
Questions            

& Comments 

Contact Health Services  
Ph: (08) 9780 4205 
Email: 
shire@donnybrook.wa. 
gov.au 
 
Staff are happy to 
answer any queries and 
welcome feedback on 
the Newsletter. 

DID YOU KNOW... 

• The legislation that     
governs the operation of 
food businesses in WA 
is the Food Act 2008 

• Your ‘Certificate of   
Registration of a Food 
Business’, issued by the 
Shire in accordance with 
the Act, should be        
displayed in a visible 
location in your       
premises 

• If you sell or cease to 
conduct your food    
business, notify the 
Shire in writing to       
ensure your Registration 
is cancelled. 

Something NEW! 
Welcome to the first edition of the Shire of Donnybrook-Balingup’s Food 
Safety Newsletter. The purpose of ‘Food In Focus’ is to improve 
communication of food safety requirements to ensure that only safe and 
suitable food is sold within the Shire area. The Shire’s Health Services 
hope that you find this Newsletter useful and look forward to continuing to 
work with local businesses and community organisations in promoting 
sound food safety practices. 
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Who is FSANZ? 

FSANZ refers to Food Standards 
Australia New Zealand. FSANZ 
develop effective standards based 
on science in collaboration with 
Government, for a safe food    
supply that protects and supports 
public health.  

FSANZ have produced a number 
of fact sheets  which are ideal for 
keeping up to date with              
information and for training of staff 
- these are also available in a wide 
range of language translations.  

The FSANZ website has links to 
the official version of the Food 
Standards Code , including User 
Guides. Make sure you know what 
the Food Standards Code is, why 
and how it applies to your          
activities! 

Find all this and more at: 

www.foodstandards.gov.au 

Temperature Control 

All food businesses need to have 
and use an accurate probe              
thermometer to test the            
temperature of food items.         
Potentially Hazardous Foods 
need to be kept at 5°C or colder, 
or at 60°C or hotter. 

Skills & Knowledge 

Making sure that you and your 
staff (including volunteers in         
community organisations) have 
adequate skills & knowledge to 
ensure food is safe to eat can not 
be emphasised enough - it is a   
legal responsibility. To assist in 
meeting the minimum                
requirements, the Shire offers free  
and unlimited access to an online 
training program - I’M ALERT . 
See over page for details. 

Food Safety during the Festive Season 
The upcoming festive season is a time for giving, but no one wants to be 
given food-borne illness, better know as food poisoning. This time of year 
in Australia can present extra challenges due to hot weather, increased 
patrons, overloaded fridges, preparing unfamiliar food and temporary 
staff. These factors can contribute to making perfect conditions for the 
growth of pathogenic bacteria and increase the risk of food poisoning. 
Consider the following factors to protect you and your customers: 
• Temperature Control: check that fridges/freezers/cool rooms/bain-

maries are operating well, have adequate space for increased storage, 
seals are adequate, thermometers are calibrated and accurate. 

• Hygiene: stock up on cleaning & sanitising supplies, soap/hand wash 
and paper towels, ensure your staff know how, and how often, to 
properly wash their hands, have procedures in place if staff are unwell. 


