
• Staphylococcus aureus – meat, eggs, bakery
products, sandwich fillings, dairy products.

Viruses such as Hepatitis A and Norwalk Virus
contaminate food through infected food handlers
or polluted water. They can be transmitted by
foods that receive little or no processing such as
shellfish, fresh fruit, vegetables and salad.

Chemicals can be a potential source of food
poisoning through contamination of the food.
Some foods may have chemical contamination
from pesticides used during farming whilst
others are subject to contamination at the
manufacturer or retailer. Storing your chemicals
in a separate designated area away from food and
food contact surfaces can help prevent the
likelihood of contamination.

Moulds can produce toxins in food which cannot
be seen, therefore any food with mould/fungi on
it must be discarded. Moulds and fungi are
commonly seen on stale bread, cheese or fruit.
The length of storage time and poor storage
conditions such as humidity and temperature can
contribute to mould and fungal growth.

Who is at the greatest risk?
Although we are all susceptible, those at the
greatest risk of suffering severe food poisoning
symptoms include the elderly, young children
and people who are already immuno-
compromised, such as those undergoing
chemotherapy. Therefore, hospitals, nursing
homes and child care centres in particular must
be extremely diligent by performing correct
food safety practices.

What are the main causes
of food poisoning?
Food poisoning occurs mainly from poor
personal hygiene of food handlers e.g. not
washing hands; inadequate storage of food e.g.

poor temperature control; and poor cleanliness
e.g. dirt and grease contaminating food.

What can you do to
prevent food poisoning
from your business?
The good news is that the estimated 5.4 million
cases of food poisoning per year could be greatly
reduced by implementing correct food safety and
hygiene practices.

To help prevent food poisoning:

• Wash your hands frequently and thoroughly;

• Do not handle food if you are ill;

• Store cold food at 5ºC or below and hot food
at 60ºC or above;

• Cool and reheat food quickly;

• Store raw and ‘ready-to-eat’ food separately;

• Clean and sanitise food contact surfaces
between preparing raw and cooked foods;
and

• Store chemicals away from food and food
contact surfaces.

For more information on food poisoning and
how to prevent it, visit the Department of Health
Food Safety website at
http://www.dh.sa.gov.au/pehs/food-index.htm.

Welcome to the second edition of
SA Food Handler Update (SAFHU) for 2008,
sent to you by the Environmental Health Section of your local Council. SAFHU is distributed to
approximately 9000 food businesses across South Australia, keeping you up to date on topical food safety
information. Your suggestions, comments and ideas for future editions are always welcomed by the SAFHU
editorial team (see the back page for your nearest contact person). Also don’t forget that your local Council
Environmental Health Officer (EHO) is a great source of information and advice.

Food Poisoning – a potential risk for all
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Most of us at one time or another may have
experienced food poisoning. The unpleasant
symptoms, including diarrhoea, vomiting,
nausea, cramps, headaches and dizziness, can
begin several hours to several days after
consuming food, so food poisoning is not always
a result of the last thing that you ate! Symptoms
can last from 2 days to 2 or more weeks, with
time off work and family commitments causing
even further distress to the food poisoning
sufferer. In some cases food poisoning can result
in permanent medical complications and may
even cause death.

Food poisoning is often associated with
potentially hazardous foods (PHFs). PHFs are
foods that have to be kept at certain temperatures
to minimise multiplication of any food-poisoning
bacteria that may be present in the food or to
prevent the formation of toxins in the food.
These foods are usually moist, not acidic and
contain enough nutrients for bacteria to grow.
They include meat, poultry, seafood, sauces and
gravies, eggs, dairy products, cooked rice and
pasta and processed fruit and vegetables.

What are the most
common types of food
poisoning?
Bacteria, viruses, chemicals and moulds all have
the potential to cause food poisoning.

The following bacteria and associated foods are
common sources of bacterial food poisoning;

• Salmonella - meat, poultry, eggs, raw milk

• E. Coli – unpasteurised milk,
undercooked meat

• Bacillus Cereus – rice, pasta, cereal

• Campylobacter – poultry, meat, eggs

• Listeria - raw milk, yoghurt, cheese, shellfish,
raw fish, processed meats
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Welcome to our regular article looking at
common breaches, otherwise known as
non-compliances, which are often
observed by Environmental Health
Officers during inspections. In this issue
the requirement for food handlers to
have adequate skills and knowledge is
discussed.

During inspections Environmental Health
Officers often establish that many of the
non-compliances occur because staff
members are poorly trained in correct
food safety practices. In accordance with
the Food Safety Standard 3.2.2 clause
3(1), a food business must ensure that
food handlers and persons supervising
food handlers have adequate skills and
knowledge in relation to food safety and
food hygiene matters. These skills and
knowledge must be at a level that
corresponds with the duties they are
responsible for whether it be one specific
job or a variety.

Having adequate skills and knowledge in
the food industry means that food
handlers are capable of carrying out
general practices and understand why
these practices are required in order to
keep food safe. Food Standards Australia
New Zealand specifies two categories of
skills and knowledge that are required,
general practices and specific practices.

General practices include:

(1) Personal hygiene practices and
responsibilities -

• Wearing and maintaining clean
clothing

• Washing hands correctly before and
after food preparation

• Covering all cuts and sores with a
waterproof dressing

• Informing your manager if you are
sick

(2) Food handling practices -

• Preparing foods close to serving them
unless they can be kept under

temperature control (5ºC or below or
60ºC or above)

• Storing and displaying potentially
hazardous foods under temperature
control at all times. Alternatively, the
2hour/4hour rule can be utilised

• Keeping raw foods separate from
cooked foods

• Using only clean and sanitised food
contact utensils and surfaces.

(3) Premises hygiene practices -

• Regularly cleaning and sanitising all
food contact surfaces and equipment

• Installing an adequate pest control
system.

Specific practices include:

• Skills and knowledge regarding
particular food handling procedures
such as receiving food, storing food,
processing food, rotating stock and
temperature control.

To illustrate the difference between the
two, let us consider the skills and
knowledge a food handler who makes
sandwiches in a café would need to have
in order to provide safe food:

Knowledge that:

• display fridges must be held at 5ºC or
below to prevent bacteria multiplying
in potentially hazardous foods,

• all equipment and food contact
surfaces must be clean and sanitised
before use, and

• hands must be thoroughly washed
using warm water and soap and dried
using paper towel.

Skills to:

• correctly set up the sandwich display

Common Non Compliance Corner
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to ensure there are different utensils
for display meats and salads,

• take accurate temperatures of the
potentially hazardous foods using a
probe thermometer, and

• thoroughly clean and sanitise all food
contact equipment.

Food handlers are not required to
undertake formal training to meet the
skills and knowledge requirement
however, depending on the
responsibilities of the job, a food
business may decide that formal training
is the best approach. It is up to the
business owner to determine the best
possible method of training for their staff.

Some options include:

• On the job training by a competent
employee or business owner

• Providing staff with food safety
information such as the Department of
Health’s Food Safety Kit, including
posters, fact sheets and DVDs

• Set out standard operating procedures
(SOPs) that specify a step by step
method of practice

• Send food handling staff to formal
training conducted by accredited
agencies.

• Hiring staff that have completed
formal industry based qualifications.
These staff members can then perform
in-house training for other staff.

It is important that once training is
undertaken employers monitor their food
handlers to ensure that they have not only
understood their requirements and
responsibilities but they are consistently
putting them into practice.

Where can I find further information
on food handling and food hygiene?

The SA Department of Health website at
www.dh.sa.gov.au/pehs or the FSANZ
Website at www.foodstandards.gov.au are
useful resources. Your local Council’s
website may also have food safety
information.

References:

Food Standards Australia New Zealand, 2002,
Food Safety: Skills and knowledge for a food
businesses, Food Standards Australia New
Zealand, Canberra, Australia
Australia New Zealand Food Authority, 2001,
Safe Food Australia – A Guide to the Food
Safety Standards, Food Safety Program,
Australia New Zealand Food Authority,
Canberra , Australia
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Food Scraps…

$35,000 fine for cockroach in pizza
SSource: http://www.news.com.au/couriermail/story/0,23739,23974466-5013016,00.html

A Brisbane Pizza Hut restaurant was fined $35,000 after a cooked cockroach was found in a barbecue meatlovers takeaway pizza. The
Brisbane Magistrates Court was told a Brisbane City Council inspection of the Pizza Hut at Bellbowrie had found "a serious and extensive"
cockroach infestation". The raid on the restaurant by the council's Environmental Health Officers found:

• Food ingredients stored in open containers in the preparation area below fittings that were cockroach-infested;
• Dirt, dust, food and cockroach waste had accumulated on the floor;
• Walls were soiled with grease and cockroach faeces;
• Dead cockroaches and cockroach waste was dried into a hinge of a refrigerator;
• Live cockroaches on a refrigerator seal and hinge.

Subsequent tests on the offending pizza found the cockroach was alive when it was cooked.

Toxic asparagus killed diner
Source: http://www.news.com.au/couriermail/story/0,23739,23944559-953,00.html

"Toxic" asparagus sauce served at an award-winning restaurant has been found to have killed a man after a romantic dinner with his wife.
William Hodgins, 81, died on January 13 last year after treating his wife Audrey to a meal at the upmarket North Shore Tables Restaurant,
a coronial inquest heard. The sauce was up to 48 hours old and had been reheated and cooled a number of times before.

Coroner Jane Culver, in handing down her findings, called for better education of the hospitality industry in preventing food poisoning.

“It is to be hoped a similar tragedy never occurs again,” she said. Mr. Hodgins ordered fish of the day - a snapper fillet with an asparagus
sauce - but ten minutes later he went home feeling ill and vomiting. His wife found his body on the bathroom floor of their Pymble home
when she awoke at 6.30am the next day.

Tests on the sauce carried found there was a presence of Bacillus cereus at 9.8 million per 10 million parts. Levels of 1.0 million parts per
10 million are toxic, the inquest heard. The build-up of bacteria could have been caused by the sauce being left out on the bench in a 30°C
kitchen for up to seven hours and possibly reheated and re-refrigerated a number of times over a 48-hour period, the inquest heard.

'Dodgy' food outlets named, shamed
Source: http://www.abc.net.au/news/stories/2008/07/02/2291619.htm?section=justin

The New South Wales Government has named 12 restaurants as part of its new "naming and shaming" policy for outlets that
breach food laws. The outlets are named on a new website designed to help consumers choose where to eat. They include a
McDonald's restaurant on the central coast and other restaurants in Fairfield, North Sydney, Penrith and Wollongong.

Primary Industries Minister Ian Macdonald says the website names outlets that have breached the law by having dirty premises
or equipment. "It's intended that dodgy food outlets that are named will face the scrutiny of the public, and I'm sure that many of
them will be avoided by discerning consumers," he said. "We believe that it'll help with compliance and encourage more outlets
to get their situation up to scratch," he said.

Human tongue dished up in canteen risotto
Source: http://news.ninemsn.com.au/article.aspx?id=373517

A human tongue has been "accidentally" passed off as chicken risotto by a hospital canteen in Slovenia. The discovery was made when a
doctor complained about a suspect-looking piece of meat in his lunch. After a heated argument with canteen staff, the meat was sent away
to a laboratory for tests and found to be part of a human tongue. The hospital insisted the tongue had been placed in the dish accidentally,
arguing it had most likely been left behind by a doctor following an operation.

"I can say clearly that we have never used patients' parts in any of our dishes," a hospital spokesman said.

Hygiene officials have closed down the canteen pending further investigation.

Man fined $130k over dirty chicken shops
Source: http://news.ninemsn.com.au/article.aspx?id=373517

The former owner of a chain of Sydney chicken shops has been fined more than $130,000 for running unhygienic businesses
with poor pest control. Hai Bao Chen was convicted of 22 charges under the Food Act for offences committed at his five Obo
Fresh Chicken shops in Ashfield, Cabramatta, Granville, Ingleburn and Macquarie Fields.

Primary Industries Minister Ian Macdonald says it is a record fine. “Just an amazing defiance of food regulations right across
the board - every known type of major offence was in the charges," he said. "An appalling business [that] threatened people's
health. He failed to keep clean premises, had inadequate pest control, unclean equipment and the list goes on."
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Preventing Food
Contamination - by others

Ensuring that food is protected from
chemical, biological and physical
contaminants is an important and
continuous responsibility of every food
business. As a food handler, you may
personally be taking all practicable
measures to ensure that this requirement is
complied with, but have you considered the
possibility that a visitor to your business
may contaminate the food that you sell?

A food business must take all practicable
measures to ensure all people do not
contaminate food. This not only includes
food handlers but also tradespeople, visitors
and members of the public. Where there is
exposed food or food contact surfaces
within the food business, the following
reasonable measures should be considered:

• Where possible, restrict all persons
except food handlers from these areas,

• Supervise people legitimately required
to enter these areas, to ensure that they
do not handle food, or sneeze, blow,
cough or eat over exposed food or food
surfaces,

• Require visitors to wear protective
clothing,

• Require visitors to wash their hands
before entering these areas,

• Prevent ready-to-eat foods from being
directly contacted with hands,

• Do not allow visitors (or anyone) to
smoke in these areas,

• Place signs in these areas to notify
visitors of any particular requirements,
and

• Ask those who intentionally ignore your
requests to leave

Remember, by minimising the number of
people permitted into areas where food is
handled, you will reduce the likelihood of
food contamination. It is the responsibility
of the food business, not visitors to the
business, to ensure that food is protected
from contamination. So do not hesitate to
take the necessary measures needed to
achieve this.

NOTICE - Food Business Notifications

Have you recently opened a new or taken
over an existing food business? If so, have
you informed your local Council’s
Environmental Health section?

New food businesses must notify Council’s
Environmental Health section before
commencing trading and if taking over an
existing food business Council must be
notified within 14 days of the change of
ownership. But if you haven’t notified don’t
worry, let Council know now – better late
than never!
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