
The floor, walls and ceiling in the food
premises must be appropriate for the
intended food activity; able to be easily
and effectively cleaned; unable to absorb
grease, food particles or water; and must
not provide harbourage for pests. 

Depending on the location, examples of
suitable floor finishes may include
ceramic tiles, seam welded vinyl, or
smooth finished concrete render (suitably
sealed or coated). Floors must not allow
for the ponding of water. Floor to wall
coving is encouraged in wet food
handling areas or areas requiring 
flushing with water to facilitate easy 
and effective cleaning. 

In relation to the walls in the food
premises, consideration needs to be given
to the amount of splashing, soiling and
cleaning required in specific areas. High
maintenance areas (ie above sinks,
benches and behind cooking equipment)
may require durable finishes such as
tiles, stainless steel or concrete render
(suitably sealed or coated). Avoid the use
of open brickwork wherever possible,
unless it is flush-jointed and suitably
finished to allow for effective cleaning.

A continuous ceiling construction (ie
flushed plasterboard) is recommended for
new premises where unpackaged food is
handled, stored or displayed.  Drop-in
panels are acceptable for existing
premises provided the panels fit flush and
are able to be effectively cleaned. Walls
and ceilings requiring painting should be
finished with a washable, durable paint of
light colour.

Fixtures and fittings must be fit for
their intended use and adequate for the
production of safe and suitable food.
They are to be designed, constructed,
located and installed to prevent the
contamination of food and are to be
easily and effectively cleaned. Particular
consideration should be given to finishes
and materials for food contact surfaces.
Suitable food grade materials may
include stainless steel, laminate and
certain plastics.

Hand washing facilities must be
permanent fixtures; connected to a
supply of warm running water; large
enough to allow for effective hand
washing; easily accessible; clearly
designated for the sole purpose of
washing the hands, arms and face; and
provided with a supply of soap and single
use towels at all times. It is recommended
that food handlers should not need to
travel more than five (5) metres to access
a hand washing facility.

For further advice regarding fit-out
requirements, contact your Council’s
Environmental Health Section. It is also
important to check with Council’s
Development Section prior to
commencement of any proposed work, as
Planning and/or Building approval may
be required. 

Copies of the Food Safety Standards are
available at www.foodstandards.gov.au.

Welcome to the first edition of 
SA Food Handler Update (SAFHU) for 2007,
brought to you by the Environmental Health Section of your local Council. SAFHU is distributed to over
9000 food businesses in SA with the aim of keeping you up to date on topical food safety information.
Don’t forget that your local Council Environmental Health Officer (EHO) is also a great source of information. 

A Guide to the Fit Out and Upgrade of Food Premises
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The Food Safety Standards contain the
requirements for the establishment of
new and the upgrading of existing food
businesses. In general, food businesses
are required to ensure that the premises
are designed and constructed to minimise
opportunities for food contamination. 
The design and construction of food
premises must be appropriate for the
activities for which the premises are
used; provide adequate space for the
activities to be conducted on the
premises; permit the food premises to be
effectively cleaned and sanitised; exclude
dirt, dust, fumes, pests and other
contaminants, and not provide
harbourage for pests.

Sufficient natural or mechanical
ventilation is required to effectively
remove fumes, smoke, steam and
vapours. Generally, mechanical
ventilation will be required to be installed
above most cooking, frying and steaming
appliances. Further guidance on specific
requirements may be found in Australian
Standard 1668.2 (Part 2 – Mechanical
Ventilation for Acceptable Indoor 
Air Quality).

Sufficient lighting must be provided to
enable staff to carry out food handling
operations, cleaning and sanitising and
other activities.  All ceiling lighting in
food preparation areas should be fitted
with suitable diffusers or be of
shatterproof design to prevent the
likelihood of contamination. Guidance on
lighting and “good seeing conditions”
can be found in Australian Standard 1680
Part 1 – 1990, and AS/NZ 1680.2.4 1997.
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Welcome to our regular non compliance
corner.  This article looks at common
breaches, otherwise known as non-
compliances, which are often observed
by Environmental Health Officers during
inspections. In this issue of the SA Food
Handler Update, the cleanliness of food
premises is discussed.  This information
will assist all food handlers to ensure
compliance with the requirements of the
Food Act and Food Safety Standards.  

The Food Safety Standards require food
businesses to ensure that food premises
including fixtures, fittings, equipment as
well as vehicles that are used to transport
food are maintained to a standard of
cleanliness which is considered
acceptable.  This means that there is no
accumulation of garbage, recycled
matter, food waste, dirt, grease or any
other visible matter.  

Food premises must be kept clean to
minimise the likelihood of food
becoming contaminated.  Dirt, grease
and other visible matter may contain
micro-organisms which can be
harmful to health if they contaminate
food which is later ingested.  Keeping
your food premises clean will also
discourage pests such as rats, mice
and cockroaches which are attracted
to food wastes including oils and fats
which tend to build up behind and
under cooking areas.  

It is also important to remember the
outside of the food premises where
recyclables, waste oil drums and
garbage bins are commonly stored.
You must ensure that the bins are the
correct capacity for your business.
They are to be emptied and cleaned
regularly and lids must be used where
practicable.  

It is important to recognise that the
cleaning frequency of equipment and
utensils within your premises will
vary.  For example; mopping the
floor, washing dishes and emptying
bins should be done daily, whereas
other tasks such as cleaning air-
conditioning vents and canopies may

be cleaned every month depending on
their level of use 
and cleanliness.  This is where 
a cleaning schedule can be 
very useful.

The adoption of a cleaning schedule will
help to ensure that your food premises is
being cleaned on a regular basis and that
all areas are being attended to.
Furthermore, the schedule will also
designate a responsible person for each
job.  This will help you keep your
cleaning on track.  

The 5 key steps below will help to ensure
that all areas of your food premises (eg;
floors, benches and equipment) are
cleaned and sanitised effectively.

1. Remove all food waste and other
visible matter by wiping/sweeping
the area clean.

2. Wash the area using 
a suitable detergent 

3. Rinse with clean water 
(if a food contact surface)

4. Sanitise (if a food contact surface).
Some sanitisers may need to be 
rinsed off depending on the
manufacturer’s instructions

5. Air dry or use single use towel

All food businesses must provide an area
designated for the storage of chemicals
and cleaning equipment away from food
and food contact surfaces as these items
have the 
potential to contaminate food.

Breaches relating to inadequate
cleanliness of food premises, fixtures,
fittings and equipment under the Food
Act 2001 may result in on the spot fines
of $500 for a person and $2500 for a
body corporate.  These fines could be
applied to any food handler or business
observed breaching the requirements of
these Food Safety Standards.

By following these guidelines all food
handlers will be meeting their legislative
requirements and assisting in the delivery
of safe and suitable foods.

Common Non Compliance Corner

SAfood handler
UPDATE
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Food Scraps…

Rats invade KFC-Taco Bell in NYC 

About a dozen rats were filmed racing around the floor of a locked
KFC/Taco Bell restaurant in New York City, playing with each other
and sniffing for food as they dashed around tables and children’s high
chairs. The restaurant was not open at the time, and the company
later said construction in the basement appeared to have stirred up
the rats. Onlookers could not keep their eyes away from the jaw-
dropping sight of urban vermin invading a restaurant. Video of the rats
was seen around the world, disseminated on TV stations and the
Internet. The city Department of Health had inspectors at the site on
Friday for hours, and by midday had posted a sign that read
“CLOSED.” 

Source: http://news.xinhuanet.com/english/2007-

Tas restaurant owner fined for threatening health inspector

Chocolate with a surprise inside!

A man in Germany was put off his Italian chocolate treat
when he noticed that a bump in the bar was not a nut but
part of a human finger.

“He found a fingertip, complete with fingernail, right in the
middle of the bar,” said a police spokesman in the town of
Mainz, close to Frankfurt.

“I suppose it went unnoticed because there were nuts in
the chocolate and it was hard to tell the difference,” the
police spokesman said, adding the fingertip was being
examined by forensic experts.

Animal foot in sausage
Source: http://www.aftenposten.no/english/local/article1645192.ece

Eight-year-old Maiken Kroghdal got a nasty shock that has put her
family off eating hot dogs for life. Maiken’s father, Rolf Kroghdal, was
quoted as saying that, “Maiken had nearly finished her hot dog when
she saw something grey in the meat she showed me. We dug out this
grey thing that was surrounded by meat. It turned out to be a foot with
a claw, probably a rat foot since it was about a centimetre long.”

The story says that the sausage was part of their Wednesday dinner,
and purchased at a local supermarket. The producer of the hot dog is
Nortura, formerly known as Gilde, Norway’s leading meat product
maker and the company shaken by a series of scandals last year,
including a wave of E. coli poisonings and animal excrement found in
products.

The manager of a Chinese restaurant at Moonah has admitted
threatening a council health inspector
last August. Zhao Nan Li pleaded guilty
to threatening, intimidating or assaulting an
authorised officer and to obstructing an officer.

Li approached a cadet environmental health officer
during an inspection at his restaurant last year,
picking up a meat cleaver and slamming it into a table.
He then made a throat slitting gesture towards the cadet,
saying “kill you” three times. The officers did not continue 
the inspection.

Li’s lawyer, Michael Warmbrunn, said his client was busy and
agitated at the time and felt he should have been warned
about the inspection.

Magistrate Peter Dixon said officers must be able to go about
their work free from threats or intimidation. He fined Li

$1,000 dollars and ordered him to pay court costs.

Source: http://www.abc.net.au/news/newsitems/200702/s1855925.htm

Supermarket fined for 
mice-eaten chapattis

A Coles supermarket in Victoria has been fined $20,000
after chapattis nibbled by mice were found on sale. Coles
Supermarkets Australia pleaded guilty in the Melbourne
Magistrates’ Court and was fined $20,000. The
supermarket, in Bay Street, Port Melbourne, also had to
pay the council’s legal costs of $3,500. 

The fine came after a complaint to the council from a
customer. Shelves were checked and chapatti wraps
nibbled by mice were still on the shelf for sale, the
council said. 

Scott Whiffin, from Coles Myer, said the organisation
accepted the outcome. “All through this process we’ve
worked with the council to address the issue and we’re
confident the problem no longer exists,” he said. 

Source: www.news.com.au/story/0,10117,20951090-
1243,00.html?from=public_rss

Source: http://today.reuters.com/news/articlenews.aspx?type=oddlyEnoughNews&storyID=2007-02-
09T133807Z_01_N27437365_RTRUKOC_0_US-FINGERTIP-CHOCOLATE.xml

Food Business
Notifications
Have you recently taken over a food
business? If so, don’t forget that you
must inform your local Council’s
Environmental Health Section that
there has been a transfer of ownership
of the food business and also if there
has been a change in the food
business name. Notification of these
changes must be made to Council
within 14 days of the changes
occurring. If it has been more than 14
days, let Council know now - better
late than never!

SA Food Handler V1 07:SA Food Handler V1 07  22/3/07  11:43 AM  Page 3



SAfood handler
UPDATE

Find-A-Word
Bacteria

Raw

Cook

Clean

Sanitise

Food

Contaminate

Diarrhoea

Pasteurise

Dirt

Grease

Oil

Ferment

Construction

Structural

Garbage

Mop

Broom

Tiles

Impervious

Smooth

Walls

Ceiling

Flood

S F E R M E N T T B T I L E S

P A O C E I L I N G S E C S A

A C R O M G R E A S E U O M N

S O J R D S P I T E T N O O I

T D I A R R H O E A N P K O T

E G B S T R U C T U R A L T I

U A A J A L E O N C F O O H S

R R C O N S T R U C T I O N E

I B T I M P E R V I O U S N B

S A E N T A S E D A T C O E R

E G R A W L R O R C B T D E O

M E I I L A O D A I L E Y Z O

O I A A T L U O I L A E B E M

P O W E F L L N E R S T A K N

A C O N T A M I N A T E E N T

The SA Food Handler Update is
endorsed by the Australian Institute of
Envrionmental Health (SA Branch).

Any recommendations for newsletter
content, suggestions or questions 
about the newsletter can be made 

to the editorial team:

Adam Filipi
Telephone: 8408 1256
City of Charles Sturt

Adele Nazzari
Telephone: 8416 6231
City of West Torrens

Susan King
Telephone: 8408 1217
City of Charles Sturt

Tina-Marie Cooper
Telephone: 8405 6722

City of Port Adelaide Enfield

The Evils of E. coli
The SA Department of Health recently
released a warning to the public
following a number of E. coli cases in the
community.  E. coli O157 is a bacterium
found in the normal gut environment of
animals. However, when people are
infected with E. coli they can develop
symptoms including diarrhoea (which
may contain blood), and abdominal
cramps, while often there is little or no
fever or vomiting. In 5-10% of cases E.
coli O157 infection can lead to
Haemolytic Uraemic Syndrome, or HUS,
possibly resulting in kidney failure. 

Outbreaks of E. coli 0157 have generally
been transmitted through; 

• eating uncooked or undercooked 
beef mince 

• eating uncooked fermented meat
products (eg, mettwurst, salami) 

• eating vegetables and fruit juices
contaminated with animal faeces 

• contact with farm animals 

• swallowing contaminated water. 

It can also be contracted directly through
contact with faeces. The incubation
period (time between becoming infected
and developing symptoms) is 2-10 days. 

Following simple hygiene practices will
help to avoid transmission of E. coli and
other harmful bacteria, including:

• Avoid cross contamination in the
kitchen. Keep raw meats including
pet meat away from items that won’t
be cooked, and thoroughly wash and

sanitise knives, trays, chopping
boards, and any other surfaces or
items that might be contaminated,
with detergent, hot water and a food
safe sanitiser.

• All fruits and vegetables including
lettuce and sprouts, especially if
consumed raw, should be protected
from contamination from raw meat or
its juices, and should be washed
before consumption. 

• Meat should be cooked thoroughly,
until the juices run clear.

• Don’t drink unpasteurised 
milk or juices.

• Hand washing will prevent most
person-to-person transmission. Hands
must be washed after contact with
animals, especially farm animals,
before preparing or eating food, and
after using the toilet. 

• Exclude employees from food
handling until all symptoms 
have stopped.

Source: SA Department of Health, E. coli
0157 update – Ministerial Office, 15
February 2007
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