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A - Generol Requirements

I
T Food business hos notified detoils v I2 lf needed, FSS is oppointed ond certificote is on the Premises

"/

I
4Food hondlers hove skills & knowledge to hondle food sofely3

44
No hondling or sole of food thot is domoge, deterioroted or
perished; no use of crocked or dirly eggs orfood post use by dote

B - Food Hondling Controls FSS 3.2.2 cl 5-12

1

4
6

Food protected from the possibility of contominotion food
receipt, storoge, preporotion, disploy ond tronsport5

L6
Nomes ond oddresses ore ovoiloble for monufocturer
supplier or importer of food

1
4
o

7
Potentiolly hozordous food (PHF) is under temperoture
control: food receipt, storoge, disploy ond tronsport; less

thon 5'C, obove 60'C. Frozen food is hord frozen

4
88

Processing of foods; items thowed correctly; processed quickly;

no contominotion risk.

4
I9 Cooked PHF is cooled ropidlY

I10
Reheoting of PHF is ropid - oven, stove top or microwove but
not boin morie

1Self serve food bor is supervised, hos seporote utensils ond
sneeze quord1L

Lt2 Food wrops ond contoiners will not couse contominotion

113 Food for disposol is identified & seporoted from normol stock

C - Heolth ond Hygiene FSS 3.2.2 cl 13-18

4Food hondlers wosh ond dry honds thoroughly using hond
wosh focilitiesT4

115
Food hondlers ovoid unnecessory contoct with reody-to-eot
food orfood contoct surfoces by use of utensils, o gloved hond,

food wrops

416
Food hondlers do not spit or smoke in food hondling oreos or
eot over exposed food or food contoct surfoces

-117 Food hondlers hove cleon clothing, woterproof bondoges

I18
Food hondlers wosh honds before commencing/recommencing
work ond ofter: using the toilet, sneezing, smoking, hondling row
meot, cleoning

819 Food hondlers do not hondle food if ill (vomiting, gostro)

/ I T20
Hond woshing focilities eosily occessible ond used only for
woshing of honds, orms ond foce

/
4
82L

Hond woshing focilities
single spout, single use

hove worm running woter through
towels ond soop

FSS 3.2.2 cl 19-20D ond

/
T

4
a

22 Premises, fixtures, fittings ond equipment mointoined to on
oppropriote stondord of cleonliness

L
4
6

surfoces, eoting ond drinking utensils in o cleon
condition/oppropriote sonitising method in use
dishwosh;4)

Food contoct
ond sonitory
(chemicols or

Officer's Nome u/
Officer's SiSnTure 

I
Time ln ft(n Time OutDote 1

E - MiscelloneousFSS3.2.2 cl22'23

24 Accurote temperoture meosuring device reodily occessible
(diqitol probe thermometer - occurote to +/- 1"C) x t

25
Single use items protected from contominotion ond not reused
(drinking strows, disposoble utensils)

1

F - Animol qnd Pests FSS 3.2'2 cl24

26 Animols not permitted in oreos in which food is hondled I
exclusion meosures used (screens, seols)Procticol pest

*1

28
Procticol meosures to erodicote ond prevent horbouroge of
pests used (housekeeping, stock rototion, pest controller) / 1

29
No signs of insect infestotion or rodent octivity in premises
(foeces, egg cosings, teeth morks, flies) /

1

4
8

G - Design ond Construction FSS 3.2.3 /
30 Generol design ond construction of premises oppropriote I L

31 Supply of potoble woter ovoiloble I 1

32 Seweroge & woste woter disposol system /, 1

33
Premises hos odequote storoge focilities for gorboge &
recyclobles I 1

-tr4 Premises hos sufficient lighting I

35 Floors ore oble to be effectively cleoned I
36 ore seoled ond oble to be effectively cleonedWolls, ceilings / 7

37
Fixtures, fittings ond equipment ore oble to be effectively
cleoned ond, if necessory, sonitised /L

2a Adequote ventilotion provided within the premises / t1

39 Premises hos odequote storoge focilities (chemicols, food) / I

H - Mointenonce FSS 3,2.2 cl 21

40
Premises, fixtures, fittings ond equipment in o good stote
of repoir ond working order / 1

41-
No chipped, broken or crocked eoting or drinking utensils
observed

1

| - Miscelloneous

42 Food with the Food Code, L.2 1

43 For'Stondord Food nlo

44 Food business is owore of n/o

45 Food business is of obligotions nlo

Totol points
food sofety

(4 or I point item moy rg nificontly impoct
ond be o ddressed os o priority)

**** (o-3) o **** (4-8) c) ** 5) ()

Nog or ony criticol 8 point >tfood lure)

FPAR
rte !, C Posted Q

Business C) or further oction o
Re-inspection Required?

Declorotion reod this report ond the contents

owner/Employe . ffirrr"
NB: Assessment report contoins findings from dote/time of inspection only.

lnspection under tl'te Food Act 2OO3 does not legitimise on unopproved oreo/

uses. Council reserves the right to publish inspection scores.

the following: Complionce / Non-Complionce X Not Observed
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Explonotory Notes qnd Definitions S2 | Regulotion

(Food Stondqrds Code Ch3 stondqrds3.2.2ond 3.2.3) \= lPorlnership*

This ossessment report is bosed on guidonce in the Sofe Food Austrolio (2001) publicotion: A Guide to the Food Sofety Stondords.
The Guide should be consulted if ossistonce with interpretqtion of the food sofety stondords is required. The ossessment is set up
os o checklist. ln some coses on item will be supported with o list in itolics of oreos where compliqnce is required. lt might not be
possible to observe oll the qreos in o single inspection. Despite the presence of o list eqch item is o single issue of co.[lionce.
The ossessment focuses on the foodborne illness risk foctors identified by the US Centres for Diseose Control. The key torgets for
inspection ore: inodequote cooling & cold holding temperotures; food prepored oheod of plonned service; inodequote hot holding
temperotures; poor personol hygiene & infected food hondlers; inodequote reheoting ond inodequote cleoning of equipment.

Food Hondling Controls

5. Protection from the possibility of contominotion includes oppropriotely covering food so thot it is protected from potentiol contominotion
sources ond includes keeping reody to eot foods seporoted from row foods.
7. 'Potentiolly hozordous food' is food thot hos to be kept ot certoin temperotures to minimise the growth of ony pothogenic microorgonisms
thot moy be present in the food or to prevent the formotion of toxins in the food. Exomples of potentiolly hozordous food include meot,
seofood, doiry ond foods such os solods ond some cut fruits.
7. Temperoture control meons mointoining potentiolly hozordous food ot o temperoture of: (o) 5'C or below or (b) 6O.C or obove or
(c) onother temperoture if the food business demonstrotes thot mqintenonce of the food ot this temperoture for the period of time
for which it will be mointoined, will not odversely offect the microbiologicol sofety of the food.
9. A food business must when cooling cooked potentiolly hozordous food, cool the food:
(o) within two hours - from 60"C to 21"'C; ond (b) within o further four hours - from 21"'C to 5.C
L0. A food business must when reheoting previously cooked ond cooled potentiolly hozordous food to hold it hot, use o process thot
ropidly heots the food to o temperoture of 60'C or obove, eg heoting in on oven, microwove or on q stove top.
1L. A food business must, when disploying unpockoged reody to eot food for self service:
(o) ensure the disploy of food is effectively supervised so thot ony food thot is contominoted by o customer or is likely to hove been
contominoted is removed from disploy without deloy;
(b) provide seporote serving utensils for eqch food or other dispensing methods thqt minimise the likelihood of the food being
contominoted; ond
(c) provide protective borriers thot minimise the likelihood of contominotion by customers.

Heqlth qnd Hygiene Requirements

14. Thorough hond woshing includes using the designoted hond woshing focility to wosh honds, fingers ond wrists using worm woter ond
soop for o recommended 1"5 seconds, thorough rinsing of honds under worm woter ond drying thoroughly on single uselowel or oir dryer.
18' A food hondler must wosh his or her honds whenever their honds ore likely to be o source of contominotion of food. This includes:
- before working with reody to eot food ofter hondling row food
- immediotely ofter using the toilet
- before commencing or recommencing hondling food
- immediotely ofter smoking, coughing, sneezing, using o hondkerchief or tissue, eoting, drinking or using tobocco, ond
- oftertouching his or her hoir, scolp or o body opening.
19. A food business must ensure the following persons do not engoge in the hondling of food for the food business where there is o reosonoble
likelihood of food contominotion:
(o) o person known to be suffering from o foodborne diseose, or who is o corrier of o foodborne diseose; ond
(b) o person known or reosonobly suspected to hove o symptom thot moy indicote he or she is suffering from o foodborne diseose.
(c) provide protective borriers thot minimise the likelihood of contominotion by customers.

Cleoning ond Sonitising

22. Food premises ond fixtures, fittings ond equipment must be mointoined to o stondord of cleonliness where there is no occumulotion of:
(o) gorboge, except in gorboge contoiners; (b) recycled motter, except in contoiners;
(c) food woste; (d) dirt; (e) greose; or (f) other visible motter
23. Cleon ond Sonitory condition meons o surfoce or utensil is; (o) cleon; ond (b) hos hod opplied to it heot ond/or chemicols or other process
so thot the number of microorgonisms hos been reduced to o sofe level.

Design ond Construction

30. Generol requirements for design ond construction of food premises must; (o) be oppropriote for the octivities for which the premises
ore used; (b) provide odequote spoce; (c) permit effective cleoning ond, if necessory, sonitising ond (d) to the extent thot is procticoble
exclude dirt, dust, fumes, smoke, not permit the entry or horbouroge of pests.

3i-. Adequote supply of potoble woter meons woter thot is occeptoble for humon consumption ond ovoiloble ot on odequote volume,
pressure ond temperoture for hond woshing, cleoning ond food processing requirements.
33. Adequote storoge focilities for gorboge ond recycloble motter meons focilities thot will contoin the volume ond types of gorboge
ond recycloble moteriol produced by the food business ond not provide o breeding ground for pests ond be copoble of bein{eosilf
ond effectively cleoned.

34 Lighting must be sufficient to enoble food hondlers to reodily see whether oreos or equipment ore cleon, to detect signs of pests ond
to cleorly see food ond equipment they ore hondling.
38' Adequote ventilotion (noturol or mechonicol) must be provided to remove fumes, smoke, steom ond vopours from the food premises.
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