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Introduction 
All commercial food businesses, including mobile food businesses and food businesses operating from 
residential dwellings that handle, store or prepare food for sale must be registered with the local Council 
under the Food Act 1984. 
 
All new food businesses must be granted 
Food Act Registration by Council prior to commencing trade. 
 
This information kit has been developed by Council to assist in this registration process. The information 
has been prepared as guidance material to assist in compliance with the Food Act 1984 and food safety 
standards. 
 
To speak to one of Council’s Environmental Health Officers about your food business proposal, contact 
Council’s Environmental Health Section on 1300 787 624. 
 
Please note: Applicants wishing to register their private residential dwelling as a food business with 
Council must comply with all of the requirements as outlined in this information kit. 
 
Council may only consider registering 
Class 3 food businesses from residential dwellings. 
 
Refer to Food Business Risk Classification Section for further information 
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Food Risk Classification 
 
In Victoria, every food business must be assigned a food business risk classification by Council;   
 
Class 1, Class 2, Class 3 and Class 4. 
 
This classification system is based on food safety risks associated with the food handling activities at 
different types of food businesses. 
 

Class  1 

 

Food businesses predominately handling 

potentially hazardous foods that are 

served to vulnerable groups. 

 

Types of businesses: Hospitals, Child 

Care Centres providing long day care and 

Aged Care Facilities such as Nursing 

Homes and Hostels 

 

Class  2 

 

Food businesses handling any unpackaged 

potentially hazardous foods that require 

correct temperature control during the 

food handling process, including cooking 

and storage to keep them safe. 

 

Types of businesses: Restaurants, 

Cafes, Hotels, Takeaways, Caterers 

 

  

Class  3 

 

Food businesses supplying or handling low 

risk unpackaged foods; or selling pre- 

packaged potentially hazardous foods that 

require refrigeration. 

 

Types of businesses: Convenience 

Stores, Greengrocers, Canteens 

 

 

Class  4 

 

Food businesses selling low risk 

pre-packaged foods. 

 

Types of businesses: Video Stores 

and Newsagents selling frozen ice 

creams and packaged snacks; Milk Bars 

selling low risk pre-packaged food 

and/or milk in a sealed container 

 

Your assigned Environmental Health Officer will determine which risk classification your business falls 
under. 
 
Further information can be obtained by visiting: 
http://www.health.vic.gov.au/foodsafety/foodclass/index.htm or by speaking with an Environmental 
Health Officer on 5671 2211. 

 
 

http://www.health.vic.gov.au/foodsafety/foodclass/index.htm
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Registering a New Food Business 

 
It is important to read through all of the 
information in this kit to know what Council 
requires in order to obtain a certificate of Food Act 
Registration. 
 
Council’s qualified and experienced Environmental 
Health Officers can assist you. You will need to 
firstly discuss your proposed business with one of 
these officers. 
 
Phone: 5671 2211. 
 
Develop your new food business proposal 

Your food business proposal should include the 
following information as a minimum: 

• Type of food premises and location (café, 
restaurant, caterer) 

• Types of foods to be prepared and any 
processes, e.g. (thawing/cooking/cooling 
/reheating food) 

• Retail or wholesale business 

• Any food transportation 

• Quantities of food sold and prepared 

• Who the food will be sold to (e.g. general 
public, nursing homes) 

• Number of staff for the business 

• Submit a detailed layout plan preferably 
drawn to scale 1: 100. This plan does not have 
to be drawn by a professional draft person, 
but should include the internal and external 
areas of the food premises and       clearly 
indicate: 
➢ the type and location of all fittings, 

fixtures and equipment. 
➢ the finishes to all floors, walls, benches 

and ceilings 
➢ description of all light fittings 

 
This information allows Council to provide you 
with professional advice. 

 
Inspection of the proposed site (optional) 

Council recommends that you request a site 
assessment of your proposed premises where you 
wish to register your food business. This will assist 
in determining whether the property is suitable 
for the operation of the proposed food business. 
This site assessment is recommended prior to the 
purchasing or signing a leasing agreement. 

 
An application for this optional on site 
assessment. Upon receipt of this form with the 
appropriate payment, one of Council’s 
Environmental Health Officers will make contact 
to arrange an appointment time. 

 
Consult with Other Council Departments 

To ensure that you meet all of Council’s 
requirements, consultation should also be sought 
from Council’s Planning, Building and Local Law 
Departments.   

 
Phone: 5671 2211 

 
See Council Department Section for further 
information. 
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Registering a New Food Business 

 
Before final approval is given, and prior to opening 
your business you must– 
 
Apply for a Food Act Registration (no fee) 
Complete the application form and return to 
Council. 
If registering as a company: 

• A copy of the certificate of incorporation is 
required 

• Proof of the applicant’s authorization to sign 
for the company 

 
This is an annual registration which must be 
renewed with Council’s Environmental Health 
Section each year. 
 
Have a Final Inspection conducted 
You must contact your Environmental Health 
Officer to make an appointment for a final 
inspection to verify that all works have been 
satisfactorily completed to the required food 
standards and the Food Act 1984. 
 
This must be undertaken prior to opening the 
business. Please allow 2 business days notice to 
ensure obtaining an appointment. 
(Refer to final approval checklist to assist you in 
obtaining final approval)  
 
Please note: Businesses requiring more than one 
final inspection, will incur a fee. 
 
Food Safety Supervisor Nomination 

• Nominate one person as your businesses Food 
Safety Supervisor (FSS). Class 1 & 2 businesses 
only. 

• Provide to Council a copy of your Food Safety 
Supervisors Food Hygiene Training Certificates.  

 

 

 
(For more information about Food Safety 
Supervisors, please refer to the ‘Food Hygiene 
Training Requirements’ and Food Safety 
Supervisor Competencies’ sections) 
 
 
Establish a Trade Waste Agreement 
Submit to Council a copy of your trade waste 
agreement, issued by your local water authority 
(South Gippsland or Westernport Water). 
 
For more information about Trade Waste 
Agreements refer to Commercial Waste section. 
 
Obtain a Food Safety Program 
A Food Safety Program is a written plan that 
explains how each business manages their food 
safety risks. Class 1 and class 2 food premises 
are required to maintain a food safety program 
appropriate to their food business activities and 
have it onsite. 
 
The Food Safety Program, which must be in an 
approved format, can be obtained from Council.  
Alternatively the template can be accessed on 
the internet at 
http://www.health.vic.gov.au/foodsafety/bus/t
emplates.htm#new free of charge. 
 
Businesses can also assess website 
http://www.foodsmart.vic.gov.au/FoodSmart
Web/ and complete the Food safety program 
online. 
 
Council is unable to approve new food 
premises applications without the required 
documentation. 
 

 

http://www.health.vic.gov.au/foodsafety/bus/templates.htm#new
http://www.health.vic.gov.au/foodsafety/bus/templates.htm#new
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Registration of your food business 
 
A certificate of Food Act registration is issued for your food business when all of Council’s requirements 
have been met. This certificate must be kept on the premises at all times.   
 
Registration of your business must be renewed annually. The registration period is from the 1st January 
to the 31st December with invoices being issued in November and payment being due around the 31st 
December. 

 
Maintain your Food Act Registration 
 
To ensure your business can continue to produce and sell food products you must  

• renew your Food Act Registration annually to maintain your registration 

• ensure your Food Safety Supervisor and their training is up to date 

• ensure your Food Safety Program is followed, records completed and they are onsite at all times 
comply with directions/letters issued by Council. 

 
Council undertakes :  

• an annual food safety assessment at your business 

• provides professional food safety advice 

• issues informative newsletters 

• tests food products for compliance 

• swabs equipment and preparation surfaces to ensure cleaning is properly undertaken 

• investigates food related complaints, including food poisoning. 
 
Council’s Environmental Health Officers can inspect your business at any time during business hours, 
including after hours. 
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Setting up a New Food Business 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Food Kit 2013 Flowchart.igx
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Council Departments 
As part of the process of establishing a new food business, it is necessary to consult with other Council 
Departments to determine whether other approvals or permits are required. 
 
Council’s Planning Department 
Ph : 5671 2211 
Further information and consultation can be provided in regard to: 

• Signage (apart from A-frame signs on the footpath) 

• Premises wishing to increase their seating capacity 

• Obtaining a permit for any proposed building works 

• Obtaining a permit for a proposed use of a building/area. 

• If you are wishing to sell/serve liquor. 

• Installation of a mechanical exhaust system 

• Obtaining a permit for change of existing use of a building/area. 
 
Council’s Building Department 
Ph : 5671 2211 
Further information and consultation can be provided in relation to: 

• Building Permits: A building permit is required when constructing a building and may be required 
when renovating/ altering an existing building.  

• Mechanical Exhaust System: A permit may be required for installation. 

• Toilets: Details regarding the number of toilets, urinals and hand wash basins and whether disabled 
toilet access is required. Disabled access to premises must also be 

• Fire Safety/Essential Services: Details on emergency lighting, emergency exists, firefighting 
equipment/extinguisher types. 

 
Council’s Traffic & Local Law Department 
Ph : 5671 22111 

Further information and consultation can be provided in relation to: 

• Parking matters 

• Obtaining a permit for items on a footpath e.g. framed advertising signs, tables & chairs, 
barriers, windbreaks, displays, waste skips, goods on the footpath and roadside food stalls. 

 
 
 
 
 
 
 
 
 



 
 
 
 

10 
 
 
 
 

 
Construction Guidelines for Commercial Premises 
 

Introduction 
These construction guidelines have been designed to provide appropriate information on food premises 
design and construction. 
 
This information is a summary only and further consultation should be sought from the Food Standards 
Code (food premises and equipment) standard 3.2.3 visit: 
https://www.foodstandards.gov.au/publications/documents/3_2_3.pdf  

 
Design and materials 
It is essential that the design of your food business follows a logical work flow from food receipt, 
storage, preparation to serving/displaying food. 
 
Areas intended to be used for preparing and storing foods must be physically separated from : 

• Chemical storage areas 

• Toilets and change rooms 

• Waste storage areas 
 
The materials used in the premises must be durable and able to withstand the regular application of 
cleaning chemicals and cleaning processes. Poor quality fittings and materials will result in repairs and or 
replacement which will be more costly for the business. 
 
The standard of workmanship must also be considered. Uneven tiles, rough finishes and unfinished 
surfaces such as raw wood are unacceptable and will not be approved by Council. 

 
Floors 
Floors in food preparation and food storage areas must be 
constructed of a material that is smooth, impervious and 
able to be effectively cleaned and sanitised. 
 
Coving may be required at floor and wall junctions of all 
food preparation, handling, serving and wet areas. This 
will assist in floor cleaning operations and will help to 
prevent a build-up of dirt or food particles.  
 
Coving should extend up the wall to a height of not less 
than 75 millimetres, with a minimum radius of 25 mm and 
be constructed in such a way as to produce a smooth 
continuous union. 
 
 

https://www.foodstandards.gov.au/publications/documents/3_2_3.pdf


 
 
 
 

11 
 
 
 
 

 
 
Where cleaning with hoses is anticipated, floor drains 
connected to sewer are required. The floor must be 
appropriately graded not less than 1:100 so that the water 
flows to each floor drain and does not pool. Graded floors 
should have a maximum distance of 5 meters to any drain. 
 
Rubber matting is not recommended for use due to its 
difficulty in cleaning at an acceptable frequency. 
 
Examples of appropriate floor finishes are: 

• Tiles 

• Polished seated concrete 

• Polyvinyl sheeting 

• Epoxy resin 
 

Walls 
Stainless steel splashback & tiling  
 
Walls in food preparation and storage areas must be smooth, impervious and durable and be able to be 
cleaned. They must also be able to prevent the entry of pests, dirt and dust. 
 
Walls junctions to food preparation benches, sinks and cooking equipment require a splash back which is 
durable and is adhered directly to the wall and appropriately sealed with no gaps. Splash backs to cooking 
equipment must be of a fire resistant material. 
 
Examples of appropriate wall finishes are: 

• Tiles 

• Stainless steel 

• Laminated panels 

• Washable painted surface 
 

Ceilings 
Walls in food preparation and storage areas must be smooth, impervious and durable and be able to be 
cleaned. They must also be able to prevent the entry of pests, dirt and dust and be appropriately sealed 
at the ceiling/wall junction. 
 
Types of ceiling surfaces are fibrous plaster, plaster board, fibrous cement or cement render. 
 
Suspended ceiling panels are not suitable for use in food preparation areas. 
 

 



 
 
 
 

12 
 
 
 
 

 
Lighting 
Food premises must have a lighting system that provides sufficient natural or artificial light. Australian 
Standard 1680-1976 outlines lighting requirements for food businesses. Sufficient lighting is required to 
allow for safe food handling activities and for effective cleaning to be carried out in all food preparation, 
servery and storage areas including cool rooms and freezer rooms. 
 
Light fittings should be recessed or fitted flush to the ceiling and be fitted with shatterproof covers or 
alternatively shatterproof diffuser tubes. This prevents physical contamination of food in the event of a 
breakage or power surge. 
 
Dimmer lighting is acceptable for dining areas. 
 
As a general rule: 5 watts of fluorescent lighting per square meter of flooring provides 100 lux of lighting 
with a ceiling height of 3 meters. 
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Ventilation 
Most food premises with commercial cooking equipment 
must provide mechanical ventilation to effectively 
remove fumes, smoke, steam and vapours from the 
premises.  
Commercial dishwashers (other than those under a 
bench), also require a mechanical exhaust system to 
prevent steam condensation. 
 
A mechanical exhaust system is required if the cooking 
equipment / dishwasher has a: 

• Total electrical power input exceeding 8kW; or 

• Total gas input exceeding 29MJ/h; or 
 

Total maximum power input to more than one piece of 
equipment exceeds: 

• 0.5kW electrical power; or 

• 1.8MJ gas/meter square of floor area of the room or enclosure. 
 
All cooking equipment must be located underneath the mechanical exhaust system. 
The canopy hood shall extend a minimum of 150mm beyond the perimeter of all cooking equipment. 
Mechanical exhaust systems which are domestic are not approved.  
 
Mechanical ventilation systems must comply with Australian Standard 1668.2-2002 Mechanical 
Ventilation for acceptable indoor air quality.  
 
The positioning of extraction flues and vents must be carefully considered so that odour nuisances do not 
occur. 
 
Permits may be required from Council’s Building and Planning Departments for the installation of 
mechanical ventilation systems. 
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Construction Guidelines for Commercial Premises 
 
Food storage 
Food storage areas must be constructed of materials which are 
smooth and impervious and easy to be cleaned, including 
shelving. 
 
All food must be stored on the shelving provided, so adequate 
shelving is required and not stored on the floor surface, unless 
on castors. 
 
Dried ingredients once opened are required to be stored in 
cleanable food grade containers with tight fitting lids. 
Shelving should be a minimum of 15 centimeters above the floor 
surface to assist with floor cleaning operations. 
 
All cold store and frozen storage equipment is recommended 
to be placed on castors to assist with floor cleaning 
operations. It is recommended that these units have a digital 
temperature displays to assist with temperature monitoring 
activities 
 

Hand wash basins 
Hand washing facilities must be provided to all food 
preparation / servery areas and be easily accessible to food 
handlers. They must be no further than 5 meters from where 
food is being handled. 
 
Hand wash basins should be hands free, of an adequate size 
and be supplied with warm water (40 °C) through a single 
faucet, antibacterial liquid soap and disposable paper 
toweling with a waste bin. Hands free devices can be 
electronic or operated by mechanical means such as a 
foot/knee operated unit. 

 
Food preparation sink 
A separate sink must be provided where food preparation 
involves the washing of foods such as raw fruits and 
vegetables. This sink is to be utilized for this purpose only 
and not for hand or equipment washing. 
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Equipment/utensil cleaning 
 
Equipment and utensil cleaning sinks must be supplied with hot and cold 
water through a single faucet and the basins must be large enough to 
immerse the largest equipment. 
 
A double bowl sink must be provided for the cleaning and sanitising of 
equipment and utensils, or; 
 
A single-bowl sink and a commercial dishwasher with a display indicating 
the rinse/sanitizing cycle temperature. All equipment/utensils must be 
able to fit into the dishwasher. 
 
Dishwashers must be able to operate at 80° C for 2 minutes for 75 °C for 
10 minutes or 70 °C for 15 minutes to effectively sanitise. 
 
Adequate space is also required for draining/ 
drying equipment/utensils after cleaning 

 
 

Chemical/cleaning equipment storage 
Cleaning chemicals (including pest control chemicals) and 
cleaning equipment must be stored in a designated cupboard or 
room, located away from food preparation and food storage 
areas. 
 
Chemicals if stored incorrectly have the potential to contaminate 
food and food contact surfaces. All chemicals should be 
appropriately labeled. Food grade sanitisers with a chlorine based 
active ingredient are recommended. 
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Cleaners sink 
A cleaner’s sink is required to allow for the disposal of waste 
water from mop buckets and to refill buckets. Waste water must 
not be disposed of into equipment washing or food preparation 
sinks or into the storm water system. This sink must be connected 
to sewer and supplied with hot and cold water. 
 
Cleaner’s sinks are generally located outside near bin 
wash/storage areas, away from food preparation and storage 
areas. 
 
 

Staff/personal storage 
Personal belongings may carry dirt, hair and other foreign matter 
which can pose a risk of contamination to food products. 
 
All personal belongings must be stored in a designated room or 
cupboard separate to all food preparation and food storage areas. 

 
Water supply 
Constant potable hot and cold running water from mains supply is 
required at all times to the premises. Hot water must be at a 
sufficient temperature of at least 70 °C to sanitise equipment. 
Instantaneous hot water units are recommended. 
 
Sewerage and waste water disposal All waste water and sewerage generated by the business must be 
drained to sewer. Waste water cannot be disposed of into a storm water drain.  
 
All piping must be maintained effectively to minimize any likelihood of sewerage and waste water 
polluting the water supply or contaminating food. 
 
For further information, contact your local water authority. (South 
Gippsland Water on 1300 851 636 & Westernport Water on 1300 
720 711 ). 
 
Fixtures, fittings, and equipment 
All fixtures, fittings and equipment must be durable, impervious, 
easy to clean and in good working order.  
 
All fixtures and equipment should be either fixed to the floor, 15 
centimeters off the floor or on castors to allow more easy 
movement to assist with cleaning operations. 

 

tel:1300720711
tel:1300720711
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Garbage bin wash area 
To enable garbage bins to be effectively cleaned, preventing odour 
problems and attracting pests, a paved/concreted area, graded and 
drained to the sewer must be provided for bin cleaning activities. Hot 
and cold water is required to be supplied to this area. 
 
Alternatively, businesses can enter into a commercial arrangement 
and have bins cleaned onsite by a contractor if approved by Council. 
An agreement letter may be required to be provided to Council and 
this would be a condition on the food registration for the business. 
 

 

Commercial waste 
Commercial waste covers general waste, recyclables, organic waste 
and waste oil. All commercial waste must be able to be maintained 
onsite at the premises prior to collection. 
 
The bins/waste skips must be of a suitable size, quantity, be able to be 
effectively cleaned and have tight fitting lids. Waste must be removed 
from the premises at a frequency which prevents overflowing which 
would attract pests which could enter the premises. Garbage bins 
should be located so they can be emptied without being transported 
through food preparation areas. 

 
 
Toilets 
A food business must ensure that adequate toilets are available for the 
use of food handlers working at the food premises. 
 
Separate toilets for food handlers and customers are not required and 
‘combined’ toilets should be considered adequate. 
 
Toilets must be separated from areas which  
open onto food preparation/display areas via  a ventilated space with a 
self-closing door. 
 
Toilets must be supplied with hand wash basins within or adjacent to 
toilets with hot and cold water, antibacterial liquid soap and either disposable paper toweling or an air 
dryer. 
 
To prevent customers from contaminating food, access to customer toilets should not be through food 
preparation areas. To determine the number of toilets/urinals and whether disabled access is required, 
consultation should be sought with Council’s Building Department. 
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Smoke free dining 
There are now smoke free requirements in place for food premises for all enclosed dining areas. 
Outdoor dining areas must also be smoke free if the area has a roof and the total actual area of wall 
surfaces exceeds 75% of the total notional wall area. 
 
No smoking signs must also be displayed to clearly indicate smoke free areas. No Smoking signs must be 
displayed so that a person is reasonably likely to see one or more of the signs either on entering the 
premises or area or from within the premises or area.  
 
No smoking stickers can be obtained by ringing the Department of Health on 
1300 136 775. 
 
Food businesses wishing to sell tobacco products can do so without a license (excluding specialist 
tobacconist stores) and are generally sold via tobacco vending machines. Approved positioning of 
vending machines, signage and not selling to persons under 18 years of age are the minimum 
requirements. 
 
For further information, visit www.health.vic.gov.au/tobaccoreforms or contact Council’s Environmental 
Health Section on 1300 787 624. 
 

 
Proprietor’s name  
It is a requirement under the Food Act 1984 to display the registered proprietor’s name in a prominent 
position at the front of the premises. 
 
It is recommended that this is displayed on the front window or door of the premises. 
 

 
Food transport vehicles 
Vehicles used to transport food must be designed and constructed to protect food and be able to be 
effectively cleaned. 
 
Food transport vehicles although not requiring separate food registration will need to be assessed as 
part of the registration process. 

 
 
 
 
 
 
 
 

http://www.health.vic.gov.au/tobaccoreforms
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Examples of Operations/Criteria for Judging the Adequacy of Equipment 
Provisions 

 

Type of operation carried out: Criteria for judging adequacy: 

Cooking/processing 
Adequate equipment to ensure that the process reaches the 

temperature or other parameter required to destroy 
pathogens 

Cooling & refrigerated storage of 
potentially hazardous foods 

Adequate equipment to cool food in accordance 
with the requirements of FSANZ Standard 3.2.2. 

(60ºC to 21ºC in 2 hours and 21ºC to 5ºC in 4 
hours), and hold food under temperature control. 

Adequate refrigeration space available 

Displaying potentially hazardous foods 

Adequate refrigerated or hot display counters to 
ensure that all displayed food is displayed in 

accordance with temperature requirements of 
FSANZ Standard 3.2.2 (5ºC or below and 60ºC or 

above) and is protected from contamination 
(including by the public) 

Transporting chilled potentially 
hazardous food 

Refrigerated equipment or insulated containers appropriate 
to ensure food is capable of being maintained at 5ºC or 

below 

Washing fruit & vegetables 
Where food handling involves frequent washing 

of fruit and vegetables a food preparation sink is required 

Utensil & equipment 
washing & sanitising 

Double bowl sink and/or dishwasher that sanitises 

Hand washing 
All staff have easy access to hand washing 

facilities 

Floor & general cleaning requirements 

Cleaners sink, hose connections, curbed drain 
connected to the sewer or other facility for cleaning the 

equipment used for cleaning the premises and for 
disposing of dirty water 
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Food Hygiene Training Requirements 

 
All food premises that operate in Victoria need to 
ensure that their food handlers have the skills and 
knowledge required to keep food safe in the 
workplace. 
 

Class 1 and Class 2 Businesses  
 
All Class 1 and class 2 businesses require a Food 
Safety Supervisor as per the Food Act 1984. 

A Food Safety Supervisor is someone who: 

• Knows how to recognise, prevent and alleviate 
food handling hazards at your premises ; 

• Has a statement of attainment that shows the 
required food safety competencies from a 
Registered Training Organisation (RTO); 

• has the ability and authority to supervise other 
people handling food at the premises and 
ensure that food handling is done safely. 

The Food Safety Supervisor can be: 

• The Owner 

• The Manager or a staff member 

• A person external to the business (e.g. 
someone working across several business 
sites) 

 

The Food Safety Supervisor must be able to: 

• know what their role is and what their 
responsibilities are 

• have relevant and appropriate training 

• allocate time in their day to undertake food 
safety supervisor tasks 

• are able to supervise other staff and ensure 
staff are aware who the food safety supervisor 
is; and 

• they know what to do if there are any food 
safety issues in your business. 

 
The Food Safety Supervisor doesn't have to be 
on the premises at all times. However they must 
be able to know how food is being handled 
when they are not on the premises.  
 
For further information in relation to Food 
Safety Supervisors, visit 
www.health.vic.gov.au/foodsafety 
or contact Council’s Environmental Health 
Section on ph : 1300 787 624. 
Refer to Food Safety Supervisor Competency. 
 

Class 3 and Class 4 Businesses 
 
Class 3 and class 4 food premises are not 
required to nominate a Food Safety Supervisor.  
They must however ensure that staff members 
have the skills and knowledge they need to 
safely handle food in their work roles.  
 

Council recommends that all food handlers 
other than Food Safety Supervisors 
undertake food hygiene training.  
 
Refer to Council’s list of Registered Training 
Organisations for accredited training, or 
alternatively, visit Food Safety Vitoria website 
at www.health.vic.gov.au/foodsafety 
to access ‘Do Food Safely’ a free on-line learning 
program. 
 

  

http://www.health.vic.gov.au/foodsafety
http://www.health.vic.gov.au/foodsafety


 
 
 
 

21 
 
 
 
 

 
Food Safety Supervisor Competencies 

 
The following are the minimum competencies a Food Safety Supervisor must complete. It is important 
that your Food Safety Supervisor completes training in the relevant food sector.  
 

Food Sector  Minimum Competency 

Food Processing 
Businesses such as food product 
manufacturers including flour mills, 
canneries, packers, bakers, breweries 
and wineries.  

FDFFS2001A ‘Implement the food safety program and 
procedures’ 
 
Previous course code: 
FDFCORFSY2A ‘Implement the food safety program and 
procedures’ 

Retail  
Businesses such as supermarkets, 
convenience stores, grocers and 
delicatessens 

SSIRRFSA001A 'Apply retail food safety practices' 
OR 
 
Use both units from the Hospitality  
Sector below 

→ Take away and fast food 
businesses can be considered 
either retail or hospitality food 
businesses 

Previous course code: 

WRRLP6C ‘Apply retail food safety practices’ 

Hospitality  

Businesses such as restaurants, cafes 
and hotels  

SITXFSA101 ‘Use hygienic practices for food safety’ 
SITXFSA201 ‘Participate in safe food handling’  
OR 
 
Use unit from Retail Sector above 

Previous course codes: 
SITXOH002A ‘Follow workplace hygiene procedures 
SITXFSA001A ‘Implement food safety procedures’ OR 
 
THHGHS01B ‘Follow workplace hygiene procedures 
THHBCC11B ‘Implement food safety procedures’  
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Health  

Businesses such as hospitals  

HLTFS207C 'Follow basic food safety practices' 
HLTFS310C 'Apply and monitor food safety  
requirements' 
HLTFS309C 'Oversee the day-to-day  
implementation of food safety in the workplace' 
OR 
 
HLTFS207B 'Follow basic food safety practices' 
HLTFS310B 'Apply and monitor food safety  
requirements' 
HLTFS309B 'Oversee the day-to-day  
implementation of food safety in the workplace' 

Previous course codes:  
HLTFS7A 'Follow basic food safety practices' 
HLTFS10A 'Apply and monitor food safety  
requirements' 
HLTFS9A 'Oversee the day-to-day  
implementation of food safety in the workplace' 

Community Services  

Businesses such as childcare centres, 
nursing homes, hostels, and Meals on 
Wheels services  

Use all three units from the Health sector above.  

Transport and distribution  

Businesses such as warehouses  
Use relevant units from other sectors.  

 
http://www.health.vic.gov.au/foodsafety/skills_knowledge.fss.htm 

 
For a complete list of Registered Training Organisations visit the National Training Information Service 

website at www.training.gov.au 
 
 
 
 
 

 
 

http://www.health.vic.gov.au/foodsafety/skills_knowledge.fss.htm
http://www.training.gov.au/
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Food Safety Programs 
 

A Food Safety Program is simply a written plan 
that shows what a business does to ensure that the 
food it sells is safe for human consumption. It is an 
important tool for helping businesses that handle 
process or sell potentially hazardous foods to 
maintain safe food handling practices and protect 
public health.  
 
As part of the registration process for a food 
business, Council will classify your food business 
based on the food safety risk of the type of food 
that you plan to handle. Not all classes of food 
businesses require a food safety program. 
 

Class 1 food businesses are required to have a 
food safety program. This program must be an 
independent (non-standard) food safety 
program which must be developed specifically 
for the food handling activities of the premises. 
Class 1 businesses are required to have 2 annual 
compliance checks : 
• 1 annual audit by a Department of Health 

approved Food Safety Auditor (fee 
applicable; visit http://www.health.vic.gov 
.au/foodsafety/bus/auditing.htm for a list of 
approved Food Safety Auditors) 

• 1 annual assessment of compliance by 
Council (no fee) 

 
Class 3 food businesses do not require a food 
safety program, however class 3 businesses need 
to complete minimum food safety records. 

 
Copies of the minimum records can be obtained 
from Council  or downloaded from the Department 
of Health’s website at 
http://www.health.vic.gov.au/foodsafety/ 
bus/class/html 

Under the Food Act 1984, businesses that are either 
required to have a Food Safety Program or keep 
minimum records must do so and maintain these at 
the premises at all times. Council can issue fines for 
non-compliance. 

 
Class 2 food businesses are required to have a 
food safety program. Class 2 businesses can 
choose to: 
• Have an independent ( non-standard ) food 

safety program that is developed 
specifically for the premises. Choosing this 
option will require an audit by a 
Department of Health approved Food 
Safety Auditor ( fee applicable ) 
Use a suitable food safety program 
template registered with the Department 
of Health. 

 
Class 4 food businesses do not require a food 
safety program or need to complete minimum 
records. 
 

For further information about Food Safety 
Programs, contact Council’s Environmental Health 
Section on 1300 787 624 or visit the Department of 
Health’s website. 

http://www.health.vic.gov.au/foodsafety/bus/auditing.htm
http://www.health.vic.gov.au/foodsafety/bus/auditing.htm
http://www.health.vic.gov.au/foodsafety/bus/class/htm
http://www.health.vic.gov.au/foodsafety/bus/class/htm
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Food Safety Programs 
 
The following Food Safety Programs for Class 2 businesses have been approved for use by the 
Department of Health. 
 

Template Name Available From Cost 

Food Service and 
Retail Business 
(No:1, version 3) 

www.health.vic.gov.au/ 
foodsafety/bus/programs/htm 

Free download  

Food smart www.foodsmart.vic.gov.au Free download 

Food Service & Retail Business Template (No: 1, version 3) 

For new food businesses, Council may provide a free hard copy of this food safety program template. 
 
Please note: This food safety program does not need to be submitted to Council. If you add any 
additions to the program, copies of these will need to be submitted to Council’s Environmental Health 

Section. 
 
Food Smart Template 
The Food Smart Template is an interactive based template for food service and retail businesses. By 
answering questions about what you do in your business, Food Smart will construct a food safety 
program specific to your business.  
 
Your completed food safety program can then be emailed to Council’s Environmental Health Section: 
health@cardinia.vic.gov.au, as well as printed out for your own use.  
 
For further information about food safety programs, contact Council’s Environmental Health Section on 
ph 5671 2211 

  

https://www2.health.vic.gov.au/public-health/food-safety/food-businesses/food-safety-program/food-safety-program-templates/food-safety-program-template-class-2
https://www2.health.vic.gov.au/public-health/food-safety/food-businesses/food-safety-program/food-safety-program-templates/food-safety-program-template-class-2
../../../../../User.Data/maloneyl/Desktop/www.foodsmart.vic.gov.au
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Food Labelling 

 
Food labels are a wealth of information. The Food 
Standards Code is the code which outlines all 
labelling requirements for Australia and New 
Zealand. 
 
The following information is a guide for businesses 
wishing to sell pre-packaged food products: 
 
All foods sold for retail purposes must be labelled, 
except for : 

• Food not in a package  e.g. fresh fruit 

• Food made and packaged on the premises 
from where it is sold e.g. bakeries 

• Food packaged in the presence of the 
customer, for example at a delicatessen or a 
take-away food shop.  

• Food delivered packaged at the customer’s 
request, for example home delivered pizza.  

• Food sold at a fund raising event for charitable 
purposes like a school fete.  

• Individual serve packages that are sold in a 
large package such as a 12 pack of corn chips, 
although the information has to be on the 
outer package 

 
The following information must appear on a 
food label and be in English: 

• The name of the food  

• Premises and lot identification 

• Business name and address 

• Mandatory warning and advisory 
information 

• Ingredient labelling 

• Date mark 

• Health and safety advice for consumers 

• Nutrition information panel 

• Characterising ingredient declaration 
(percentage labelling) 

• The country of origin 
 
Food labels, what do they mean? 
To determine the minimum requirements to be 
included on a food product label, visit 
http://www.foodstandards.gov.au/industry/lab
elling/pages/default.aspx 
or contact Council’s Environmental Health 
Section on 1300 787 624. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

http://www.foodstandards.gov.au/industry/labelling/pages/default.aspx
http://www.foodstandards.gov.au/industry/labelling/pages/default.aspx


 
 
 
 

26 
 
 
 
 

 
Food Allergens 

 
Food Allergens can cause severe or mild to 
moderate allergic reactions to people who suffer 
from allergies. 
 
The Australian New Zealand Food Standards Code 
(Standard 1.2.3 clause 4 Mandatory Warning and 
Advisory Statements and Declarations) requires 
that eight allergens must be advised to customers 
either on the package of a food, or by the request 
of the customer.  
 
The 8 allergens are : 

1. Cereals containing gluten and their 
products namely wheat, rye, barley, oats 
and spelt and their hybrid strains 

2. Crustaceans and their products  
3. Egg and egg products  
4. Fish and fish products 
5. Milk and milk products  
6. Tree nuts and sesame nuts and their 

products other than coconut  
7. Peanuts and soybeans and their products  
8. Added sulphites in concentrations of 

10mg/kg or more  
 
For more detailed information on each of the 8 
allergens, visit 
Allergen and intolerance Fact sheets for businesses 

 
Food Allergen and Intolerance Information Kit 
 
To assist food businesses to identify food 
allergens and provide some supporting 
materials that can help a business implement a 
basic plan on handling and preparing foods with 
allergens visit Food Allergen and Intolerance 
Information Kit for Food Businesses 
 
For more information on allergens visit: 
https://www2.health.vic.gov.au/public-
health/food-safety/food-businesses/food-
allergen-awareness or contact Council’s 
Environmental Health Section on 9688 2000. 

 
 

https://www2.health.vic.gov.au/public-health/food-safety/food-businesses/food-allergen-awareness
https://www.allergyfacts.org.au/shop/product/29-food-allergen-kit-for-food-service
https://www.allergyfacts.org.au/shop/product/29-food-allergen-kit-for-food-service
https://www2.health.vic.gov.au/public-health/food-safety/food-businesses/food-allergen-awareness
https://www2.health.vic.gov.au/public-health/food-safety/food-businesses/food-allergen-awareness
https://www2.health.vic.gov.au/public-health/food-safety/food-businesses/food-allergen-awareness
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Commercial Waste 
 
Trade Waste Agreement 
 
South Gippsland Water and Westernport Water 
require most commercial food businesses to install 
a grease trap and have a trade waste agreement in 
place for their business. 
 
A trade waste agreement outlines the conditions 
for discharging commercial waste in to the sewer 
system as well as installing and maintaining a 
grease trap. A copy of this agreement must be 
provided to Council. 
 
Grease traps collect fats, oils, grease and food 
particles which reduce the risks associated with 
sewer pipes blocking. All kitchen fixtures, including 
floor drains, kitchen sinks, dishwashers, cleaner’s 
sinks and bin wash areas must be connected to the 
grease trap. 
 
Grease traps can be placed above or below ground 
and must be installed by a licensed plumber. 
The location must allow access for regular pump 
outs and other maintenance. 
 
Council must approve the chosen location, 
preferably outside or otherwise away from food 
preparation and food storage areas. 
 
South Gippsland Water & Westernport Water 
determines the type and size of a grease trap 
required. 
 
If no grease trap is required by your Local Water 
company, a letter allowing an exemption must be 
submitted to Council. 
 
If a trade waste agreement is not provided to 
Council, the matter is referred to South Gippsland 
Water & Westernport Water for follow-up. 

 
General Waste / Recycling 
 
Council provides one 80/120 Litre wheelie bin 
for general waste and one 240 Litre wheelie bin 
for recyclables for commercial properties. 
These are collected weekly. 
 
All waste must be contained on site, so 
adequate space in a location approved by 
Council’s Environmental Health Section is 
required before Council will consider issuing a 
Food Act Registration Certificate. 

 
Waste Oil 
 
Liquid waste oil from cooking processes such as 
from deep fryers must not be disposed of in 
your general rubbish bin. Oil can be recycled 
and collected free of charge from your 
business. 

 
For further information in relation to 
commercial waste contact Council on 5671 
2211 
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Temporary Food Premises 
 
Temporary food premises 
 
Food businesses (including mobile food businesses) 
may wish to operate a temporary food premises on 
occasion. e.g. attend a festival and sell food.  
 
To legally operate a temporary or mobile food 
premises in Victoria, you must make application 
online through Streatrader  
(operated by the Department of Health and is a 
state-wide registration process):  

1.  
1. Streatrader will require you to either register 

or notify your temporary and mobile food 
premises with Council online in order to 
operate anywhere in Victoria  

2. Once a registration or notification is 
complete, you will need to lodge a statement 
of trade (SOT). This informs all relevant 
councils where and when you will be trading 
in their districts.  

 
For further information visit  
https://streatrader.health.vic.gov.au Alternatively, 
you can contact Council’s Environmental Health 
Section on 1300 787 624. 

 
 

Mobile food van 
 
  

 
 
 
 
 
 
 
 
 
 
 

https://streatrader.health.vic.gov.au/public_site
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Sustainable Food Businesses 
 
Council encourages all food businesses to reduce greenhouse emissions, conserve water and employ 
sound waste management principles. Implementing sustainable practices in your business will equip your 
business for the challenges and opportunities ahead. 

 
Energy 
• Energy efficiency and best practice for businesses 

• Renewable energy – consider using green power 

 
Waste and Recycling 
• Waste – working towards zero waste 

• Recycling – the power of green purchasing, effective recycling and composting of organic waste 

 
Water 
• Water saving – purchase water-saving equipment and consider using recycled water, e.g. use in 

toilets 

 
Rebates and Grants 
• www.resourcesmart.vic.gov.au 

• www.yvw.com.au 

• http://www.sgwater.com.au/ 

• www.westernportwater.com.au  
 

 
Buildings and Renovations 
• Investigate design and technology solutions to manage the business’ carbon footprint/operating 

costs 

 
For further information, visit www.resourcesmart.vic.gov.au, or contact Council’s 
Sustainability Section on 5671 2211 
 
 
 
 
 
 
 
 
 

http://www.resourcesmart.vic.gov.au/
https://www.yvw.com.au/Home/Aboutus/Contactus/
https://www.yvw.com.au/Home/Aboutus/Contactus/
http://www.sgwater.com.au/
http://www.westernportwater.com.au/
http://www.resourcesmart.vic.gov.au/
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Food Safety Information at your Fingertips 
 
Links: 
 
 Business Victoria          
 Ph: 132 215 
 www.business.vic.gov.au  
 For information about starting and managing a business.  
 
 Food Safety Victoria – Department of Health     
 Ph: 1300 364 352 
 www.health.vic.gov.au/foodsafety 
 For information in relation to food safety, food safety 
 supervisors and food safety programs. 
 
 South Gippsland Water        
 Ph: 1300 851 636 

 http://www.sgwater.com.au/ 
 
 Westernport Water          
 Ph: 1300 720 711  
 www.westernportwater.com.au  
 
 For information regarding the installation of a grease trap,  
 trade waste agreement and advice on reducing water 
 consumption. 

 
 Consumer Affairs Victoria         
 Ph: 1300 558 181 
 www.consumer.vic.gov.au 
 For information on how to register your business name. 
 
 Victorian Commission for Gambling & Liquor Regulation   
             Ph: 1300 182 457 
 www.vcglr.vic.gov.au 
 For information in relation to selling and serving liquor. 
 
  

http://www.health.vic.gov.au/foodsafety
http://www.sgwater.com.au/
tel:1300720711
http://www.westernportwater.com.au/
http://www.consumer.vic.gov.au/
http://www.vcglr.vic.gov.au/
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              Food Standards Australia and New Zealand (FSANZ)    
              Ph: (02) 6271 2222 
 www.foodstandards.gov.au 

 
 
Industry Associations – membership of an industry association can provide advice and 
assistance specific to your food industry:  
 
 Australian Hotels Association of Victoria      
 Ph: 8631 7966 
 www.ahavic.com.au 
 
 Baking Industry Association of Victoria       
 Ph: 5461 1150 
 www.baking.com.au 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

http://www.foodstandards.gov.au/
http://www.ahavic.com.au/
http://www.baking.com.au/
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Glossary 
 
Food Premises 
Any premises including land, vehicles, parts of structures, tents, stalls and other temporary structures, 
boats or pontoons used for the handling of food for sale, regardless of whether the premises are owned 
by the Proprietor, including premises used principally as a private dwelling, but does not mean food 
vending machines or vehicles used only to transport food.  
 
Pathogens 
An agent causing disease or illness such as a bacterium or a virus. 
 
Potable Water 
Water that is acceptable for human consumption 
 
Potentially hazardous food handling of food 
Food that has to be kept at certain temperatures to minimise the growth of any pathogenic 
microorganisms that may be present in the food or to prevent the formation of toxins in the food. 
 
Proprietor  
A Proprietor of a food business is: 

(a) the person carrying on the food business, or 
(b) if that person cannot be identified – the person in charge of the food business. 

 
Sanitise 
To apply heat or chemicals, heat and chemicals, or other processes, to a surface so that the number of 
micro-organisms on the surface is reduced to a level that : 

(a) does not compromise the safety of food with which it may come into contact; and 
(b) does not permit the transmission of infectious disease. 

 
Sewage 
Includes the discharge from toilets, urinals, basins, showers, sinks and dishwashers whether discharged 
through sewers or by other means. 
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Final Approval Checklist 

 
Premises set up in accordance with layout plan and all works completed 
 
Appropriately completed food registration application form submitted with appropriate 
payment 
 
Food Safety Program issued (Class 2) / submitted (Class 1) and onsite 
 
Food Safety Supervisor nominated and copies of accredited food hygiene training 
certificates submitted to Council 
 
Probe thermometers and swabs available at premises 
 
Copy of South East Water trade waste agreement/exemption letter submitted to Council 
 
All equipment operational, e.g. fridges working to allow for temperature testing 
 
All hand-wash basin(s) working and supplied with warm water, antibacterial liquid soap 
and disposable paper towelling 
 
Hot and cold water available to all sinks 
 
Liquid detergent, sanitiser and cleaning equipment available 
 
Premises appropriately clean 

 
Any other documentation as required by Council. Eg, Bin wash agreement 
 
Contact Council’s Environmental Health Section to arrange a final inspection (allow 2 days 
notice) 

 
At the time of the final inspection, if the Environmental Health Officer is satisfied that all 
requirements have been met, your Environmental Health Officer will give you verbal approval to 
commence operating your food business. 
 
A Food Act Registration Certificate will then be issued by Council. 
 


