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Best Bites Food Guide and awards 

 

 

 



 

Does your business have the best bite? Nominations are open for food businesses 

to enter the 2019 Best Bites Food Awards! 

 

Best Bites aims to recognise the most outstanding local food business in the areas of food 

safety, healthy eating, sustainability, reduction of tobacco/alcohol and access and 

inclusion. 

 

To apply, fill out the online nomination form or complete the attached application kit. 

You will then receive a one-on-one consultation visit from a member of the Best Bites 

Team to guide you through the program.  

The program is coordinated in partnership with a steering committee including Mornington 

Peninsula Shire, Peninsula Health and the Disability Advisory Committee, aiming to raise 

the profile of great food enterprises on the Peninsula. 

 

Nominated businesses go into the running to be featured in the 2019 Best Bites Food 

Guide – putting you on the map together with hundreds of other food businesses serving 

safe, healthy and sustainable food. 

 

The Best Bites nomination kit was launched during an Information Workshop held in May, 

where owners learnt from real-life case studies featuring businesses using best practice to 

leverage the benefits of this invaluable program. There were also expert presentations on 

the five areas of the program. 

 

For businesses unable to attend, information from the workshop presentation is here, 

along with videos of Best Bites case studies and the benefits of being part of 

this award-winning program. 

 

Applications close 22 July 2019. Entry is free for all local food businesses. 

 

 

Food Allergy Week 
 

 

https://www.mornpen.vic.gov.au/About-Us/Business-Economy/Business-programs/Best-Bites
https://www.mornpen.vic.gov.au/About-Us/Business-Economy/Business-programs/Best-Bites


  

 

Australia has one of the highest reported incidences 

of food allergies in the world with one in 10 babies 

born developing a food allergy. 

 

Food Allergy Week is an important annual initiative of Allergens and Anaphylaxis Australia 

that aims to raise awareness, reduce the risk of a reaction for those living with food allergy 

and help manage potentially life-threatening emergencies when they happen. 

 

As part of Food Allergy Week, the Shire offered free half day allergen training to local food 

and community groups. These sessions presented by Gourmet Guardian were very 

businesses popular with over 60 people attending.  

 

The Shire encourages all food businesses to implement an allergen management plan to 

assist when preparing a specific menu item for someone who discloses a food 

allergy. More resources are available at the 2019 Food Allergy Week website. 

 

Further information on food allergens is also available at:  

• Anaphylaxis Australia 

• Food Standards Australia 

• Allergen Bureau 

https://www.foodallergyaware.com.au/
http://www.allergyfacts.org.au/
http://www.foodstandards.gov.au/
http://allergenbureau.net/


 

• Coeliac Society 

• All About Allergens On-Line Training 

 

 

.  
 

 

 

Ensuring safe and healthy food on the 

Peninsula 
 

 

 

We’re inviting food producers, retailers and the community to provide their thoughts 

on the draft Food Safety Management Policy 2019. 

 

The Policy aims to address the manufacture, supply and sale of safe food on the 

Mornington Peninsula. 

  

The draft Food Safety Management Policy 2019 will also:  

http://www.coeliacsociety.com.au/
https://foodallergytraining.org.au/
http:// 


 

• Assist food businesses and community groups to serve safe, 

healthy food and protect customers with food allergies. 

• Provide excellent customer service to all food safety stakeholders. 

• Support the Best Bites program to promote healthy, 

accessible and sustainable food businesses.  

Community consultation is currently open and closes 5pm Friday 2 August 2019. 

  

To complete an online form, view the draft document and learn more, 

visit the Shire's Have Your Say page. 

  

Community and business information sessions 

Tuesday 23 July 2019, 3 – 5.30pm 

Mornington Council Chamber – 2 Queen Street, Mornington 

  

Wednesday 24 July 2019, 9 – 11.30am 

Rosebud Shire Office – 90 Besgrove Street, Rosebud 

  

These sessions will include food safety and allergen information 

for businesses and community groups and provide an opportunity 

to discuss the proposed Policy with Shire officers.  

 

 

Inaugural World Food Safety Day 
 

 

The Food Safety Information Council (FSIC) recently released a report card on 

Australia’s food safety record in recognition of the inaugural UN World Food Safety 

Day on 7 June 2019. 

 

There is an estimated 4.1 million cases of food poisoning in Australia each year that result 

in 31,920 hospitalisations, 86 deaths and 1 million visits to doctors on average each year. 

FSIC’s role is to educate consumers and the broader community in safe food handling to 

reduce the number of cases of foodborne illness in Australia. 

  

Everyone has a role to play in reducing the number of cases of foodborne illness. 

  

http://mornpen.vic.gov.au/haveyoursay


 

You can greatly reduce the risk of food poisoning for you and your family 

by following our 6 simple tips:  

1. Always wash your hands with soap and running water and dry thoroughly before 

handling food and after handling raw meat or poultry, going to the toilet, touching 

your face or hair, or blowing your nose. 

  

2. Never handle food for others if you are feeling unwell. 

  

3. Use a fridge thermometer to make sure your fridge is running at or below 5°C. 

  

4. Use a meat thermometer to check that high risk foods such as sausages, rolled 

roasts, hamburger patties and poultry are cooked to at least 75°C in the thickest 

part of the meat. Egg dishes, such a quiche, should be cooked to 72°C. 

  

5. Don’t put cooked meat or poultry back on the same surface that raw meat or 

poultry has been on and use separate utensils, such as tongs, for raw and cooked 

foods. 

  

6. Wash any equipment such as chopping boards and knives in hot soapy water and 

dry thoroughly between using them for raw meat or poultry and food like salads 

that won’t be further cooked. 

For further information and resources, visit the Food Safety Information Council's website.   

 

 

https://foodsafety.asn.au/


 

The Use of Acidification as a Food Safety 

Process Step 
 

 

 

The use of acids as a food safety step in the production of raw (uncooked) high risk 

foods is becoming more common. 

  

Acids can be used in food processing for flavour development or preservation (food 

safety). Although acidified and fermented foods are generally considered safe, process 

failures and contaminated raw materials have resulted in food poisoning outbreaks. 

Food acids, such as lactic, acetic, citric, malic, tartaric and propionic, may:  

• be naturally present 

• be added to the food 

• result from microbial activity, such as fermentation. 

As many acidified foods do not undergo a cooking process, there is increased risk that 

food-poisoning bacteria, and the toxins some produce, may grow in your product to harmful 

levels. To ensure the safety of your food, you should aim for a pH of 4.2 

in your acidic foods so that these products stay well under the critical pH 4.6 

throughout their entire shelf life. 

  

If you rely on the use of acid as a food safety step you need to follow the relevant 

Department of Human Services Food Safety Program Supplement. This template 

supplement addresses the use of food acid as a food safety mechanism. It is important that 

you keep the food safety records outlined in this Supplement and have an accurate 

method to monitor pH levels in your manufactured foods. 

  

Note: The principles in this supplement do not cover all foods processed by acidification, 

such as uncooked meats (that is, smallgoods), uncooked seafood, and sushi (refer to the 

FoodSmart sushi practices section).  

 

 

 

Plastic Free July 
 

 

http://foodsmart.vic.gov.au/FoodSmartWeb/practices.aspx


  

 

 

Join millions of people reducing their plastic waste. 

 

Plastic Free July is a global movement that helps millions of people be part of the solution 

to plastic pollution – so we can have cleaner streets, oceans, and beautiful communities. 

 

Will you be part of Plastic Free July by choosing to refuse single-use plastics? 

Visit the Plastic Free July website to participate.  

 

 

 

State Government Plastic Bag Ban 
 

 

https://www.plasticfreejuly.org/


 

 

Plastic pollution is an urgent environmental problem. Globally, thousands of tonnes 

of plastic enter our waterways and oceans each year. 

 

The state government is introducing a ban on lightweight plastic shopping bags will come 

into effect on 1 November 2019. 

 

The ban will apply to all suppliers of bags and retailers including supermarkets, green 

grocers, bakeries, pharmacies, clothing stores, restaurants, cafes, markets, takeaway food 

outlets, and many more. To minimise confusion and impact, the bag ban will apply to 

lightweight shopping bags made of all types of plastic (including degradable, 

biodegradable and compostable plastics). 

 

Through 2019, the government will be working with the National Retail Association to 

support retailers in adapting to the changes. This will help minimise impacts to Victorian 

businesses and support everyone with the transition. Retailers, suppliers and other 

businesses can visit the VicBagBan website for more information.  

 

 

 

Tobacco Sales to Minors 
 

 

https://vicbagban.com.au/


 

Last week Council conducted visits to various tobacco retail outlets as part of its 

Tobacco Test Purchasing Program. 

  

A minor (under the age of 18) was employed by Council to visit retail outlets to attempt to 

purchase cigarette products to assess compliance with tobacco retail laws. The minor was 

supervised by Shire staff at all times.  

  

7 retailers were visited with 1 selling cigarettes to the minor, which indicates that the 

Shire’s proactive campaign involving retailer education visits should continue to reduce the 

number of sales to minors 

  

Retailers must comply with the Tobacco Act 1987 by ensuring they:  

• Do not sell a tobacco product to a person under the age of 18 years. 

• Ask for photographic identification if the person looks under 25 years of age. 

Acceptable forms of identification include a driver’s license, learners permit, key 

pass, passport or proof of age card. 

• Display correct signage. 

  

If an employee is caught selling tobacco to a minor the proprietor and/or the employee may 

be issued with an on the spot fine. On the spot penalties for the sale of tobacco to a minor 

are $1619 for an individual and $3238 for a company. 

  

If you need any resource material or you are aware of any business please contact the 

Shire’s Environmental Health Team on 1300 850 600 or access the State Government's 

online resources here.  

  

 

Contact Us  

If you would like to contact the Environmental Health Team please call us on 1300 850 600 or e-mail us at 

food@mornpen.vic.gov.au   

 

Useful Websites  

Department of Health and Human Services Food Safety Unit 

health.vic.gov.au/foodsafety/index.htm 

Food Standards Australia New Zealand (FSANZ) 

foodstandards.gov.au   

Foodsmart (Web Based Food Safety Program) 

foodsmart.vic.gov.au 

  

  

 

https://www2.health.vic.gov.au/public-health/tobacco-reform/resources-and-fact-sheets-tobacco-reform
https://www2.health.vic.gov.au/public-health/tobacco-reform/resources-and-fact-sheets-tobacco-reform
https://www2.health.vic.gov.au/public-health/tobacco-reform/resources-and-fact-sheets-tobacco-reform
mailto:food@mornpen.vic.gov.au
http://www.health.vic.gov.au/foodsafety/index.htm
http://www.foodstandards.gov.au/
http://www.foodstandards.gov.au/


 
 


