NAS OCEANA AIR SHOW SANITATION AND SAFETY
INFORMATION

SANITATION INSPECTION AREAS

a. Portable three-compartment sink onsite, ie., three containers to wash, rinse and sanitize
equipment onsite

b. Food grade sanitizer (chlorine bleach or quaternary tabs)

c. Test kit for the sanitizer (chlorine or Quats is preferred)

d. Onsite handwashing (with catch container)

e. Plenty of single use gloves

f. Calibrated cooking and equipment thermometer(s)

g. Proper hair coverings (hair nets or hats)

h. Clean attire / uniforms

i. Copy of last food inspection (outside food venders - only)

j.  Copy of current food safety training - ServSafe Manager Training

k. Certificates

1.  Copy of menu to be served (also, listing of any items to be prepared in advance of sale.)

ELECTRICAL

a. All electrical cords shall be U/L or equivalent and of the proper type for the use.

b. Indoor cords shall not be used outdoors.

c. All weather cords may be used inside.

d. Mutiplug adapters without a fusible link are prohibited

e. Cords may have a built in three way multi plug or surge protectors, or multiplugs with a
fusible link are allowed.

f.  Cords must have a ground - Two prong extension cords are prohibited

g. Any panel for electrical equipment SHALL be accessible and marked for emergency shut-

off.

Generators SHALL be in good working order without leaks, or missing parts. They must also
have a secondary means of containment to catch any leakage that may accrue during
operation or filling the unit.

If mounted to the vehicle, generators SHALL be properly secured.
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PROPANE AND NATURAL GAS HANDLING

a.

Gas cooking appliances SHALL be secured in place and connected to fuel supply piping with
approved connectors in accordance with references (a & b).

Installation SHALL be in accordance with manufacturer’s instructions.

Construction and modifications of the fuel system including hoses SHALL be proven free of
leaks by performing a pressure test in accordance with reference (f).

A water and soap solution shall be applied to all connections manipulated during the
replacement of fuel and observed for evidence of gas leakage.

Liquefied petroleum gas (LP gas) systems used for cooking appliances SHALL comply with
reference (f), Chapter 61 and Sections reference (j), §319.9.1 through §319.9.5.

The maximum aggregate capacity of LP-gas containers transported on the vehicle and used
to fuel cooking SHALL not exceed 200 Ibs.

LP-gas containers SHALL be securely mounted and restrained to prevent movement.

A listed LP-gas alarm SHALL be installed with the vehicle in the vicinity of LP-gas system
components.

Compressed natural gas systems used to fuel cooking appliances SHALL comply with the
reference (j), § 319.10.1 through 319.10.4.

Propane and natural gas tanks SHALL be shut off while the mobile food vehicle is in motion,
unattended and/or in overnight storage.

CNG containers SHALL be securely mounted and restrained to prevent movement.
Containers SHALL not be installed in locations subject to direct vehicle impact.

CNG containers and systems used to supply fuel for cooking SHALL be installed in
accordance with reference (e).

A listed Co detector SHALL be installed within the vehicle in accordance with
manufacturer’s instructions in accordance with reference (k).

Mounting and placement of propane and natural gas tanks. The mounting of propane and
natural gas tanks must withstand impact equal to four (4) times the weight of the filled
propane or natural gas container according to reference (f) Chapter 6, Section 23.3.4.

Tanks must be secure (NFPA58-5.2.4) and conform with NFPA standards relating to the safe
mounting of tanks as described in reference (f) Chapter 6, Section 23.3.3.

Outside mounted in a semi-enclosed cabinet, with vents at the top and bottom to facilitate the
diffusion of vapors, vapor-tight to the interior of the vehicle, with a weather-protected
regulator and a leak indicator as described in reference (i), Chapter 6, Section 4.8.

Outside mounted, secured on top and bottom and stabilized (e.g. with a strap), vapor-tight to
the interior of the vehicle, mounted no less than 28" above the ground with a weather-
protected regulator.

Chassis mounted, according to reference (f) Chapter 6, Section 23.3.4
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STORAGE OF FLAMMABLES

a.

Cooking oil storage tanks within Mobile Food Kitchen SHALL comply with the reference
(c), Chapter 2 Section 19. k and reference (j), §319.7 through 319.8.5. Cooking oil storage
containers within mobile food preparation vehicles shall have a minimum aggregate area
volume not to exceed 120 gallons. The storage and use of Flammable Liquids shall be in
accordance with any applicable regulations under the reference (j), Chapter 50.

Hazardous materials or liquids SHALL be disposed of in the proper manner. They SHALL
not be released into any sewer, storm drain, ditch, drainage canal, creek, stream, river, lake or
tidal water or on the ground, sidewalk, street, highway or into the atmosphere and comply
with the reference (c), Chapter 8, Section 8.

If an external generator is used to power the Mobile Food Kitchen, the operator SHALL have
a secondary means of containment for any fuel or oil leaks.

FIRE AND SAFETY REFERENCES

a.
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American National Standards Institute (ANSI) Z21.69 Connectors for Moveable Gas
Appliances

Compliance, Safety, Accountability (CSA) 6.16 Connectors for Moveable Gas Appliances
COMNAVREGMIDLANTINST 11320 current Instruction

NFPA 10: Standard for Portable Fire Extinguishers, current Edition

NFPA 52: Vehicular Natural Gas Fuel Systems Code, current Edition

NFPA 58: Liquefied Petroleum Gas Code, current Edition

NFPA 70: National Electrical Code, current Edition

NFPA 96: Standard for Ventilation Control and Fire Protection of Commercial Cooking
Operations, current Edition

NFPA 1192: Standard on Recreational Vehicles, current Edition —6.4.8 Slide-Out Room
Activation

Virginia Statewide Fire Prevention Code (VSFPC) current Edition



