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Well Done!
Congratulations to all food business that have 
undertaken the City’s I’m alert online food safety 
training programme. Since the programme fi rst 
launched in 2009, over 3000 of the City’s food 
handlers have taken advantage of the FREE 
online training.

The City of Swan takes food hygiene very seriously. 
All food businesses have an overall responsibility 
for doing whatever is reasonable to make sure that 
they do not make food unsafe or unsuitable for 
people to eat.

 Welcome In this spring edition of our Feedback newsletter we look at the correct 
ways of storing food as well as taking a look at how you and your staff 
can reduce the risk of a fi re occurring in your kitchen.

Just how humane are you?
The Swan Valley has been crowned Australia’s fi rst Humane Food Region. 
This means that Chefs and Producers within the valley are making a conscious 
effort to ensure that the food that is consumed by their patrons has lived a happier, 
healthier life. This may include cage free eggs, chicken and free range pork.

This training programme will assist in ascertaining 
the required skills and knowledge. The program is 
very easy to follow and can be undertaken at any 
time, visit www.cityofswan.imalert.com.au to 
conduct training now.

You ask, do customers really care if their food 
on their plate lived happily once upon a time? 
Apparently yes they do. Research shows that half 
of all Australian consumers would prefer to buy 
humanely produced food. Not only does it taste 
better but enjoy their meal knowing that the 
animal was treated kindly. 

It is also a good way to help promote 
your business.

Currently the Swan Valley Humane region 
programme includes 30 of the valleys restaurants 
and cafes. The program was initiated by the City of 
Swan and RSPCA WA, led by six local ambassadors 
who are all notable compassionate chefs.
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To fi nd out more on this program or to join the growing number of Australian businesses that are 
choosing wisely and in turn, showing they care about the welfare of farm animals visit 
http://www.swanvalley.com.au/About_Swan_Valley/Food_Wine/Humane_Food_Region
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Food storage
Correct and safe storage of food within your 
premise is essential for food safety.

There are three areas of food storage—dry, cold and frozen. 
In relation to food storage the Food Safety Standards 
require:

(1) A food business must, when storing food, 
store the food in a such a way that:
(a) It is protected from the likelihood 

of contamination; and
(b) The environment conditions under which it is stored 

will not adversely affect the safety suitability of the food.
(2) A food business must, when storing 

potentially hazardous food:
(a) Store it under temperature control; and
(b) If it is food that is intended to be stored frozen, 

ensure the food remains frozen during storage.
So what does this mean? When operating a food business it is 
important to correctly maintain your storage areas to allow food 
to be stored safely. Some simple tips are as follows.

Dry Storage
 Prevent pests entering or inhabiting the 

storage area. Regularly look for signs of pest 
activity.

 Keep the storage area clean and uncrowded. 
A crowded storage area is diffi cult to keep 
clean.

 Do not store food on the fl oor, it makes it 
diffi cult to clean around and attracts pests.

 Always store food products in clean, 
uncontaminated covered containers. All 
open foods must be sealed to prevent 
contamination.

 Ensure food does not stay in storage too 
long and rotate stock (check use by dates 
and best before).

Cold Storage
 Store potentially hazardous 

foods in cold storage areas 
like a cool room or fridge.

 Always check that your cool 
room or fridge is 5°C or 
cooler. Check this with your 
thermometer (twice a day).

 Do not overload your 
cool room or fridge. 
This may affect the 
circulation of cold air.

 Always store food products 
in clean, uncontaminated 
covered containers. All open 
foods must be sealed to 
prevent contamination. Food 
should be clearly labelled and 
dated. Practice stock rotation.

 Always ensure that raw food 
is stored below or away from 
ready to eat foods. Ready to 
eat foods should be stored 
above raw foods (meat and 
poultry) to prevent dripping.

 Keep your fridge or cool room 
clean – keep all surfaces clean 
and free from mould including 
seals and fans.
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Frozen Food
 Always ensure that the freezer is –15°C or below, 

check with thermometer (twice a day).
 Always check thermometers are working 

accurately and check that food is frozen hard.
 Store food in covered and sealed in clean, uncontaminated 

containers that are clearly labelled. Practice stock rotation.
 Do not store food on the fl oor of freezer
 Keep freezers clean

What if something goes wrong?

Receiving food safely
Before a food can be stored it must fi rst be received. 
As well as ensuring that you are storing your food correctly 
and safely it is also very important that you ensure that the 
food you receive from your supplier is not contaminated. 

Here are some simple steps to follow:

 Ensure food is covered during transportation 
and when it arrives to your premise

 Check the Best Before and Use By dates.
 When possible arrange delivery time when someone is at 

work to inspect the food and that it is appropriately stored.
 If food is contaminated or you suspect it is, you 

should return it immediately to the supplier.

Bacterial Bits
Cleaning cloths are an ideal environment for bacterial 
growth, they trap dirt and food, are normally wet and 
are kept at room temperature all day. So when they 
are used they are likely to spread germs. 

So it’s best to always use a clean cloth which is sanitised 
daily to clean equipment in your premises. Paper towels 
are better for drying as they can be used once and 

 Always throw away food that has signs of contamination such as pest 
infestation or is mouldy.

 Throw away food that has damaged packaging.
 Regularly service your cool room or fridge/freezer.
 Throw away hazardous foods that have been warmer than 5°C for more 

than 4 hours.
 If you are unsure how long the freezer has not been working properly, 

or you are unsure about the safety of the food, throw the food away.

Remember if food should be chilled or hot, 
you check the temperature of the food when 
it is delivered to your business and make 
sure it is below 5°C or above 60 °C. If it is not 
then do not accept it.

thrown away. Cloth towels should never be used for 
wiping hands. 

Another great breeding ground for bacteria are aprons. 
Aprons should be washed on a daily basis. Never let staff 
wear aprons whilst on their breaks or going to the toilet. 
Should a staff apron get dirty as the day progresses the 
apron should be changed for a fresh clean one.
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To send any comments or feedback regarding the 
newsletter please email: swan@swan.wa.gov.au

This newsletter is printed on recycled paper.

City of Swan
2 Midland Square, Midland

PO Box 196, Midland WA 6936

t: 08 9267 9267
f: 08 0267 9444
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Fire safety in 
the kitchen
The biggest fi re hazard in any hospitality 
establishment is its kitchen. At any time 
an unexpected kitchen fi re can occur 
and staff should be aware of the risks 
and what to do in an emergency.

When last did you clean 
your exhaust canopy?
Exhaust canopies must be maintained on a regular basis to 
prevent fi res, odour and the attraction of pests. Your regime 
should include the removal of the fi lters and ensure the internal 
surfaces are free of grease accumulation. The frequency of 
cleaning will depend on the activities of the food business.

How do you know if your ventilation system 
is working?
An effective ventilation system if cleaned and maintained on a 
regular basis should remove all steam and fumes created by the 
activities in your food premises.

You, as a responsible food proprietor 
can do a number of things to 
maximise fi re safety in the kitchen:

 Ensure all fi re extinguishing 
equipment is serviced and in 
working order in accordance 
with the manufacturer’s 
recommendations.

 Ensure the kitchen has a fi re 
blanket in an easily identifi ed and 
accessible location.

 Train all staff in fi re safety and 
emergency procedures, as well as 
which fi re fi ghting equipment to 
use in different situations.

 Conduct routine facility inspections 
to ensure all fi re hazards have been 
dealt with.

 Establish strict cleaning procedures 
that prevent grease build-up in the 
exhaust and ventilation systems.

 Limit storage of combustible 
materials in and around cooking 
areas that could contribute to the 
spread of fi re.

 Replace any used or damaged fi re 
fi ghting equipment.
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