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Subject: Minimum Requirements for Outdoor Barbeque Pits

Introduction

Commercial outdoor cooking on barbeque pits is a common practice in Texas.
Although many of the establishments have been in existence for many years, our
first responsibility is to protect public health. Barbeque pits are used in many types
of facilities, both old and new. The following guidelines should be used during an
inspection to determine the requirements for the various types of barbeque
facilities.

Reqguirements Based Upon the Type of Facility

1.) Fixed Food Establishment

Outdoor barbeque pits in conjunction with a fixed food establishment shall have, as
a minimum, an overhead cover, an enclosed screened shelter and floors that are
surfaced with concrete, asphalt, gravel or similar materials. No food preparation
activities, other than cooking on the pit, are allowed unless handwash facilities, with
hot and cold water, are available in the shelter.

2.) Temporary Food Establishments

The barbeque pits that are operated in conjunction with a temporary food
establishment shall meet the requirements as outlined in TFER, section 228.222.
Overhead protection is required at the preparation area and is required at the pit
area, if food preparation activities occur at the pit area. Enclosure and screening of
the preparation area will be required if there is any evidence of insect, rodent, or
other pest contamination. Handwash facilities, with tempered, flowing water, must
be available at the preparation site.
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3.) Barbeque Pits on Mobile Food Units

Barbeque pits that are attached to a mobile food unit do not have to be screened
unless there is evidence of insect, rodent, or other pest contamination at the pit.
All preparation should be conducted inside of the unit, which must have all required
handwashing sinks and warewashing sinks. If any food preparation activities, such
as cutting or slicing, occur at the pit area, handwashing facilities must be available
at that location. Overhead cover of the pit area shall also be required.

4.) Exceptions may be considered on a case-by-case basis.

Agree to form and substance:
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Contributors: Jason Guzman, R.S. and Melissa Hardin, M.S., R.S.

This Standard Operating Procedure and Policy preempts any previous standard
operating procedure/guidance/policy letters on this subject and remains in effect
until superseded in writing by the Public Sanitation and Retail Food Safety Unit.
Attributed use or reproduction of this information is freely granted.
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