
GUIDELINES FOR CONDUCTING  
                                    A FOOD VENDING BUSINESS  

                                  (HAWKING IN MEALS) 
 

 
 
 

The following are to be provided on site at all times (See diagram 
below). 

 
1) A “hawking in meals” trade licence and “certificate of acceptability” 

must be obtained from your local Environmental Health office. 
2) Suitable containers for the storage of clean and waste water (25 litres). 
3) All working surfaces must be of a smooth, washable, and impervious 

material. 
4) Clean aprons or overalls must be worn. 
5) Braai-tongs or food handling utensils must be used. 
6) Cooked or raw meat displayed must be covered. 
7) The name and address of the hawker must be displayed. 
8) A basin, liquid hand soap and clean towels (disposable) for hand 

washing. 
9) A refuse container for the storage of refuse. 
10) A cooler box with ice or ice blocks for the storage of raw meat and 

other perishable products, and the temperature is to be maintained 
below 10 degrees Celsius. 

11) A suitable place for the storage and washing of equipment must be 
provided. 

12) A floor or ground cover to prevent the soiling of the ground surface. 
13) Only gas or electric equipment may be used for cooking. 
14) Squeeze bottle containers for sauces. 
15) An umbrella or shelter for shade and coverage of the cooking area. 

 
 
 
 
 
 

(See diagram below on page 2) 
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