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Best Bites Food Awards 

The winners of this year’s Mornington Peninsula Shire Best Bites Food 
Awards were presented with their awards by Mayor Councillor Graham  
Pittock at the Council Meeting on 9 May 2016. 

Blairgowrie Yacht Squadron and Hummingbird Eco Retreat Red Hill were 
joint winners of the Restaurant of the Year for their excellence in      
nutrition and healthy eating, tobacco control, waste and recycling, energy 
and water efficiency and access for all.   
The other category award winners were: 
 
Café - Merchant and Maker, McCrae and Merricks General Wine Store  
 

Aged Care - Delivered Meals Service, Rosebud 

Bed and Breakfast - Harmony Bed and Breakfast, Fingal 

School Canteen/Child Care– St Josephs Catholic Primary School, Crib 
Point 

Supermarket - Ritchies IGA, Mt Eliza 

Take Away - Palamara Fruits, Mt Eliza 

Innovation - Merchant and Maker, McCrae and Mock Orchards, Red Hill 

Foxey’s Hangout in Red Hill was awarded the Peoples’ Choice 
Award for food businesses that were nominated by local food            
consumers. 

Finalists in each of these categories were judged by an independent  
panel to determine the award winners. 

Mornington Peninsula Shire Mayor Councillor Graham Pittock said all 
winners and nominees were truly deserving of recognition. “The Best 
Bites winners set great examples within the local food industry by       
ensuring that our community has access to safe, healthy and sustainable 
food,” he said. 

Nominations are now open for the 2017 Best Bites Food Guide and Food 
Awards. The Shire is encouraging businesses to nominate by completing 
and returning the attached nomination form by the closing date of 1    
September 2016. For more information about the Best Bites Food      
Program please call Peter O’Brien Mornington Peninsula Shire on 5950 
1865 or email obripm@mornpen.vic.gov.au  
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http://www.bys.asn.au/
http://www.merchantmaker.com.au/menu-1/
http://mgwinestore.com.au/
http://www.harmonybedandbreakfast.com.au/
http://www.sjcribpoint.catholic.edu.au/
http://www.ritchies.com.au/new-mt-eliza-store
http://mtelizavillagefruits.com/
http://www.merchantmaker.com.au/menu-1/
https://foxeys-hangout.com.au/
mailto:obripm@mornpen.vic.gov.au


 

As a food handler you need to ensure your personal hygiene is of an extremely high standard, even 

more so with the winter months and the dreaded cold and flu season upon us.   

 

Whilst most of us think we can power through a cold or flu and go to work, food handlers need to 

know their obligations under the Food Act and Food Standards Code and understand how poor    

personal hygiene can result in infection, contamination of food, and an unhygienic work environment. 

 

The major source of contact between food handlers and food is their hands.  Bacteria can be      

transferred by food handlers when they touch their face, nose, lips or hair and then touch food     

without washing their hands.  Many food handlers do this without even realising they are doing it. 

Frequent hand washing is the key to good personal hygiene in a food business and can break the 

chain of infection. 

 

Food handlers must wash their hands:  

 On arrival before starting work 

 After touching your face 

 After using a tissue 

 After going to the toilet 

 After handling garbage 

 After smoking 

 After eating 

 After touching animals  

 After handling money 

 

Food handlers are required by law to notify their employers if they are suffering from an infectious  

illness such as gastroenteritis, hepatitis or an infectious skin condition such as Staphyloccus Aureus -  

this is because they can all lead to food poisoning.  Food business are required to maintain a staff 

illness register and ensure ill staff are excluded from work until 48 hours after the symptoms stop. 

Personal Hygiene for Food Handlers 
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Food Business Information Day 

 

On 2 May Mornington Peninsula Shire’s Environmental Health Team held a free information    

session at the Peninsula Community Theatre on food allergies, food safety, nutrition and tobacco 

control for food businesses and community groups, with over 25 businesses and groups           

attending. Health Promotion Practitioners from Peninsula Health attended to present on nutrition 

and tobacco control. Thank you to those businesses and groups who attended.   

Access to Financing for Local Businesses  
 
The Shire is presently investigating the development of an innovative financing mechanism to  
empower landlords and tenants to upgrade their buildings to improve energy, water or waste       
efficiency, or access renewable energy. If you are interested in hearing more about this             
opportunity contact Gabrielle McCorkell, Outcome Facilitator – Climate Change at the Shire on 
5950 1297. 
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Staphylococcus aureus (or Staph aureus) is a type of bacteria commonly found on the skin and 
hair as well as in the noses and throats of people and animals. These bacteria are present in up to 
25 percent of healthy people and are even more common among those with skin, eye, nose, or 
throat infections. 
 
Staphylococcus can cause food poisoning when a food handler contaminates food and then the 
food is not properly refrigerated. Other sources of food contamination include the equipment and 
surfaces on which food is  prepared. These bacteria multiply quickly at room temperature to     
produce a toxin that causes illness. Staphylococcus is killed by cooking and pasteurisation. 
 
Sources of Staphylococcus Aureus:  

Foods that are made with hand contact and require no additional cooking, such as: 

 Salads, such as ham, egg, tuna, chicken, potato, and macaroni 

 Bakery products, such as cream-filled pastries, cream pies, and chocolate éclairs 

 Sandwiches 

 Other sources include milk and dairy products, as well as meat, poultry, and egg products  

 

Incubation Period:  1-6 hours 

 

Symptoms: Nausea, vomiting, diarrhoea, loss of appetite, severe abdominal cramps, mild fever 

 

Duration of Illness:  24-48 hours 

 

What Do I Do?: Drink plenty of fluids and get rest. If you cannot drink enough fluids to prevent  

dehydration, call your doctor. 

How Can I Prevent Illness?  

 Do not prepare food if you have a nose or eye infection. 

 Wash hands vigorously with soap and water before handling and preparing food.  

 Do not prepare or serve food for others if you have wounds or skin infections. 

 Keep kitchens and food-serving areas clean and sanitised.  

 Keep hot foods hot (over 60 degrees Celsius) and cold foods cold (under 5 degrees Celsius). 

 Store cooked food in a wide, shallow container and refrigerate as soon as possible. 

 
Outbreaks result from contamination of food with Staph aureus from food handlers either through 
skin infection on  uncovered hands or arms, or via coughing or sneezing over food that is not   
subjected to further cooking. For the bacteria to grow to sufficient numbers, the contaminated food 
must be left in temperature  conditions where the bacteria are able to proliferate. More than 30% 
of Staph aureus outbreaks are caused by commercial food businesses.  
 

Know Your Bacteria—Staphylococcus aureus  
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During January and June 2016 Council conducted visits to various tobacco retail outlets as part of the 

Shire’s 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. 41 retailers were visited with 6 selling cigarettes to the minor, which indicates that the 

Shire’s  proactive campaign involving retailer education is working and needs to continue. 

 

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 $777.30 for an individual and $1554.60 for a company. 

More serious or repeat breaches may be dealt with in court where maximum penalties are over $18,655.20 for an individual and 

over $46638.00 for a company. 

If you need any resource material or stickers please contact the Shire’s Environmental Health Team on 1300 850 600. 

Cigarette Sales to Minors 

Dining without Tobacco is coming! 
New Smoking Legislation 
On 23 August 2015, the Victorian Government announced that smoking will be banned in outdoor dining 

areas from 1 August 2017. The proposed ban will cover all outdoor dining areas at restaurants, cafes, 

take-away shops and licenced premises.  Smoke-free dining will protect the community from second-

hand smoke, and make Victoria’s diverse and unique dining culture better for all. 

 

Smoke Free Charter 
The Frankston Mornington Peninsula Smoke Free Charter is a   

statement of commitment to raise awareness of the harmful effects 

caused by tobacco smoke and to address the significantly higher 

smoking rates within our catchment. The Victorian rates of  smoking 

are currently 13% whereas in some areas in the Frankston and 

Mornington Peninsula region, rates are between 21% and 30%. The 

Charter is used in conjunction with an organisations no smoking   

policies and procedures. 

 

Smoke Free Policy 
The policy sets out the expectations of the organisation regarding 
the provision of a smoke free environment.  A policy ensures a safe 
and comfortable environment for all, staff, volunteers, clients or   
customers, contractors and visitors and - 

 Sets out the organisations’ expectat ions  

 Protects the community f rom exposure to second -

hand tobacco smoke  

 Works to further de -normalise smoking in the    

community  

 Supports people who have quit  or are trying to quit  smoking  

 
Venues interested in talking action can email Andie Murphy at amurphy@phcn.vic.gov.au   
 

Peninsula Health has quit smoking support services at Frankston, Rosebud, Mornington and Hastings. 

For a face-to-face appointment call 1300 665 781 OR call Quitline 13 78 48.  

For further online information go to http://www.quitnow.gov.au  

mailto:amurphy@phcn.vic.gov.au
http://www.quitnow.gov.au
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Food Allergy Week 
 
Food Allergy Week is an initiative of Allergy & Anaphylaxis Australia (A&AA) to help raise awareness of the 
prevalence of food allergies and the best way that communities can work together to support people with food 
allergy to minimise risk and help manage emergencies when they happen. 
 
This year, Mornington Peninsula Shire was a Bronze sponsor of Food Allergy Week and  encouraged every-
one to raise awareness by participating in Food Allergy Week activities such as: 
• Painting one nail to symbolise that one in 10 babies born in Australia today will develop a food allergy and 
post a picture on your social media channels using #allergyaware 
• Making a donation at www.foodallergyaware.com.au. 
• Adopting an allergy for one day to better understand the challenges allergy sufferers face every single day. 
• Downloading a badge from the AA&A website to use through your social media channels. 
• Holding a local community event to raise awareness and/or funds. 
 
Free displays and resources were made available at Mornington Peninsula libraries. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Photo:  Shire Mayor Councillor Graham Pittock and Paul Phillips from Rudy Do Organics at the launch of 
Food Safety Allergy Week 2016 

Allergen Sampling Survey 
 

The Environmental Health Team recently conducted an allergen survey of unpackaged ready to eat foods 
made on site at Class 1 and Class 2 premises. Forty samples were taken to verify any allergen free claims 
made on premises and assess business knowledge and understanding of allergens and food handling     
practices. 

 
The focus of the survey was foods with allergen free claims for tree nuts and peanuts, dairy, egg, and 
gluten. A wide variety of samples were taken across many businesses. 
 
The survey results revealed that only three samples did not comply with the stated allergen claims. These      
samples were—  a gluten free hamburger that contained gluten, a dairy free croissant containing dairy, and a 
soy milk coffee that contained dairy. Follow up visits and sampling will be conducted at these premises 
 
It is pleasing to see that over 92% of samples met their allergen claims which demonstrates the  
increasing awareness and importance of allergens by Mornington Peninsula food businesses. 
 

 

http://www.foodallergyaware.com.au


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    

Inspection of Class 4 Food Businesses 

All food premises, including class 4, must ensure that the food they sell or prepare for sale is safe to eat.  
 
A Class 4 business selling food must notify their council of their activities before commencing. This is required 
only once for permanent premises such as pharmacists, newsagents and bottle shops. You do not need to    
renew your notification each year.  
 
Given the low food safety risks associated with Class 4 activities, there are no requirements you need to meet 
before Council will consider your application. Class 4 premises do not need to undergo an initial inspection and, 
because there is no renewal period, do not need to undergo a mandatory annual inspection. 
 
However, the council may, at its discretion, inspect your premises under the Food Act 1984 – for example, if any 
complaints are received or for a spot check to ensure food is being kept safe.  
 
If you own a Class 4 food business and are considering changing your food business activities please contact 
the Shire’s Health Team.  
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Getting your health claims right – it’s time to check out how 
 
 
Food Standards Australia New Zealand (FSANZ) is reminding all food businesses to ensure they are familiar 
with the requirements of the nutrition and health claims standard, with the transition period for the new   
standard ending in January 2016.  
 
FSANZ Acting Chief Executive Officer Peter May said that during the three-year transition period businesses 
have been able to comply with either the old standard or the new one, but from January 18 all businesses 
must comply with the new standard.  
 
“Food businesses making nutrition or health claims should familiarise themselves with the requirements in 
the standard,” Mr May said.  
 
“A guidance document, which has been prepared by food regulators and is on the FSANZ website, will help 
businesses decide whether they can make nutrition or health claims.  
 
“If businesses require more information they should seek legal advice or contact their local food enforcement 
agency.”  
 

More information  
 
http://www.foodstandards.gov.au/industry/labelling/Pages/Nutrition-health-and-related-claims.aspx 

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



