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Guidelines for Organizing a Safe and Hygienic Dansal

There is a possiblity of having food poisoning and food-borne diseases during the Vesak, Poson periods and

other religious and cultural festivals due to consumption of dansal food. Improper food handling, inadequate

storage, poor personal hygiene, and lack of awareness about safe cooking practices have been linked to

outbreaks of foodborne illnesses. Therefore, organizers of dansals must implement strict food safety and

hygiene measures.

The annexed guideline is recommended to minimize the risk of foodborne diseases by promoting safe and

hygienic practices during dansal operations. I look forward to your cooperation in safeguarding the public

during this festival session.

Actg. Director General of Health Services
Ministry Of Heaith

é\ - "Suwasiripaya”
385, Rev. Baddegama Wimalawansa Thero Mawalha,
\ ~Direc eral of Health Services Colombo-10.

Cc: Secretary Health
DDG PHS(1)
DDG (E&OH)
DDG MS (1)
Chief Epidemilogist
Provincial Epidemilogist
Regional Epidemilogist
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Guidelines for Organizing a Safe and Hygienic Dansal:

Dansal is a deeply valued tradition in Sri Lanka, particularly observed during the Vesak, Poson and
other religious and cultural festivals. During these days, many people generously set up stalls offering
free food and drinks to all passersby. While this act of kindness and community service is widely
appreciated, it also poses public health challenges. The operation of dansals has been associated with
the risk of foodborne illnesses, primarily due to improper food handling improper storage, and lack
of hygiene practices. With the rising number of reported cases, ensuring proper food hygienic

practices during these events is essential to safeguard public health.
Detailed Guidelines for Safe and Hygienic Food Preparation During Dansals

To ensure public safety and prevent the spread of foodborne illnesses during Vesak, Poson and other

religious celebrations, the following guidelines must be strictly followed when organizing a dansal:

Registration with Health Authorities
All dansals must be registered with the relevant area Medical Officer of Health (MOH) office well
in advance of the event. This ensures regulatory oversight and allows for timely inspection and

guidance.

Information Collection by Public Health Inspectors (PHIs)

The designated Public Health Inspector (PHI) must gather the following details from the organizers:

o Date and the time/duration of the proposed event
o Address or the location of the proposed event
o Name and contact details of the chief organizer

o Names and contact details of food handlers
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o Type of food and beverages to be served
o Available storage and logistical facilities (e.g., water supply, cooking areas, waste

disposal methods, refrigeration, raw materials)

Ensure Personal Hygiene of Food Handlers

Maintaining high standards of personal hygiene is critical in preventing food contamination. All food
handlers must adhere to the following hygiene practices:

« Wear clean, appropriate clothing at all times. Clothing should cover the body adequately and
be changed daily or when soiled.

« Hair must be tied back or fully covered with a clean cap or hairnet.

« Avoid wearing jewellery, such as rings, bracelets, and watches, as these can harbour bacteria
and pose contamination risks.

« Do not touch the face, hair, or other body parts while preparing or serving food.

« Refrain from smoking, chewing gum, or eating in the food preparation or serving area.

¢ Those who with wounds or rashes in their hand should refrain from food preparation and
serving.

Hand Hygiene Practices to Be Adhered by Food Handlers

e Wash hands thoroughly and frequently with soap and clean water:
o Before and after handling food
o After using the toilet
o After touching raw food, waste, or cleaning materials
o After coughing, sneezing, or touching the face or hair
« Ifgloves are used, hands must be washed:
o Before putting on gloves
o After removing gloves
o  When switching tasks
« Change gloves frequently, especially after handling raw foods or if contamination is

suspected.

Required Health Status of Food Handlers: Individuals who are ill or exhibiting symptoms such as
diarrhoea, vomiting, fever, or respiratory infections must not handle food or enter the food

preparation/serving area.

Ensure that water used for cleaning, washing and cooking food is suitable for consumption.
Raw Materials and Ingredients Used

To maintain food safety and quality during dansals, all raw materials and ingredients must be

carefully selected, handled, and stored according to the following guidelines:
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o Wash Thoroughly with Potable Water:
All fruits, vegetables, grains, and other raw ingredients must be thoroughly washed with
clean, potable (drinking) water to remove dirt and microbial contaminants.

« Separate Handling of Raw and Cooked Foods:
Avoid cross-contamination by handling raw and cooked foods separately at all stages—
preparation, storage, and serving. Use separate utensils, cutting boards, and containers for
each.

« Compliance with Food Act and Regulations:
All raw materials and ingredients must conform to the Food Act and related food safety
standards. Avoid the use of low-quality, unbranded, or suspicious products.

« Safe Use of Ice:
Ice used for food or beverages must be made only from potable water. Never use ice made
from unverified or untreated water sources.

o Check Expiry and Best-Before Dates:
All packaged food items, such as canned goods, spices, condiments, and ready-to-use
ingredients, must be checked and used only within their expiration or best-before dates.

o Follow Manufacturer’s Storage Instructions:
Comply with any storage instructions mentioned on food packaging, such as refrigeration

requirements, temperature guidelines, or shelf-life once opened.
Food Preparation

« All food must be thoroughly cooked or properly processed to ensure it is safe for consumption.
Cooking should reach the appropriate internal temperatures to eliminate harmful bacteria and

pathogens.
Handling and Storage of Food

Proper food handling and storage are essential to prevent contamination and maintain food quality.

The following practices must be strictly followed:

« Cover and Protect Food:
All food must be properly covered to protect it from dust, dirt, insects, and other sources of
contamination.

¢ Clean and Well-Maintained Storage Areas:
Food storage areas must be kept clean, dry, well-ventilated, and well-lit at all times. Regular

cleaning should be conducted to maintain hygiene.
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Use Hygienic Containers:
Store all food in clean, food-safe containers with lids. Containers must be washed and
sanitized before use.
Maintain Safe Temperatures:
o Hot food should be kept at a temperature of above 60°C until served.
o Cold food must be kept at refrigeration temperatures below 4°C where necessary.
o Avoid keeping food at room temperature for extended periods.
Use of Disposable Items:
Disposable plates, cups, spoons, straws, gloves, paper towels, and other single-use items
must be:
o Used only once
o Made from food-grade materials
o Stored in a clean and dry environment
Avoid Use of Newspapers:
Newspapers or printed materials must not be used for packing, serving, or storing food as
they may contain harmful inks and contaminants.
Careful Handling of Ready-to-Eat Food:
Foods that are ready to serve (e.g., rice, sweets, drinks) should be handled with extra care,
always kept covered, and not exposed to open air.
Elevated Storage of Food Containers:
All food containers must be stored above ground level, using shelves or platforms, to

prevent contact with dirt, pests, or water and to facilitate proper cleaning.

Waste Disposal

Proper waste management is essential to maintain hygiene, prevent pest attraction, and ensure a clean

environment around the dansal area. The following waste disposal practices must be followed:

Provision for Waste Management:

Each stall must have adequate facilities for the collection and disposal of both solid and
liquid waste. Waste containers should be designated and separated where necessary.

Safe Disposal of Leftovers:

Leftover food items that have been kept at room temperature for more than 4 hours (from
the time of preparation), especially perishable items, must be disposed of safely and

hygienically. Such food should not be reused or served.
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e Use of Covered Garbage Bins:
It is strongly recommended to use covered bins with foot pedals to minimize hand contact

and prevent exposure to flies, insects, and odours.

o Prevent Overfilling:
Garbage bins should be emptied regularly and not allowed to overflow, as this can lead to

unsanitary conditions and contamination of the surrounding area.
Food Hygiene Awarness

To ensure food safety during dansals, it is essential that all food handlers are properly made aware of

hygiene and safe food practices:

e The Public Health Inspector (PHI) and the Medical Officer of Health (MOH) should organize
food hygiene awarness sessions for all individuals involved in food preparation and
distribution.

» Awarness should be conducted before the event and cover key topics such as personal
hygiene, food handling, storage, éleaning, waste management, and prevention of foodborne

diseases.
Food Hygiene and safety Inspection

To maintain high standards of hygiene and ensure public safety, regular inspections must be carried

out during dansal operations according to the Food(Hygiene)Regulations 2011 under Food Act.

» The PHI, under the guidance of the MOH, shall conduct frequent inspections of each dansal
stall throughout its operation.

» These inspections should verify compliance with hygiene, food safety, and waste management
guidelines.

» Immediate corrective actions must be taken if any unsafe or unhygienic practices are

observed.

6‘\ Actg. Director General of Health Services ‘
: b Ministry Of Health
"Suwaslripaya”
b/Director General of i 388, Rov. Baddegama Wimalawansa Thero Mavv..
d Colombo-10.
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