
Environmental Health requirements for new Food Traders  
 

Food stall applicants should provide a description of the food intended to be sold and 
adhere to the guidance below. Further information (as indicated in italic) should also 
be submitted with the application particularly for high risk food operations and/or 
stalls that require power. 
 
(a) Low Risk Food stalls only: 
 
Low risk food operations generally are stalls wishing to sell pre-packaged or non-
perishable foods such as sweets, cakes, jams, biscuits, tea/coffee, non alcoholic 
drinks, etc and include perishables such as fruit, vegetables, wrapped ice cream, 
cheeses, fresh juice / smoothies  
 
What is required from low risk food operators? 
 
1. Stalls should have a suitable overhead canopy with side panels and be  made of 

suitable fire retardant material 
 

2. Provision should be made to store food at least 18 inches off the ground  
 

3. Provision for hand washing facilities (minimum of cold water, soap and basin). 
Please note that if all food items are wrapped / packaged, then hand washing 
facilities will not necessarily be required and that suitable hand wipes may suffice. 

 
4. Provision of a first aid box  
 
 
(b) High Risk Food stalls: 
 
High risk food operations generally are stalls wishing to sell perishable foods or carry 
out food preparation on site. For example seafood, cooked meat, hot food (such as 
hot-dogs, burgers,), homemade or unwrapped ice-cream 
 
What is required from high risk food operators?  
 
1. Must be registered as a Food Business with a Local Authority (provide details) 

 
2. Must have a written Food Safety Management System based on HACCP (Hazard 

Analysis and Critical Control Point) principles 
 

3. Food handlers trained to at least Level 2 – Food Safety in Catering (provide 
copies of staff  training certificate(s)) 
 

4. Detailed menu and whether food will be prepared or cooked/reheated on site or 
elsewhere. ( extent and type of onsite cooking will only be permitted if it does not 
cause odour/smoke nuisance)  
 



5. Stalls should have surfaces (such as floors, walls, ceilings and counters) 
constructed of suitable materials and be able to be kept in a clean hygienic 
condition. Canopy type stalls must be made of suitable fire retardant material 
 

6. Provision of dedicated Hand Wash facilities (cold and hot water, soap and basin) 
 

7. Provision of hot and cold water and a sink if any food preparation is carried out 
on site 
 

8. Provision of a first aid box  
 
(c) For all stalls requiring provision of gas and /or electric power: 
 
1. Details of how electricity is going to be provided for the running of refrigerators 

etc (petrol generators will not be permitted). 
 

2. If LPG is to be used on the stall, a Gas Safety Certificate will have to be provided 
from a Gas Safe registered technician. Also any ‘jubilee clip’ type connections will 
not be acceptable 
 

If further information or clarification is needed relating to Environmental 
Health requirements please contact: 
 
Environmental Health Consultation Team  
Westminster City Council 
4th Floor West, City Hall 
Victoria Street  
London SW1E 6QP 
 
ehconsultationteam@westminster.gov.uk 

 
 

 


