JEEVANPATH: road to life
SAFE STREET FOODS
MEGA CITIES OF TOMORROW

Organised by Sannihita center for women & girl children society
For women street food vendor
27 November 2012
Venue- IMA Hall- Opp Haridwar Hotel, Koti, Hyderabad



Objective

* The objective of the workshop is to come out with
a framework that will be proactive towards woman
enterprise in Street Food sector. There are over
50,000 vendors, who are dependent on street-side
food pushcarts business and a majority of them
are women in Hyderabad city.
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Advantages of
street food

* There are certain advantages in street foods. They
aid in low emission levels, they are much
decentralized, offer food at affordable prices and
more importantly, they are part of local culture.

* They offer variety at several nooks and corners
thus people can walk up and eat in a friendly and
informal atmosphere with no taxes levied.



Challenges of
street food

* Challenges are food safety, hygiene and lack of
organized operations of the vendors

* There is no control over quality, quantity, pricing
and waste disposal methods

* They are vulnerable to municipal, police and other
local goons who may vandalize their carts or
business any day

* They do not have any formal training
* There is no benchmark on street food



The employment context
Some are located permanently and others are mobile.

Many are directly or indirectly owned or operated by
women

They have no access to formal loans and rely on
money lenders and some times on SHG

For some it is primary source of income and others it
is secondary

Most are independent entrepreneurs and have no
union base -




Threats to street food vendors

Hygiene whip on food vendors
Jayanta Gupta, TNN Jun 30, 2012,

Kolkata: Don't be surprised if your neighbourhood chaiwala Is forced to
close shop after July for not obtaining a licence under the Food Safety
and Standards (Licensing and Registration of Food Businesses)
Regulations, 2011.

* The regulation came into effect on August 5, 2011, but the
authorities had not been able to enforce it in Kolkata yet. Not only
large restaurants, bars and canteens, even roadside food stalls come
under these regulations. The deadline for obtaining the licenses is
August 4, 2012.
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Germ Farm PoI|C|es on street food vendlng

* The classifications, zones, and limitations on the number
of vendors cannot be arrived at a scientific equations. The
policies need to provide a opportunity and increase
capacities of people in street vending.

* The present policy frame work and the grey areas are one
of the key discussions during the workshop



Vendors dilemmas

Difficulty in avoiding dust, fumes and whatever comes with wind
on cooking surfaces Leading to health risk of customers



All vessels, cooking gas and stove has to be shifted
after every work shift to their homes






Customer base- cross cutting all caste, language, cultures
gender and animal kingdom too
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Varieties of food on street vendors menu




Issues of waste disposal- Adding to Threats




