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2nd February, 2016
Dear Food Handler
RE: FOOD SAFETY NEWSLETTER 004
Council as the relevant authority enforces the SA Food Act 2001, SA Food Regulations 2002 &
Chapter 3 of the Australia New Zealand Food Standards (Code).
In 2015 EHO’s assisted in the food safety education of 703 participants (approx.) involved with
selling food to the public. Food handlers involved in a business, school or community group
providing food to the public had a number of food safety training options made available. This
included I’m Alert Online Food Safety Training (non-accredited), TAFE SA Food Safety Short
courses (accredited), Food Safety Newsletters x 2 and information sessions on request by
community groups. When were your food handlers trained in food safety?
A number of complaints raised by the public relating to a food premise or activity were
investigated by Council’s EHO’s. In 2015 poor food handler hygiene and knowledge was of the
most concern to customers. Residents and visitors to Mount Gambier raised concerns including:




Witnessing staff touching their hair, mouth or nose when preparing food,
Handling money, smoking or cleaning and then preparing food without washing hands, and
Storage of open containers of food on the floor in kitchen premises.

Business owners / Managers should take 10 minutes to stand back and watch staff during service.
Do your staff change gloves (if used) when they are required, wash their hands effectively when
required, wash hands at appropriate basin with soap & warm running water? The owner of a food
business is responsible for ensuring staff have the adequate skills & knowledge!
In 2015 the Communicable Disease Control Branch provided formal notification of 54 cases of
food poisoning for residents living in the City of Mount Gambier. The majority of cases were
caused by bacteria types; Campylobacter (29 cases) and Salmonella (25). Both bacteria types are
often associated with raw chicken, eggs or food handler illness. Do your staff know & implement
food safety actions to reduce the risk of these bacteria spreading in your kitchen?
Council is working with TAFE SA to provide accredited food safety training locally. See the
attached flyer for 2016 training dates and new subsidised volunteers training session for $5 each!
For more information see Council’s new dedicated ‘Food Safety’ webpage
www.mountgambier.sa.gov.au under the Services tab, or contact the undersigned. SA Health’s
most recent food safety bulletin on Cleaning & Sanitising Mechanical Equipment has been
uploaded. This was developed following an electric stick mixer being the cause of a food poisoning
outbreak and investigation. It is recommended these resources are shared with staff for their food
safety knowledge.
Yours sincerely

Heather REILLY
ENVIRONMENTAL HEALTH OFFICER

Kate FIFE
COMMUNITY HEALTH OFFICER

