
   

 

   

 

Volume 16 – May 2018 
 

In this edition….. 

Food allergy week 

Are you a food business? Mandatory labelling for lupin starts soon 

Best Bites food program 

What's in season with MPP 

Sustainability Victoria Energy Assessment Grants 

IDAHOBIT Day 

Listeriosis outbreak linked to rockmelon – February 2018 

Kilojoules on the menu 

Cigarette sales to minors 

Safe food storage 

Streatrader and temporary food premises 

Setting up a food stall 

Pest control  
  

 

Food allergy week 
 

 

Mornington Peninsula Shire supported Food 

Allergy Week from 13-19 May 2018 which called on 

all Australians to Be Aware and Show You Care by 

getting involved with this year’s activities 

Food Allergy Week is an important annual initiative of Allergy & Anaphylaxis Australia 

that aims to raise awareness about food allergy in Australia, to help reduce the risk of a 

reaction for those living with food allergy and to help manage potentially life-threatening 

emergencies when they happen. 



 

  

As an important food allergy initiative, the Shire recently offered free allergen training for 

food businesses and community groups.   

There was significant interest and both of the half-day sessions were fully booked. 

To register for future food allergen training sessions, please email 

food@mornpen.vic.gov.au or phone Peter O’Brien, Senior Environmental Health Officer 

Peter O’Brien on phone 59501 865. 

 

 

 

 

Are you a food business? 

Mandatory labelling for lupin starts soon 
 

 

Food Standards Australia New Zealand (FSANZ) is reminding 

food businesses that mandatory allergen labelling 

requirements for lupin begin on 26 May 2018. 

 

FSANZ CEO Mark Booth said lupin is a legume which belongs to the same plant family 

as peanuts, and has the potential to be an allergen. 

  

Mr Booth said “In Australia, lupin has not typically been used in food, however, due to 

its high protein and fibre content we are seeing an increase in its use. 

  

“In 2017, lupin was added to the list of allergens that must be declared on food labels. 

Food businesses were given 12 months to meet these requirements. 

  

“Any foods that contain lupin must declare it on the label from 26 May 2018 – even if it’s 

already on the shelf. 

  

“Correct allergen labelling can mean the difference between life and death for people 

with food allergies so it is vital that food businesses get it right. 

  

“Even if the food is not in a package (for example, food prepared at and sold from a 

mailto:food@mornpen.vic.gov.au


 

takeaway shop), allergen information must be displayed in connection with the food or 

provided to the purchaser if requested” said Mr Booth.  

 

 

Click here to learn more  
 

 

 

Best Bites food program 
 

 

The Best Bites Food program was established in 2011 and is 

co-ordinated by a steering committee including the Shire, 

Peninsula Health, other agencies, food businesses and traders 

groups. 

  

The committee meets three times each year and provides valuable input into the Best 

Bites programs. If you are interested in joining this committee please contact Shire 

Senior Environmental Health Officer Peter O’Brien on phone 59 501 865 or e-mail 

obripm@mornpen.vic.gov.au  

  

The Shire, in partnership with Peninsula Health, is looking for ways to improve and 

increase participation by all food businesses in the Best Bites Program. As you would 

be aware, the program aims to recognise and support your business in:  

• Providing safe and healthy food 

• Using environmentally sustainable business practices 

• Providing safe and accessible food premises; and 

• Minimising harm associated with alcohol consumption and tobacco use. 

  

We would appreciate it if you could take the time to complete this short online 

survey: surveymonkey.com/r/BestBites2018 

  

For further information on Best Bites, please visit the Shire’s website at 

mornpen.vic.gov.au/bestbites 

  

http://www.foodstandards.gov.au/consumer/foodallergies/foodallergenportal/Pages/allergenInfoForIndustry.aspx
mailto:obripm@mornpen.vic.gov.au?subject=Best%20Bites%20food%20program%20committee
mailto:obripm@mornpen.vic.gov.au
mailto:obripm@mornpen.vic.gov.au?subject=Best%20Bites%20food%20program%20committee
https://www.surveymonkey.com/r/BestBites2018
https://www.mornpen.vic.gov.au/About-Us/Business-Economy/Business-programs/Best-Bites


 

Nominations for the 2018 Best Bites Food Awards remain open and you can nominate 

for the Awards by emailing food@mornpen.vic.gov.au  

 

 

 

What's in season with MPP 
 

 
 

 

As autumn comes to an end 

it’s time to fill your menus 

with hearty winter produce. 

 

Some of this season's produce:  

• Apples 

• Pears 

• Cabbage 

• Cauliflower 

• New season olives 

• Pumpkins 

• Asian Greens 

To see a full list of what’s in season on the 

peninsula, who’s growing it and where to 

find it check out Mornington Peninsula 

Produce  

 

You can also download the MPP seasonal 

calendar here or request a hard copy.  
 

 

Visit the MPP website  
 

 

mailto:food@mornpen.vic.gov.au
http://www.mpproduce.com.au/
http://www.mpproduce.com.au/
http://www.mpproduce.com.au/media-2/
http://mpproduce.com.au/


 

Sustainability Victoria Energy Assessment 

Grants 
 

 

 

The Boosting Business Productivity energy assessment grants 

are open to businesses spending over $20,000 a year on 

energy. 

 

An energy assessment will identify potential energy efficiency improvements for your 

business, review pricing tariffs and suitable renewable energy options.  

 

 

Read more  
 

 

 

IDAHOBIT Day 
 

 

 

Thursday May 17 was IDAHOBIT Day – International Day Against Homophobia, 

Biphobia, Intersexism and Transphobia.  People all over Australia stood against 

discrimination in support of lesbian, gay, bisexual, transgender, intersex, and queer 

(LGBTIQ) mates, colleagues and families.  The date was specifically chosen to 

commemorate the World Health Organization’s decision in 1990 to declassify 

homosexuality as a mental disorder.  

  

Mornington Peninsula Shire proudly raised the rainbow flag for the week of IDAHOBIT 

beginning Monday the 14 May. If you would like to show your solidarity for inclusion 

please request a free rainbow sticker to display on the window of your business.  Please 

contact: mandy.roche@mornpen.vic.gov.au  

 

 

 
 
 
 
 

http://www.sustainability.vic.gov.au/About-Us/Grants-and-Funding/Energy-assessment-grants
mailto:mandy.roche@mornpen.vic.gov.au


 

Listeriosis outbreak linked to rockmelon 
 

 

 

Twenty two people have been affected by the national listeria 

outbreak linked to contaminated rockmelon. 

 

All cases were notified to State and Territory Health Departments on or after 26 January 

2018. In addition, Australia has been notified of two listeriosis cases in Singapore 

reported to be genetically linked to the Australian outbreak strain. Further information on 

the typing and testing methodology is pending on these two cases. 

 

People who are most vulnerable to Listeria infection (such as older persons, and people 

who have weakened immune systems due to illness or pregnancy) are advised to 

discard all rockmelon purchased before 1 March 2018. 

 

The NSW Food Authority has advised the outbreak has been linked to one grower in 

Nericon NSW and have released a summary of the investigation. 

 

All people at risk of listeriosis are reminded to avoid the following foods:  

• pre-cut melons such as rockmelon or watermelon 

• pre-packed cold salads including coleslaw and fresh fruit salad 

• pre-cooked cold chicken, cold delicatessen meats, pâté 

• raw seafood, uncooked smoked seafood (e.g. smoked salmon) 

• unpasteurised milk or milk products, soft cheeses (e.g. brie, camembert, 

ricotta or blue-vein) 

• sprouted seeds. 

Source: NSW Food Authority  

 

Food businesses must follow their Food Safety Program to minimise the risk of Listeria 

contamination of foods served to customers. Make sure that all raw fruit and vegetables 

washed, cleaned and sanitised appropriately and that all utensils and food contact 

surfaces are properly sanitised before use.  

 

 

 



 

Kilojoules on the menu 
 

 

The Kilojoules on the menu campaign supports the 

implementation of the Food Amendment (Kilojoule Labelling 

Scheme and Other Matters) Act 2017, which came into effect on 

1 May 2018. 

Large Victorian fast food and supermarket chains are now required to display the 

kilojoule content of ready-to-eat food and drinks, along with the average adult daily 

energy intake (8,700kJ). These new laws arm consumers with information about the 

energy (kilojoule) content of food and drinks to help them make informed decisions 

when eating out and taking food away to eat at home or on the go. 

To support these new laws, the Victorian Government is also launching a consumer 

education campaign that encourages Victorians to eat better when eating out by: 

• raising awareness that the energy (kilojoule) content of food is now displayed on 

menus and food tags 

• educating consumers about their daily energy (kilojoule) needs, and the kilojoule 

content of take-away and ready-to-eat food and drinks 

• encouraging consumers to use this information to make healthier choices when 

selecting take-away and ready-to-eat food and drinks. 

Key messages for businesses and consumers: 

• On average people eat and drink around 8700 kilojoules a day. 

• Kilojoules are a measure of food energy and the metric equivalent of calories. 

• To help Victorians make informed, healthier choices when selecting take-away 

and ready-to-eat meals, large chain stores will now display the kilojoule content 

of food and drinks on menus and food tags. 

• One take-away meal could contain around 5000 kilojoules, which is over half an 

average person’s daily intake. It doesn’t leave much for the rest of the day. 

• It all adds up - so look for kilojoules on the menu and check before you choose. 

• Find out more at: betterhealth.vic.gov.au/kilojoules 

Why promote the campaign? 

http://www.betterhealth.vic.gov.au/kilojoules


 

Overweight and obesity increases the risk of many chronic and potentially lethal 

diseases. Rates of overweight and obesity are rising rapidly, which has a major impact 

on community health and healthcare costs. 

The average Australian eats out more than four times a week, and most of these meals 

have too many kilojoules, things like burgers, hot chips, fried chicken, pizzas, smoothies 

and bakery items. Some of these meals contain more than half of an adult’s daily 

kilojoule intake – so many people are eating far too many kilojoules without realising it. 

We need to choose healthier, lower-energy foods and be more physically active to 

prevent gaining too much weight. 

By increasing awareness of kilojoule content and daily intake, we are helping Victorians 

build healthy food habits and live longer, healthier lives. 

 

 

 

 

 

Cigarette sales to minors 
 

 

In April 2018 the Shire 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. 95 

retailers were visited over four days with only one selling cigarettes to the minor. The 

seller was fined $634. 

  

This shows that the Shire’s proactive campaign involving retailer education is working. 

 

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. 

  

If you sell tobacco and need any resource material or stickers please contact the Shire’s 

Environmental Health Team on 1300 850 600. 

 

 

.  
 

 

 

Safe food storage 
 

 

Food poisoning is frequently caused by bacteria from foods that have been incorrectly 

stored, prepared, handled or cooked. 

Food contaminated with food-poisoning bacteria may look, smell and taste normal. If 

food is not stored properly, the bacteria in it can multiply to dangerous levels. 

 

Beware of the temperature danger zone 

Food-poisoning bacteria grow and multiply fastest in the temperature danger zone 

between 5 °C and 60 °C. It is important to keep high-risk food out of this temperature 

zone. 

 

Storing food in the fridge 

Your fridge temperature must be at 5 °C or below. The freezer temperature must be 

below -15 °C. Use a thermometer to check the temperature in your fridge.  

 

Storing cooked food safely 

When you have cooked food and want to cool it:   

http://


 

• Put hot food into shallow dishes or smaller portions to help cool the food as 

quickly as possible.  

• Don’t put very hot food into the refrigerator. Wait until steam has stopped rising 

from the food before putting it in the fridge.  

 

Store raw food separately from cooked food 

Raw food and cooked food should be stored separately in the fridge. Bacteria from raw 

food can contaminate cold cooked food, and the bacteria can multiply to dangerous 

levels if the food is not cooked thoroughly again. 

 

Always store raw food in sealed or covered containers at the bottom of the fridge. Keep 

raw foods below cooked foods, to avoid liquid such as meat juices dripping down and 

contaminating the cooked food. 

 

Avoid refreezing thawed food 

Food-poisoning bacteria can grow in frozen food while it is thawing, so avoid thawing 

frozen food in the temperature danger zone. Keep defrosted food in the fridge until it is 

ready to be cooked. If using a microwave oven to defrost food, cook it immediately after 

defrosting. 

 

Avoid refreezing thawed food. Food that is frozen a second time is likely to have higher 

levels of food-poisoning bacteria. The risk depends on the condition of the food when 

frozen, and how the food is handled between thawing and refreezing, but raw food 

should never be refrozen once thawed. 

 

If in doubt, throw it out 

Throw out high-risk food left in the temperature danger zone for more than four hours – 

don’t put it in the fridge and don’t keep it for later. Check the use-by dates on food 

products and discard out-of-date food. If you are uncertain of the use-by date, throw it 

out 

 

 

.  
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Streatrader and temporary food premises 
 

 

Food businesses and community groups who sell food 

at markets and events must use the Streatrader online 

registration system to meet their Food Act registration 

requirements. 
 

The Streatrader site was developed by the Department of Health in partnership with the 

Municipal Association of Victoria These businesses and community groups only need 

register once to  operate across Victoria. 

  

Once an application to register or notify is accepted by the ‘Principal Council’ (Council 

where the  business or group is based), the food  business or community group can 

trade anywhere in Victoria, provided a Statement of Trade has been lodged with the 

Council/s in which they will be trading. 

  

To register, simply visit the Streatrader website to create your login and the system will 

guide you through the process until you are ready to lodge the form. You will then 

receive an e-mail notification from Streatrader confirming that your registration or 

notification has been accepted. 

  

If you are already registered on Streatrader and need to lodge a Statement of Trade 

please go to streatrader.health.vic.gov.au/how-to-use-streatrader/statements-of-trade/ 

  

For further information, food businesses and community groups can phone the Shire’s 

Environmental Health Team on phone 5950 1050.  

http://streatrader.health.vic.gov.au./
https://streatrader.health.vic.gov.au/how-to-use-streatrader/statements-of-trade/


  

 

.  
 

 

 

Setting up a food stall 
 

 

If you are setting up a temporary food premises such as 

a stall, tent or marquee, please make sure that it meets 

the following requirements. 
  

Adequate space 

Allow adequate space for all equipment, food, food contact surfaces and the activities 

conducted on site. This is to prevent food or food contact surfaces getting 

contaminated. 

 

Site selection 

Select a site which is level, dry under foot and in an area where the wind is not able to 

http://


blow dust or other contaminants onto food or food contact services. 

 

Floors, walls and ceilings 

If outdoors, make sure your stall has three sides and a ceiling designed to maintain 

adequate ventilation and to protect food. Stalls must be constructed of a smooth and 

impervious material that is easy to clean and does not present a risk to health and 

safety. Where possible, all wall, floor and ceiling joints should be seamless to aid 

effective cleaning. 

 

You can set up a stall on grass or concrete, provided it does not pose a risk to food 

safety. For unsealed surfaces such as soil or gravel you must use a smooth and 

impervious floor covering, such as a groundsheet. 

 

Outdoor stalls may not need side walls, but they must:  

• have a roof 

• be located in an area protected from dust and fumes 

Equipment, fixtures and fittings 

Use equipment, fixtures and fittings constructed of smooth and impervious material to 

aid easy and effective cleaning. 

 

Tables, benches and shelving must be provided to keep food and food handling 

equipment off the ground 

 

Ventilation 

Provide adequate ventilation to prevent the build-up of steam, grease and fumes. 

 

Waste Management 

Provide a refuse container with a fitted lid and bin liner for the disposal of waste. It must 

be stored in a location that does not allow contamination of food or food contact 

surfaces. 

 

Waste oil must be stored in a container labelled ‘Waste Oil Only’ and disposed of at an 

approved waste transfer station. 

 



 

Wastewater 

You must have provision to collect and dispose of wastewater into sewer or an 

approved septic system. If you need to store the wastewater in a container during the 

event, the container must be clearly labelled ‘Wastewater Only’.  
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Pest control 
 

 

With the popularity of open plan kitchens and alfresco 

dining, there is an increased risk of flying insects and 

birds entering local food premises and causing serious 

food contamination. 
 

The Shire’s Environmental Health Team would like to take this opportunity to remind 

proprietors of their obligations in relation to preventative pest control. The Team 

encourages food business proprietors to contract a licensed pest controller to attend the 

premises on a regular basis (at least quarterly) and provide reports detailing the works 

completed and recommendations for the premises to maintain pest control. 

   

Here’s some simple tips that you can follow: 

• Install self-closing fly wire screen doors and mesh screens on windows. 

• Remove rubbish and store securely. 

• Protect food and ingredients from pests 

• Install air curtains or hang fly strips across external doorways. 

• Install insect light traps, insect electrocutors or ask your pest controller to 

commence an insect baiting program. These units should be located away from 

food preparation and food storage areas. 

• Keep your premise well maintained to minimise the likelihood of pests being 

attracted. 

• Seal any cracks or holes in walls, ceilings or floors. 

http://


 

• Seal gaps inside fixtures and fittings as they may become places for pests to 

live. 

• Install a ‘weather strip’ or rubber flap where there are gaps between the base of 

the door and the floor. 

• Ensure that no flowering plants are located within 10 metres of any entrance to 

the building. 

• Ensure that exterior furniture, garbage bins, pathways, disused production 

machinery & equipment, surrounds, etc. are kept very clean and free of food 

residues and refuse. 

• Put a regular schedule of cleaning exhaust outlets and filters in place and 

ensure that the outlets are adequately screened. 

• Store empty beverage containers in a way which minimises residue content. For 

example cans might be crushed and bagged and bottles stored inverted 

• Eliminate from gardens, any heavily layered moist compost or mulch with high 

organic content. 

• Maintain a regular program of thorough cleaning of external drains and grease 

traps 

• Engage a licensed pest control company to conduct regular checks and follow 

any of their recommendations immediately. 

Pest control operators must be licensed by the Victorian Department of Health and 

Human Services.  

  

 

 

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   

mailto:food@mornpen.vic.gov.au
http://www.health.vic.gov.au/foodsafety/index.htm
http://www.foodstandards.gov.au/


 

Foodsmart (Web Based Food Safety Program) 

foodsmart.vic.gov.au 

  

  

 
 

http://www.foodstandards.gov.au/

