
In this edition…..
Best Bites Food Guide and Awards 1

Allergen Awareness 2

Food Business Information Day 3

Sous Vide Food Safety Program 
Supplement

3

Preventing Stormwater  Pollution 4

Prohibited Food Waste to Pigs 5

Illness Register 6

Food Safety Tips for  Summer 6

1

Best Bites Food Guide and Awards
Mornington Peninsula Shire announced the finalists for the 2015 
Best Bites Food Awards during the launch of the 2015 Best 
Bites Food Guide at  Hastings Community Hub on 2nd            
December. Certificates were presented to the finalists by Ange 
Barry, CEO of the Stephanie Alexander Kitchen Garden     
Foundation, Duncan Malcolm - Chairman of the Western Port     
Biosphere  Reserve and Cerberus Ward Councillor David     
Garnock from Mornington Peninsula Shire.

The event included a cooking demonstration promoting healthy, 
local produce by local chef Tim Hollands and students from    
Joey’s Café at St  Joseph’s Primary School Crib Point. 

The finalists in the following categories will be judged over the 
next few months, with the winners announced in March 2016.

Restaurant Cafe
School Canteen/Child Care Take Away
Supermarket            Aged Care
Bed and Breakfast/Home Based Retailer Innovation

The Best Bites Food Guide and Awards celebrate the most    
outstanding food businesses on the Mornington Peninsula in the 
areas of nutrition, tobacco and alcohol, waste and recycling,  
energy and water efficiency and access for all. 

The 2015 Best Bites Food Guide - which lists more than 400  
local food businesses serving safe, healthy and sustainable 
food - is now available free from Shire Customer Service     
Centres, Libraries and Tourism Centres and online at http://
www.mornpen.vic.gov.au/Services_For_You/Health_Safety/
Best_Bites
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Mornington Peninsula Shire is reminding local food retailers and manufacturers of the importance of providing 
accurate allergen information to customers, particularly during the holiday period.

Around 1 in 50 Australians, and up to 1 in 20 children, suffer a food allergy or intolerance. With thousands of 
customers served in Mornington Peninsula cafes and restaurants daily each summer, it is crucial that all food 
businesses provide accurate allergen information to customers to prevent tragic consequences.  Since 2002,  
6 Australians have passed away from anaphylaxis caused by foods provided by food retailers.   

Shire Mayor Councillor Graham Pittock stressed the important role played by local food businesses in     pro-
viding correct allergen information to customers. 

“Shire Environmental Health Officers assess allergen awareness during routine food business assessments. 
We also believe that it is important to include allergens as part of the Best Bites Food Award program to      
encourage businesses to be allergen aware. We also ask any business that doesn’t already do so to make 
allergy information available and clear to their customers” Cr Pittock said.

The increased incidence and serious consequences of allergic food reactions makes it crucial that your     
business provides allergen information to customers. The Food Standards Code requires that each food    
business must, on request, let customers know if foods they serve contain any of the following food allergens:

This advice can be verbal or written e.g. indicated on each menu or in an allergen matrix. By meeting these 
requirements each food business can prevent customers from suffering allergic reactions.

For further information and resources, please contact the Shire’s Environmental Health Team on 1300 850 
600 or food@mornpen.vic.gov.au. A sample allergen matrix is attached to this newsletter. 

Shire highlights the importance of allergen awareness
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FOOD ACT PROSECUTION

In November 2015 the Shire’s Environmental Health Team completed a Food Act prosecution 
against the  proprietors of Dee’s Kitchen in Dromana for the sale of food not of the nature or         
substance demanded by the purchaser. Dee’s Kitchen P/L pleaded guilty at Frankston Magistrates 
Court, was convicted and fined $15,000 and ordered to pay costs of $10,000. This conviction will be 
listed on the Department of Health and Human Services Food Act Convictions Register for 12 
months. This register is available to the public. 

This prosecution resulted following an incident in September 2014 in which a customer with an acute 
dairy allergy suffered anaphylaxis after being served a meal containing dairy. 

This incident will now be investigated by the Coroner to determine the exact cause of death  and 
make recommendations to prevent recurrence. It highlights the severe consequences that can arise 
as a result of providing incorrect allergen information to customers



Image—Sous Vide Machine
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On 2nd December Mornington Peninsula Shire’s Environmental Health Team held a free information      
session on food allergies, food safety, access for all and sustainability for food businesses and community 
groups, with over 40 businesses and groups attending. Thank you to those who attended. A further session 
will be held in March/April 2016.

Copies of the presentations and resources from this event can be obtained by contacting the Shire’s Senior 
Environmental Health Officer Peter O’Brien on phone 59 501 865 or e-mail obripm@mornpen.vic.gov.au.

Food Business Information Day 

Food Safety Program Template Version 3 — Sous Vide Supplement 

The sous vide supplement to the Food Safety Program Template for Class 2 Retail and Service        
Businesses, No.1, Version 3 commenced in November  2015.  
The supplement is attached to this newsletter and outlines the requirements for food businesses using 
sous vide cooking practices. If your business wishes to use sous vide practices outside the scope of this 
supplement then you will need to use an independent food safety program which must be audited       
annually by a Department of Health & Human Services approved Food Safety Auditor.

The goal of the supplement is to ensure that sous vide food is safe to consume when cooked at         
temperatures between 55 to 75 degrees Celsius. 

Sous vide is French for ’under vacuum’. Sous vide foods are foods that are cooked under controlled   
conditions of temperature and time inside sealed packages in water baths or steam ovens. 

This method of cookery can produce food with       
different characteristics to conventional cooking   
methods. 

Note: The term ‘sous vide’ in this supplement 
refers to foods that are: 
 vacuum packed or similarly sealed to    

expel air prior to cooking, and 
 are cooked by immersing in hot water or 

steam, and 
 re cooked at lower temperatures than   

other common cooking methods, but for a 
time period sufficient to produce safe food, 
and

 cooked safely to kill potentially hazardous    
bacteria prior to consumption. 

Sous vide food must be cooked using a time and   
temperature combination that results in safe 
food. 

Whilst cooking food to a core temperature of 75 
degrees  Celsius or above kills food, cooking at 
lower temperatures and for a longer time can 
also have the same effect, but it is critical that it 
is done correctly to ensure safe food is           
produced. The supplement also requires that 
records are kept of these cooking times and 
temperatures.
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Prevent Stormwater Pollution

In October 2015 Mornington Peninsula Shire released new education materials for food businesses on the peninsula. 

These materials are designed to help food businesses better manage their waste water, and protect public health and the 
quality of water in our beaches and creeks. 

Stormwater is water that runs off roofs and sealed surfaces after rain. This water flows into gutters, swales or drains and 
through underground drains into natural waterways without treatment to remove pollution.

These materials help local restaurants and other food establishments understand what stormwater is, where it flows to and 
how to prevent stormwater pollution from their business. Through raising awareness of the importance of clean stormwater, 
the Shire aims to improve water quality in our beautiful waterways and beaches.

These materials, including the Shire’s booklet “Preventing stormwater pollution, information for food businesses”, are a key 
component of our  proactive,  preventative approach to addressing potential stormwater pollution issues and protecting our 
beaches and waterways. The information booklet has been sent to all Mornington Peninsula Class 2 food businesses        
including restaurants, cafes, hotels and fast food outlets.

A recent survey of Mornington food businesses found that they do want to do the right thing but may not be aware that mop 
water tipped into gutters and drains ends up in their local creek or beach. These pollutants can cause harm or kill aquatic life
and impact on other recreational activities such as fishing, swimming, and boating.  

The program has been supported by the Victorian Government, through Melbourne Water’s Living Rivers program. Mayor 
Bev Colomb thanked Melbourne Water for their support and said that “Educating businesses on stormwater protection and 
the significance of this for their business is important for the ongoing protection of our natural environment, lifestyle and local 
economy.”

The Stormwater Regional Coordinator at Melbourne Water, Michael Godfrey informs us that, “Most stormwater pollution 
comes from everyday activities. Small amounts of pollution from homes and businesses have been known to cause more 
stormwater pollution than a major industrial accident. Our Living Rivers program offers councils funding, expertise and     
guidance to build understanding, skills and commitment for managing stormwater within an integrated water management 
approach.”

Waste water must not be discharged into the stormwater system and can only be disposed of to the sewerage or septic     
system. On the spot fines of over $295 can be issued by Council officers for discharging wastewater into drains, with possible 
prosecutions for serious offences.  In serious cases the offender can be charged and prosecuted through the court system 
and fines of more than $7000 can apply.

The Mornington Peninsula Shire has delivered a strategic program of activities to improve water quality on the Peninsula. 
These education materials are just one component of the extensive work undertaken. In support of these materials in-house 
capability to quickly identify, trace and respond to water quality issues has been developed; and gradually new stormwater pit 
lids, in commercial areas, will show the logo ‘Stormwater Drain Just For Rain’.

For further information or a hard copy of these business education materials please contact the Shire on 1300 850 600.     
Alternatively, see www.mornpen.vic.gov.au or www.mpbusiness.com.au for electronic versions of the materials and updates. 
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Do not supply prohibited food waste to pigs

Information for food outlets 

Food waste containing meat or other animal by-products must not be fed to pigs as it may contain viruses that cause       
diseases in animals, such as foot-and-mouth disease. These viruses are not destroyed by chilling, freezing, curing or    
cooking.

Currently, Australia is free of foot-and-mouth disease but food waste containing this virus may be illegally imported into Australia,   
undetected by quarantine. Banning the feeding of prohibited food waste to pigs provides an important defence against the introduction 
of this disease to Australia.

In 2001, the United Kingdom had an outbreak of foot-and-mouth disease which resulted from food waste being fed to pigs. 6,500,000 
animals were slaughtered as a consequence. If such an outbreak was to occur in Australia, the cost to the economy is estimated to be 
up to $50 billion over a decade, and the flow-on effects are likely to have a major impact on the viability of food outlets.

The penalty for feeding prohibited food waste or supplying it to a piggery is $18,200
The Livestock Disease Control Act 1994 makes it illegal to feed prohibited food waste to pigs or to supply it to a  piggery.

If you are caught supplying or feeding this food waste to pigs you will be prosecuted and face a fine of up to $18,200.

Food waste that must not be fed to pigs
Meat, meat by-products, milk products and food of non-animal origin that has been on the same plate as meat, or has been in contact 
with meat is prohibited.

Examples include:

vegetables, rice, pasta and any other food of non-animal origin that has been in direct contact with meat

pizza bun rolls, meat pies

bacon and cheese rolls, salad rolls containing meat

Caesar salad (because it contains bacon pieces)

steak, hamburgers, sausages, butcher’s shop waste

milk products such as butter and cheese.

Responsible disposal of food waste
Businesses that prepare and sell food (e.g. restaurants, bakeries, hotels, fast food outlets, hospitals), have a responsibility to dispose 
of food waste appropriately.

Prohibited food waste should be placed in an appropriate garbage bin for collection by the council or commercial waste service for 
disposal in landfill or composting at an appropriate recycling facility.

Illegal activities include:

feeding prohibited food waste to pigs

supplying prohibited food waste to feed pigs

collecting prohibited food waste from food premises to provide to a piggery.

If you know someone who may doing any of these things you must report this activity to the Department of  Economic Development, 
Jobs, Transport and Resources immediately on 136 186 to help ensure Australia’s disease-free status. 

Do not supply prohibited food waste to pigs 

Arabic: ال تقم بتورید المخلفات الغذائیة المحظورة للخنازیر
Vietnamese: Đừng cho heo ăn các thức ăn thừa đã bị ngăn cấm

Simplified Chinese: 切勿给猪喂食禁止的食物垃圾



Contact Us

If you would like to contact the Environmental Health Team please call us on phone  
1300 850 600 or e-mail us at food@mornpen.vic.gov.au

Useful Websites

Department of Health and Human Services Food Safety Unit -
www.health.vic.gov.au/foodsafety/index.htm

Food Standards Australia New Zealand (FSANZ) - www.foodstandards.gov.au

Foodsmart (Web Based Food Safety Program) - www.foodsmart.vic.gov.au

Private Bag 1000
Rosebud VIC 3939

Phone: 1300 850 600
Fax: 03 5986 6696
ABN 53 159 890 143
www.mornpen.vic.gov.au   

Food Safety Tips For Summer 
It is important to take extra care when preparing and storing food in the 
summer months. Temperature control is the most important factor in  
preventing food poisoning.
Potentially hazardous foods are those that must be kept at certain     
temperatures to minimise the growth of food poisoning micro-organisms. 
These include meat, dairy, seafood, eggs, pasta and rice. Hot food must 
be stored at above 60°C and cold food below 5°C and frozen below         
-15°C.

The following tips will help you to keep food safe in summer:
• Use your probe thermometer to check deliveries of potentially           
hazardous foods as they arrive at your business 
• As soon as deliveries of potentially hazardous foods arrive, move these 
foods into the fridge freezer
• When preparing food only take the amount of ingredients out of the 
fridge that you need at that time. This will eliminate having excess       
ingredients sitting at room temperature
• Defrost frozen foods in the fridge or cool room overnight and not at 
room temperature to minimise potential problems
• Food enters the danger zone (5°C- 60°C) much quicker during warmer weather, so keep food preparation times to a    
minimum
• Food stored in cold display fridges must be kept at 5°C or less, or use the 2/4 hour rule as detailed in your food safety  
program
• Keep your food safety records. Recording temperature checks of potentially hazardous foods is  important to ensure food 
is stored at the correct temperature.
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Staff Illness Register

Under National Food Safety Standards, every food business must ensure that staff  who are suffering a food-
borne illness must not handle food until they are cleared by a doctor to re-commence food handling:

“A food business may permit a person excluded from handling food to resume handling food only after      
receiving advice from a medical practitioner that the person no longer is suffering from, or is a carrier of, a 
food-borne disease.”

The Retail Food Safety Program Template requires each food business to keep records of staff illness (for 
example, note in your business diary whether the staff member was absent due to a gastro-related illness).  
A sample staff illness register is attached to this newsletter.

Authorities may require this information after a food-related incident or outbreak, and this is also assessed by 
Council during your annual food safety inspection


	Food for Thought January 2016 (A6295594).pub

