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Introduction & Overview

Mornington Peninsula Shire introduced the Best Bites Program to all local food businesses during 2012. This program involves voluntary assessments of food businesses on measures they have in place to:

1. Provide safe and healthy food; 

2. Use environmentally sustainable business practices; and
3. Provide safe and accessible food premises 

This incentive scheme recognises that the local food industry is an important and unique part of the Mornington Peninsula, with thousands of residents and visitors purchasing food from local food businesses each day.

It also recognises the importance of food safety and healthy eating options in protecting the health of customers, and the crucial role that the local food industry can play in reducing waste generation and improving energy and water efficiency throughout the Shire. 

Food businesses who receive a 90-100% food safety rating are eligible to apply for assessment and recognition for any or all of the following programs –

· Nutrition & Healthy Eating

· Waste & Recycling

· Energy & Water Efficiency

· Tobacco & Alcohol Compliance

· Access for All

Assessments are done by Shire Environmental Health Officers. Businesses who meet the requirements for their nominated programs will be awarded certificates and stickers to display, and will be listed on the Shire’s Best Bites Business Guide that will be widely available to the public, including the Shire’s web page.   

Background & Development

The Best Bites Food Program has been developed by the Shire with the assistance of an external steering group including local food businesses and traders groups to recognise food businesses that meet food safety standards, achieve a high level of food hygiene and provide food allergen information to customers. 

There are over 1000 registered food businesses in the Mornington Peninsula who cater for thousands of customers each day. This scheme has been developed to recognise food businesses that provide healthy eating options for customers, reduce waste generation and energy and water consumption, serve liquor and tobacco safely, and provide easily accessible food premises.
How It Works

Your food business will be assessed by a Shire Environmental Health Officer for food safety standards and must achieve the following –

· Obtain a score of 90% or above in the annual food premises assessment
· Comply with  the Mornington Peninsula Planning Scheme and all Shire local laws and regulations (refer page 3 for further information)
· Follow all of the “Ten Golden Rules of Food Safety”
· Must not have been found guilty of an offence under the Food Act in the past 12 months
· Must not have any justified food complaints reported to Council in the past 12 months
· Food allergens in packaged foods must be labeled in accordance with the Food Standards Code, and allergen information should be available to customers on request

Each business will be assessed using the standard food premises assessment form included in this folder. Assessments will be conducted with either the proprietor or Food Safety Supervisor.

If your business receives a score of 94-95%, “Bronze” certification will be granted

If your business receives a score of 96-97%, “Silver” certification will be granted

If your business receives a score of 98% or above, “Gold” certification will be granted

You can then apply for free assessment and certification for any of the remaining areas of the scheme:

Healthy eating – Each business must provide healthy eating options in line with Australian Dietary Guidelines and the Heart Foundation Healthier Catering Guidelines. 

Tobacco and Alcohol – Tobacco Act compliance will be assessed using checklists provided by Department of Health, including signage, smoke free dining and retail displays. All service areas, including outdoor dining areas, must be kept smoke. Licensed premises must comply with their license requirements including Responsible Service of Alcohol training for all staff.
Recycling and Waste – Each business must have programs in place to reduce the amount of waste generated. This could include recycling, composting of food scraps, the use of recycled packaging and an environmental purchasing policy. 

Energy and Water – Each business should have programs to reduce their water and energy use. This includes water saving plumbing fixtures and energy efficient lighting and appliances

Access for All – Business should provide access and resources for all customers, including those with a physical, intellectual or other disability

Certification will be through signed and dated certificates and window stickers with the symbol/s for each area that your business has been certified. A certificate will be awarded for each of the other areas of the program for which your business has been certified, and your business will be listed in the on-line Best Bites Food Guide on the Shire’s web site.   
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Certification will be considered and assessed from May to November each year and publicised throughout the year including each peak holiday season.  

If a further assessment of your business finds that it is not meeting food safety criteria, the certificate and sticker will be removed. If you wish to appeal an assessment result you may use the appeal procedure in the Shire’s Food Safety Management Policy.
Best Bites Food Businesses must not breach the Shire’s Local Laws or the Mornington Peninsula Planning Scheme. This includes breaches of –

· Shire’s Commercial Activities Policy
 Liquor License Conditions

· Liquor License Conditions

· Planning Permit Conditions

· Local Law Number 1

· Nuisance provisions of the Public Health and Wellbeing Act

Any finding of guilt at Magistrate’s Court or a Penalty Infringement Notice during the previous 12 months will disqualify your business from Best Bites.
Benefits to Your Business

Participation in the Best Bites Program will provide a range of benefits to your food business, both in reducing costs and attracting more customers. These include:

1. Reducing your waste disposal costs by using recycling and re-use programs

2. Reducing utility bills by energy and water saving initiatives

3. Increasing the number of customers who can access your business

4. Promoting and advertising your business through the display of stickers and certificates of recognition, local media coverage and inclusion in the Shire’s Best Bites Food Guide which will be regularly updated. This guide has been developed by the Shire as a free business support guide and will be heavily promoted in the lead up to each peak holiday period. A listing in this guide will provide free advertising for your business

5. A customer brochure that explains the benefits of the Best Bites program. A sample brochure is attached 

6. Recognition, awards and media promotion for businesses with the highest rating in each category. An awards event will be held in November each year

7. Free personal membership to the Western Port Biosphere Reserve for businesses that qualify for the sustainability areas of the Best Bites Program. For further information go to www.biosphere.org.au 

The Shire has identified a number of food businesses that have significantly reduced their running costs by introducing sustainability and resource efficiency programs –

Waste and Recycling –

· The Grand Hotel in Mornington implemented an environmentally sustainable strategy which includes recycling of all cardboard, paper, plastic and glass and the installation of a glass crushing machine to greatly reduce the volume of glass to be recycled. This has resulted in a 28% reduction of their annual waste disposal costs

Energy Efficiency -

· Paradigm Hill Winery in Merricks installed solar panels which typically produce a net excess electricity of about 10% which is exported back to the grid and based on pre-installation data, the payback period was estimated to be 15-18 years

Water Efficiency -

There are also food businesses who have increased their number of customers by taking steps to provide safe, healthy and accessible food businesses:

Healthy Eating Options - 

· Ashcombe Maze, Shoreham – In 2009 the café changed their menu to provide healthier foods. It stopped serving deep fried foods and removed the bain marie. Healthy sandwiches and salads are now the main menu items. The café immediately noticed an increase in the number of school groups and kids birthday parties. 

Access for All -

· Café Jett, Dromana – The business has provided easy access for all customers. Entrances, toilets, walkways and all parts of the dining area are easily accessible to prams and wheelchairs This has significantly increased the number of customers who can access the premises and led to an increase in total customer numbers.

Food Safety
The estimated annual cost of food poisoning in Australia is $1.25 billion. Food poisoning caused by your food business can lead to serious legal liability, prosecution and even closure of your business. The Shire has developed the Best Bites Food Guide to assist and recognise food businesses who meet food safety standards and achieve a high level of food hygiene. By meeting these standards, you will minimise the risk of food poisoning to your customers.

Food safety at your business will be assessed by a Shire Environmental Health Officer using the attached Assessment Checklist. Each assessment will be by appointment with either the Food Safety Supervisor or proprietor. It will check whether your business is following it’s Food Safety Program and meets National Food Safety Standards.

To receive Best Bites Food Safety Certification, your business must obtain a score of 95% or above in this assessment.

The Shire food safety assessment looks at how your business manages it’s food safety risks to stop customers from getting sick. The following ten rules are very important in food safety and are a crucial part of the assessment. If your business is found not to be following any of these rules, Best Bites Food Safety Certification cannot be granted.

Ten Golden Rules of Food Safety

1. The food safety supervisor must have suitable food safety training and knowledge of the business
2. All foods must be purchased from approved suppliers who have registration with a local council or Primesafe
3. High-risk foods must be delivered to your business below 5°C or fully frozen
4. High-risk foods must be stored below 5°C or below -15°C if frozen
5. A potable, safe water supply must be available to your premises
6. High-risk foods that are cooked must be cooked to at least 75°C
7. Cooked high-risk foods that are cooled for service or re-heating must be cooled to below 5°C within 6 hours
8. High-risk foods displayed for sale or delivered to customers must be kept above 60°C or below 5°C
9. All foods must be covered and protected during storage, display and delivery
10. Premises and equipment must be kept in a clean condition and a written cleaning/sanitising schedule must be in place

Please refer to the food safety resources in the Best Bites CD ROM for more information

MORNINGTON PENINSULA SHIRE – FOOD SAFETY ASSESSMENT

	Business Name
	
	Reg. No.
	

	Address
	
	Class
	1  2  3  4

	Proprietor
	
	Date
	

	Food Safety Supervisor (FSS)
	
	Officer
	


	1.
	Food Safety Program Records
	Y
	N
	N/A

	Value
	Evidence


	1.1
	Copy of Food Safety Program (FSP) on-site?
	
	
	
	2
	

	1.2
	FSP still adequate for the activities conducted?
	
	
	
	2
	

	1.3
	Food safety knowledge of the FSS satisfactory?
	
	
	
	3
	

	1.4
	Approved Food Suppliers List
	
	
	
	2
	

	1.5
	Goods Receiving Form
	
	
	
	2
	

	1.6
	Storage Unit Temperature Log
	
	
	
	2
	

	1.7
	Activity Log (Internal Process Log)
	
	
	
	2
	

	1.8
	Time Log
	
	
	
	2
	

	1.9
	Cleaning Record
	
	
	
	1
	

	1.10
	Equipment Calibration Log
	
	
	
	1
	

	1.11
	Other records(e.g. sushi, Chinese chicken supplement) 
	
	
	
	3
	


	2.
	Food Safety Risk Assessment
	Y
	N
	N/A
	Value
	Evidence

	
	Purchasing and Receiving
	
	
	
	
	

	2.1
	Foods sourced from approved suppliers
	
	
	
	3
	

	2.2
	Potentially hazardous foods <5°C or >60°C
	
	
	
	3
	

	2.3
	Correct labelling/use by dates on foods
	
	
	
	2
	

	2.4
	Suitable receival area and delivery vehicles
	
	
	
	2
	

	
	Dry Storage
	
	
	
	
	

	2.5
	Foods protected from pests and contaminants
	
	
	
	2
	

	2.6
	Food storage areas – suitable, clean and maintained 
	
	
	
	1
	

	
	Cold and Frozen Storage
	
	
	
	
	

	2.7
	Temperature of high-risk foods <5°C or -15°C
	
	
	
	3
	

	2.8
	Foods packaged and protected 
	
	
	
	2
	

	2.9
	Foods stored with date marking and 

within use-by date   
	
	
	
	2
	

	2.10
	Cold storage units suitable 
	
	
	
	1
	

	
	Thawing
	
	
	
	
	

	2.11
	Potentially hazardous food kept below 5°C
	
	
	
	3
	

	2.12
	Foods protected from contamination during thawing
	
	
	
	2
	

	
	Preparation
	
	
	
	
	

	2.13
	Potentially hazardous foods kept at room temperature <2 hours OR 2 hour/4 hour rule being followed
	
	
	
	2
	

	2.14
	Potable water supply provided
	
	
	
	3
	

	2.15
	Sanitising of utensils and food contact surfaces
	
	
	
	2
	

	2.16
	Safe food handling practices being followed
	
	
	
	2
	

	2.17
	Suitable hand-washing facilities provided 
	
	
	
	2
	

	2.18
	Potentially hazardous foods cooked to >75ºC 
	
	
	
	3
	

	2.19
	Foods protected from contamination 
	
	
	
	2
	

	2.20
	Potentially hazardous foods cooled correctly 
	
	
	
	3
	

	
	Display and Service
	
	
	
	
	

	2.21
	Cold potentially hazardous foods <5ºC 
	
	
	
	3
	

	2.22
	Hot potentially hazardous foods kept at or > 60ºC
	
	
	
	3
	

	2.23
	Sanitising of utensils and food contact surfaces
	
	
	
	2
	

	2.24
	Safe food handling practices being followed
	
	
	
	2
	

	2.25
	Foods protected during display and service
	
	
	
	2
	

	
	Delivery
	
	
	
	
	

	2.26
	Potentially hazardous foods maintained <5ºC or >60ºC OR 2 hour/4 hour rule being followed
	
	
	
	3
	

	2.27
	Suitable delivery vehicle/s
	
	
	
	1
	

	2.28
	Foods protected from contamination
	
	
	
	3
	


	3.
	National Food Safety Standards
	Yes
	No
	N/A
	Value
	Evidence

	3.1
	Illness Register/Health of Food Handlers
	
	
	
	2
	

	3.2
	Food Handler Skills and Knowledge
	
	
	
	2
	

	3.3
	Pest Control
	
	
	
	2
	

	3.4
	Thermometer (digital & calibrated) 
	
	
	
	2
	

	3.5
	Wastewater Disposal
	
	
	
	1
	

	3.6
	Refuse Disposal  
	
	
	
	1
	

	3.7
	Ventilation and lighting  
	
	
	
	1
	

	3.8
	Storage of Chemicals/Personal Items  
	
	
	
	1
	

	4.
	Cleaning and Maintenance
	Yes
	No
	N/A
	Value
	Evidence

	4.1
	Floors
	
	
	
	1
	

	4.2
	Walls
	
	
	
	1
	

	4.3
	Ceiling
	
	
	
	1
	

	4.4
	Fittings, flashings and services
	
	
	
	1
	

	4.5
	Exhaust Ventilation
	
	
	
	1
	

	4.6
	Toilets
	
	
	
	1
	

	Number of Critical Non-Conformances (x -3)
	
	Number of Major Non-Conformances (x -2)
	 

	Number of Minor Non-Conformances (x -1)
	
	Assessment Score (max 100)
	


Food Allergen Awareness

The increased incidence and serious consequences of allergic food reactions makes it crucial that your business provides allergen information to customers. By meeting the requirements for nutrition and allergen certification you will prevent your customers from suffering allergic reactions and provide yourself with legal protection.

To receive Best Bites food safety certification your business must –

· Ensure that all packaged foods you sell are labeled in accordance with the Food Standards Code. This may be assessed at your business through the Shire’s Food Sampling Program

· Provide allergen information to customers on request for unpackaged foods for each of the 8 high-risk food allergen groups:

	Peanuts and tree nuts
	Sesame seeds and sesame products

	Soy and soy products
	Egg and egg products

	Fish and crustaceans
	Suplhites (preservatives)

	Milk and milk products
	Gluten and dairy products (food intolerance)


· This is a legal requirement of the Food Standards Code and can be either written or verbal information

The Shire is offering free information session in August and September 2012 on food safety and allergen awareness. The attached checklist will be used by the Shire at food businesses to assess allergen awareness programs at your business.

Please find on the attached Best Bites CD ROM and the AMES “All About Allergens” CD ROM other resources which provide information on food allergens. 

Self Help Checklist – Allergen Awareness

	Allergen Information and Labelling
	
	
	

	Has a Food Allergen Matrix been completed for all menu options? (compulsory)  
	
	
	

	Is allergen information readily available on all 8 allergen areas outlined in the Food Standards Code, either stated on the menu or delivered verbally from staff to customers?
	
	
	

	Have staff been trained in allergen awareness?
	
	
	

	Is cross-contamination avoided?
	
	
	

	If food is packaged at the premises are allergens listed on the label?
	
	
	

	Any other allergen initiative/s?

If yes, write them below - 


	
	
	


Nutrition and Healthy Eating Options

Around 7 million Australians are now overweight or obese. Obesity increases the risk of many diseases including high blood pressure, heart disease, stroke, breast & colon cancer, and diabetes. The direct health cost of obesity is $1.5 billion per year.

Heart disease is the leading single cause of death in Australia, with nearly 23,000 lives lost each year. There is a direct link between the amount of saturated fat, salt and sugar consumed by a person and their risk of heart disease. Trans fats have an even greater effect on health and should be replaced with healthier fats – monounsaturated and polyunsaturated fats. 

With over 1000 food businesses serving foods on the Mornington Peninsula each day, you can play an important role in reducing obesity rates by offering healthy eating options to customers.

To receive Best Bites nutrition certification your business must –

· Provide healthy menu options and use healthier food practices. These include –
· Reducing fats in cooking i.e by removing skin and fat from meats
· Reducing sugar 
· Reducing salt in cooking i.e by using low-salt ingredients
· Offering salads and vegetables 
· Use healthy cooking oils and spreads that are approved in the Heart Foundation 3 Step Guide
· Follow the Heart Foundation publication “The Right Ingredient – Guidelines for Healthier Recipes”
· Provide juices, diet soft drinks and free drinking water to customers

The Shire is offering free information sessions in August and September 2012 on nutrition and healthier eating options.

The attached checklist has been approved by the Heart Foundation and Monash University School of Nutrition and Dietectics and is used by the Shire to assess nutrition and healthy eating options
Please note that this checklist is suitable for Class 2 and 3 food businesses only. If you are a Class 1 food business (nursing home or child care centre) and wish to apply for a Best Bites nutrition certificate, please contact the Shire’s Senior Environmental Health Officer Peter O’Brien on phone 59 501 865 to discuss the assessment process.

Please find on the attached Best Bites CD ROM other nutrition resources including the Heart Foundation Healthier Catering Guidelines and other information on nutrition and healthy eating
Self Help Checklist – Nutrition and Healthy Eating Options

	The purpose of Best Bites is to award local businesses that provide healthy and nutritious food to customers. The Nutrition award will go to businesses that answer “yes” to 100% of the following checklist questions applicable to their business. This checklist applies to all menus, including any specific children’s menu if applicable.

	Criteria
	Yes
	No
	N/A

	Fibre / Fresh foods
	
	
	

	Are high fibre breakfast cereals on offer (if breakfast is served)? 

e.g. muesli,  Weet-bix,  porridge
	
	
	

	If main meals are served, do they include, or are they served with, at least two serves of vegetables?
	
	
	

	Are edible skins of fruit/ vegetables left on when dishes are prepared/served, where possible?
	
	
	

	Are wholegrain breads used?
	
	
	

	Are vegetables or salads offered as an option with main meals instead of hot chips?
	
	
	


	Dairy
	
	
	

	Are reduced, low fat, or fat free dairy options on offer? (e.g. Milk, Yoghurt, cheese) 
	
	
	

	Are low fat dairy products used in cooking?
	
	
	


	Salt
	
	
	

	Is salt only available on request and not provided on counter or tables?
	
	
	

	Are chips left plain and not pre-salted?
	
	
	

	In cooking, are the sauces and condiments used either salt-reduced, low salt or “no added salt”. E.g. salt-reduced soy sauce
	
	
	

	Are unsalted snacks available? (e.g. fruit, low fat yoghurt, salt-reduced dry biscuits, unsalted nuts)
	
	
	


	Sugar
	
	
	

	Is plain tap water provided readily, and free for customers?
	
	
	

	Are diet drinks also on offer? 
	
	
	

	Are healthier drinks available, including milk and 100% juices (no added sugar)? 
	
	
	


	Criteria
	Yes
	No
	N/A

	Deep Fry Oil
	
	
	

	If used, is the deep frying oil recommended in the Heart Foundation’s 3-Step Guide?
	
	
	

	If chips are served, are they thick (15-17mm) not thin cut?
	
	
	


	Saturated Fat
	
	
	

	Are reduced fat cooking methods used (e.g. grilling, baking, and steaming)?
	
	
	

	Are healthier fats and oils used in dressings and sauces? 

(e.g. olive oil, canola oil, sunflower oil, sesame oil)
	
	
	

	Does the menu consist of predominately lean meats and poultry?
	
	
	

	Is fat trimmed from meat, and skin removed from chicken, prior to cooking?
	
	
	

	Are lean processed meats used as menu options instead of fatty options? 

(e.g. lean ham, turkey, chicken, lean deli meats)
	
	
	

	Is the mayonnaise used made from healthier oils? (e.g. olive oil, canola oil)
	
	
	

	Is filo pastry used, instead of high saturated fat pastry (e.g. shortcrust, puff or flaky pastry)?
	
	
	

	Is the use of butter minimised in cooking and is butter replaced where possible with a healthier fat or oil such as margarine, olive oil, canola oil or sunflower oil? (Refer to the Heart Foundation 3-Step Guide for examples of healthier oil and fats) 
	
	
	

	 Are dairy spreads used approved in the Heart Foundation 3-Step Guide?
	
	
	

	If cream is used, is it lower fat e.g. light cream (and not double cream)? 
	
	
	


	Extras
	
	
	

	Are dressings offered as an ‘-on the side’ option?
	
	
	

	Are low-fat dressings on offer, or are they made with healthier oils such as olive oil or canola oil? 
	
	
	

	If used, is low fat natural yoghurt or low fat mayonnaise used to make dressings?
	
	
	

	Are healthier dessert options on offer, e.g. fruit salads, frozen yoghurt?
	
	
	

	Any other healthy eating initiative/s?

If yes, write them below – 

	
	
	


Tobacco and Alcohol

Tobacco:

Smoking is the largest contributor to preventable death in Australia and is known to increase the risk of lung cancer, cardiovascular disease, chronic obstructive pulmonary disease and many other illnesses. In 1998, smoking caused around 4,750 deaths in Victoria.

Smoking rates among Victorian adults has declined from 21.6 per cent in 1999 to 17.3 per cent in 2007. In December 2008 the State Government released the Victorian Tobacco Control Strategy to further reduce the incidence of smoking and prevent illness from passive smoking. This strategy included amendments to the Tobacco Act such as–

· banning point of sale displays in retail outlets

· significant penalties for sale of tobacco to minors under the age of 18

· regular training for all staff in retail outlets

· banning smoking in all enclosed dining areas, licensed premises, gaming venues and workplaces

· strict requirements for smoking in outdoor dining areas

· compulsory signage requirements for retail outlets and eating establishments

The Shire’s Environmental Health Team is funded by the Department of Health to assess compliance with these requirements at local tobacco outlets, restaurants and licensed venues. By meeting your obligations under the Tobacco Act, your business will help to reduce the incidence of smoking related illness in the Shire and will protect your customers and staff from exposure to tobacco smoke.   

Alcohol:
According to the National Drug Strategy, alcohol remains the most widely used drug in Australia. It is estimated that about 3200 people die as a result of excessive alcohol consumption and around 81,000 people are hospitalised annually.  The State Government has made recent amendments to liquor licensing legislation to address alcohol misuse and reduce violence in and around licensed areas. These include –
· All service staff must have completed Responsible Service of Alcohol (RSA) training by January 1 2012
· A star rating and demerit point system for licensed venues, with each venue given a rating of between 1 to 5 stars by the Victorian Commission for Gambling and Liquor Regulation based on their compliance history
· All licensed venues must provide free drinking water to patrons
By complying with your liquor licence and arranging for service staff to complete RSA training, you will minimise any alcohol-related issues in and around your venue.

The attached self-help checklist has been developed by the Shire with the support of the Victorian Commission for Gambling and Liquor Regulation and Peninsula Health, and can be used to assess your tobacco and alcohol compliance. 

Please find on the attached Best Bites CD ROM other resources which provide information on tobacco and alcohol requirements.

Self-Help Checklist - Tobacco and Alcohol

(If your premises is a smoke and alcohol free business you can automatically receive certification in this area) 
	Criteria 
	Yes
	No
	N/A

	Eating establishment
	
	
	

	Does the premises meet the requirements of the Tobacco Act in relation to –
	
	
	

	No Smoking Signage
	
	
	

	Smoke Free Dining
	
	
	

	Outdoor Licensed Areas
	
	
	

	Are there any signs that smoking may be occurring in the workplace?
	
	
	

	Is the vending machine located in a correct position not more than 5 metres from the outer edge of the bar area?
	
	
	

	If the premises fully smoke free including any outdoor dining and drinking areas? 
	
	
	

	Tobacco retailers 
	
	
	

	Does the premises meet the requirements of the Tobacco Act for - 
	
	
	

	Tobacco displays (with all brands and logos removed)
	
	
	

	Signage
	
	
	

	Sales to Minors
	
	
	

	Is the health warning sign and ‘We don’t sell tobacco to u/18s sign’ displayed?
	
	
	

	Have all service staff been trained regarding cigarette sales to minors?
	
	
	

	Is there any tobacco advertising within the store?
	
	
	

	Does the tobacco price board comply with the Tobacco Act? i.e no larger than 1.5m x 1.5m 
	
	
	

	Has the business taken any other steps to prevent tobacco smoke from impacting on customers and ensure safe service of tobacco?

If yes, please write them below -

	
	
	

	Licensed Premises
	
	
	

	Have all service staff and duty managers completed Responsible Service of Alcohol training?
	
	
	

	Does the premises currently have a 3,4 or 5 star rating with the Victorian Commission for Gambling and Liquor Regulation?
	
	
	

	Is the current liquor licence displayed in a prominent location?
	
	
	

	Are the information posters required under the liquor licence on display in the service area? 
	
	
	

	Is the premises complying with the conditions of it’s liquor licence?
	
	
	

	Is food available for purchase while alcohol is served?
	
	
	

	Is free drinking water made available to patrons?
	
	
	

	Does the licensee have a copy of the “red line” licensed area for the premises?
	
	
	

	Has the premises taken any other steps to ensure safe service of alcohol?

If yes, please write them below -

	
	
	


Comments: _________________________________________________________

___________________________________________________________________

___________________________________________________________________

___________________________________________________________________

___________________________________________________________________

___________________________________________________________________

___________________________________________________________________

___________________________________________________________________ 

___________________________________________________________________

___________________________________________________________________

___________________________________________________________________

Waste and Recycling

Victorians send over 9.8 million tonnes of waste to landfill each year, 75% of this waste comes from industry. With the EPA landfill levy introduced last year, the cost to business of disposing of this waste has significantly increased.

In addition to the cost to your business of disposing of waste to landfill, there are other hidden waste disposal costs: 

· Lost Revenue: Items were purchased or prepared, but for some reason couldn’t be sold, e.g. stock went out of date

· Energy and Labour Cost: The energy used to purchase transport, store and make items is wasted if the items are thrown out without being fully used

· Lost Materials, e.g. items being thrown out by staff,  disposable items used instead of reusable items

· Liabilities & Risks: The cost of not managing waste properly, such as leakage of liquids into stormwater drains, odours and pests caused by rubbish bins

Recent studies have shown that waste taken to landfill from food businesses consists of 22% food, 16% plastic, 18% glass and 12% paper. They also show that around 90% of waste generated by food businesses is potentially recyclable.  If much of this waste is re-used or recycled, the costs of waste disposal and impact on the environment from your food business could be significantly reduced. 

There are many possible steps your business can take to reduce the amount of waste that is taken to landfill –

· Replace disposable containers and cutlery with re-usable items

· Avoid individually wrapped and single serve items ie: sugar, salt and pepper, sauce, straws

· Use reusable containers to store food instead of using plastic bags/plastic film

· Use cardboard takeaway beverage cups and food containers (no polystyrene)

· Provide biodegradable bags i.e. paper, cornstarch (no plastic bags) 

· Use portion control of food items

· Menu planning and cook to order to reduce food waste

· Use stock rotation to stop foods going off

· Record food that has been thrown out to monitor and control food wastage

· Donate low-risk left over foods (i.e bread) to charity

· Take food scraps home for composting or use a compost bin at your business

· Arrange recycling collection of cardboard/paper, cans/steel, glass, plastics 

· Put into place an Environmental Purchasing Policy

· Purchase products with minimal or recyclable packaging

· Carry out a waste audit to find out how much of your waste can be re-used or recycled

The attached self-help checklist has been developed by the Shire with the assistance of the Mornington Peninsula Regional Waste Management Group and can be used to assess waste and recycling practices at your business
Please find attached Best Bites CD ROM other resources which provide information on recycling and waste minimization

Self-Help Checklist – Waste and Recycling

	Criteria
	Yes
	No
	N/a

	Use recyclable or biodegradable food packaging
	
	
	

	Use 100% recycled or green paper e.g. for paper towel, toilet paper
	
	
	

	Replace disposal take away containers and cutlery with re-usable crockery and cutlery
	
	
	

	Introduce an Environmental Purchasing Policy for suppliers
	
	
	

	Regularly monitor food wastage resulting from over-ordering of stock
	
	
	

	Separate recyclables from general waste and arrange for collection by a recycling contractor
	
	
	

	Do you recycle any of the following?
	
	
	

	1. Cardboard/paper
	
	
	

	2. Cans/steel
	
	
	

	3. Glass
	
	
	

	4. Plastic
	
	
	

	5. Cooking Oil
	
	
	

	Provide recycling bins for customers
	
	
	

	Avoid individually wrapped and single serve items ie: sugar, salt and pepper, sauce, straws
	
	
	

	Use reusable containers to store food instead of using plastic bags/plastic film
	
	
	

	Source produce from local suppliers within the Mornington Peninsula
	
	
	

	Reduce the distance that food is sourced from by at least 10% each year
	
	
	

	Provide biodegradable bags i.e. paper, cornstarch (no plastic bags)  
	
	
	

	Introduce surcharge for plastic bags for customers
	
	
	

	Use portion control of food items
	
	
	

	Compost food scraps and organic waste for use on gardens or to feed domestic animals
	
	
	

	Donate left over food to community/charitable groups e.g Second Bite, Southern Peninsula Food for All
	
	
	

	Carry out a waste audit 
	
	
	

	Any other suitable waste reduction or recycling initiative/s?

If yes, please write them below –


	
	
	


Energy and Water Efficiency

By reducing the amount of energy and water used by your business you can significantly reduce utility costs, help to reduce the amount of water and energy that is consumed, and attract customers who would like to support sustainable food businesses.

Energy:

Today, around 90 per cent of electricity generated in Australia comes from the burning of fossil fuels. The production and use of this energy also poses a major environmental challenge. 

Cooking equipment, refrigeration, product delivery, air-conditioning, heating and lighting all use significant amounts of fuel and power and a typical small-to medium-sized food service business uses an average of 234 MWh of electricity per year—about the same as 36 households. This can cost an average of $26,000 per year
There are a range of simple and cost effective ways your business can conserve energy:
· Monitor power and gas bills

· Know where energy is being used

· Heat to 20°, cool to 25°

· Implement a ‘Dress for the Weather’ policy

· Use 35 watt halogen or LED instead of 50 watt lights

· Install occupancy sensors for lights

· Remind staff to switch off

· Eliminate standby power

· Use energy efficient appliances

· Switch off excess fridges and freezers when not in use, or have them completely removed
· Check and service appliances and installed motors every six months including refrigerator, freezer and oven door seals
· Defrost freezers every six months or as required
· Consider solar panels which have a 7-8 year payback period

Water:

Through food preparation, drinking, cleaning, and washing, Australia’s food service businesses use more fresh water than the majority of other small businesses. According to Eco-Efficiency Food, a medium-sized foodservice business uses 2200KL of water annually, at an average cost of $2300. 

There are many ways that you can reduce the amount of water and/or energy used by your business each day -
· source water efficient or AAA rated dishwashers 

· limit dishwashing and glass washing until you have a full load. If a conveyor system is used check that water turns off when every load is finished 
· specify low flow rates and maximum levels of fluctuation for fixtures 
· choose plumbing fixtures that have built-in flow restricting devices 
· if using a garbage disposer for food waste, limit water use to allow water flow only during operation. Consider composting of food waste

· avoid thawing foods in cold running water 

· avoid using running water to wash produce, soaking in food grade sanitiser is an option

· clean floors with brooms and mops not hoses

Correct disposal of your wastewater in accordance with South East Water and Council requirements will also ensure that wastewater from your business does not impact on customers, neighbours or the environment.

The attached checklist has been developed by the Shire and will be used by Shire officers to assess energy and water efficiency at your premises.

Please find on the attached Best Bites CD ROM other resources which provide information on energy and water efficiency.
Self-Help Checklist – Energy & Water Efficiency
	Criteria
	Yes
	No
	N/a

	Energy Efficiency -
	
	
	

	Purchase green power for at least 10% of total energy use


	
	
	

	Use renewable energy sources e.g wind, solar


	
	
	

	Install or use energy efficient appliances (5 or 6 star rated) – refer www.energyrating.gov.au 
	
	
	

	Service refrigerators, freezers and mechanical exhaust systems every 6 months
	
	
	

	Install sensor lights in ceilings, store rooms and cool rooms


	
	
	

	Switch off external refrigerator lights and display lights out of trading hours


	
	
	

	Use 35 watt halogen or LED (light-emitting diode) lights instead of 50 watt lights
	
	
	

	Defrost freezers every six months or as required
	
	
	

	Install or use insulation to reduce heating/cooling costs
	
	
	

	Any other suitable energy efficiency initiative/s?

If yes, please write them below:


	
	
	

	Water Efficiency -
	
	
	

	Install or use water saving dishwashers and/or washing machine (5 or 6 star rated) – refer www.waterrating.gov.au 


	
	
	

	Install or use water saving taps and plumbing fixtures (5 or 6 star rated) – refer www.waterrating.gov.au 


	
	
	

	Install or use dual flush toilets


	
	
	

	Install or use waterless or time operated urinals 
	
	
	

	Use tank water for toilet flushing and/or garden watering
	
	
	

	Rinse vegetables in sanitising solution instead of running water 
	
	
	

	Rinse crockery and cutlery prior to washing
	
	
	

	Floors are swept and mopped, not hosed clean
	
	
	

	Grease trap installed and maintained in accordance with South East Water requirements
	
	
	

	Grease trap pumped out during the previous 3 months


	
	
	

	Private water supply (e.g tank, bore or dam water) complies with Australian Drinking Water Guidelines
	
	
	

	Private water supply has been sampled during the previous 12 months and complies with guidelines
	
	
	

	Prevent contamination of stormwater by connecting bin wash areas, cleaners sinks and floor wastes to sewer
	
	
	

	Any other suitable water saving or water re-use initiative/s?

If yes, please write them below:


	
	
	


Comments: _________________________________________________________

___________________________________________________________________

___________________________________________________________________

___________________________________________________________________

___________________________________________________________________

___________________________________________________________________ 

___________________________________________________________________ 

___________________________________________________________________ 

___________________________________________________________________ 

___________________________________________________________________ 

___________________________________________________________________ 

Access for All

More than 3.5 million Australians – around 19% of the population – have a physical, intellectual or other disability. Improving access for people with disabilities to food businesses will result in economic, commercial and social benefits for the Mornington Peninsula.

Many people who are restricted in their daily lives by a disability rely on family, carers and companions to support and accompany them. They will choose their shopping and dining destinations based on the ease of access and quality of service provided.

By providing “access for all”, you will open your food business to a much broader customer base. In addition you will be able to –

· Prevent discrimination

· Improve services to all customers

· Open up new markets to customers

· Reduce the likelihood of complaints or costly legal action

· Enhance the image of your business

You will also be able to provide improved access to your business to older adults which is an increasing proportion of the local population. 

  The attached checklist has been developed by the Shire with the assistance of Access Audits Australia and will be used by Shire officers to assess access for all at your premises

Please find attached other resources which provide information on access for all, including:

· Flier -  Good Access is Good Business

· Access Audits Australia Access Awareness Handbook – How to Provide Better Access to Cafes and Restaurants

· Customer Service Counter Card and sticker 

· IATA Sample Large Print Menu / Information Sheet

· Assistance Animal Welcome Sticker 

· Assistance Animal Information Brochure

Self-Help Checklist – Access for All

	Criteria
	Yes
	No
	N/a

	Approach to Building
	
	
	

	Are there designated disabled parking bays?
	
	
	

	If so, are they located close to the front entrance of the building?
	
	
	

	Is there a clear route from the car park to the building entrance?
	
	
	

	Does the main entrance have steps?

· A ramp?

· Does the ramp have handrails?

· Is it level with the footpath?
	
	
	

	Is the route from car park to building well lit at night?
	
	
	

	Is the front door easy to open?

· Easy to hold open?

· A sliding door?
	
	
	

	Inside the Building
	
	
	

	Are all mats at the front entrance secured so as not to pose a tripping hazard?
	
	
	

	Is there a wide door (greater than 800mm) at the main entrance? 
	
	
	

	Are the floors slip resistant?
	
	
	

	Is there a clear accessible route to all payment points?
	
	
	

	Is the service counter clearly identified?
	
	
	

	Is there an accessible part of the service counter that is at eye level for wheelchair users?
	
	
	

	Are there large print menus available for people with vision impairments (18pt Arial font)?
	
	
	

	Are all signs within the venue easy to read?
	
	
	

	Is there wheelchair accessible toilet?
	
	
	

	Does this toilet have a wide entrance (800mm) and room for wheelchair circulation (1600mm x 2000mm)?
	
	
	

	Are your staff given awareness training for people with impairments?
	
	
	

	Are there any other relevant facilities or services that you offer?


	
	
	


�N/A = Not Applicable to the business


�Refer to Evidence Guide
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