenue 
KAIKOHE 
 
Kawakawa Service Centre 
Gillies Street 
KAWAKAWA 
 
Procter Library & Service Centre 
Cobham Road 
KERIKERI 
 
Environmental Management 
John Butler Centre  
Kerikeri Road 
KERIKERI 

Kaeo Service Centre 
Main Road 
KAEO 
 
Rawene Service Centre 
Parnell Street 
RAWENE 
 
Hokianga I-Site 
29-31 State Highway 12 
OPONONI 
 
Kaitaia Service Centre  
Te Ahu, Corner Matthews 
Avenue and South Road 
KAITAIA 

 

 

 
 

 
 

PREPARATION & SALE OF FOOD 

In the Far North District 

A guide to stall holders, market 
supervisors and fundraisers 



 

 

Introduction 
 
 
This guideline is intended for anyone wishing to become involved in 
the manufacture, preparation and sale of food from stalls, markets and 
general fundraising activities involving food – particularly street stalls 
and hangi.  Specific requirements are contained in the Food Hygiene 
Regulations 1974, which should be fully discussed with the Environ-
mental Health Officer at your local District Council office prior to setting 
up or selling food. 
 
 

Who Does This Apply To? 
 
Every person (individual, organisation, company, club) who prepares 
and sells food for sale must comply with the Food Hygiene Regula-
tions 1974 and hold a Certificate of Registration, issued by the District 
Council. 
 

 
Registration of Food Premises 
 
Application forms are available at the nearest council Service Centre  
and on completion should be sent to the office in your area.  A Certifi-
cate of Registration must be obtained before any food is prepared or 
sold. 
 

 
Occasional Food Premises 
 
School galas and similar fundraising events where food is handled and 
prepared for ‘Special Occasions’ up to twice a year may not need to be 
registered. 
 
Please contact your Service Centre to book a site if it is intended to 
operate in the central business area of any township.  This will avoid 
multiple stalls on the same day. 
 
The name of the charitable cause should be displayed on the stall. 

 

 

 

Food Premises 
 
 
Food premises includes any stall, shop, kitchen or place where food is 
prepared and sold. 
 
The kitchen of a private home may not be used as food premises. 
 
 

Protection of Food 
 
All foods containing meat, fish or dairy products must be stored at +4

o
C 

or below. 
 
If you are holding a cake stall do not offer for sale any food containing 
fresh cream or other dairy products.  All cakes etc must be wrapped – 
for example, in gladwrap. 
 

 
Hangi 
 
Hangi shall be subject to these requirements: 
 
a) Food must be prepared in clean premises – a domestic kitchen is 

not permitted.  Any readily perishable food (i.e. meat, chicken) must 
be kept under refrigeration (2

o
C) prior to processing and until food is 

placed in the hangi to cook. 

b)  Food should be packaged in portions before cooking, for example, in   
tinfoil. 

c)  If hangi food is to be delivered it should be done within 30 minutes of 
the food being removed from the pit.  Otherwise food must be held 
above 65

o
C until sold; or alternatively cooled and stored below 4

o
C 

prior to sale. 


