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Temperature control 

The warmer temperatures in the summer months can provide ideal conditions for the 

growth of potentially harmful food poisoning bacteria – such as Salmonella. After 

experiencing some hot summer days, with more bound to come, it is extra important to 

remember to keep potentially hazardous food under 

temperature control.  

Ensure your cold food is kept at temperatures of 5°C or 

below, and your hot food at temperatures 60°C or above.  

It is not uncommon in this warmer weather for refrigeration 

units to struggle to keep food at or below 5°C. If your unit is 

struggling to keep your food cold, ensure the unit is regularly 

serviced and maintained, is not crowded and over-stocked, 

and ensure food is kept in the coldest part of the unit. 

If unsure what temperature your food is being held at, check 

the temperature with your thermometer and ensure regular 

temperature checks are conducted.  

  

 

Food Safety Rating Scheme Update 

After a successful pilot program the Food Safety Rating Scheme has been endorsed by the 

South Australian Government and is being implemented across the state. Be on the look out 

for Food Safety Rating Certificates containing star ratings which indicate compliance with the 

Food Standards Code. However, not all food businesses are eligible to receive a certificate. 

Eligible businesses include restaurants, pubs, bakeries, take-away shops 

and cafes. If you receive a certificate, displaying your certificate will show 

your customers you are compliant with the Food Standards Code. 

Council’s Environmental Health Officers have discovered inadequate 

sanitising procedures has been a common non-compliance issue observed 

during routine inspections, and this non-compliance can affect your food 

safety rating. The next page of this newsletter discusses best practice 

sanitising procedures which will boost your food safety rating score. 

 



Cleaning and Sanitising 

Cleaning and sanitising is not the same thing!  
 
According to the Food Standards Code, a food business must ensure eating and drinking 
utensils, and the food contact surfaces of equipment are in a clean and sanitary condition. A 
‘clean and sanitary’ condition means the condition of a surface or utensil is clean, and has 
applied to it heat or chemicals so that the number of micro-organisms present has been 
reduced to a safe level. Sanitising is the process of killing food poisoning bacteria. 
 
Dishwashers that reach temperatures in excess of 77°C are capable of sanitising equipment. 

If a dishwasher of this capability is not available, a chemical food grade sanitiser is an 

alternative. Food grade sanitisers are made specifically for the food industry.   

It is important to ensure utensils, and the food contact surfaces of fixtures, fittings and 

equipment are first cleaned with detergent and warm water, and then sanitised. 

 

What needs to be sanitised? 

 Eating and drinking utensils 

o Glasses, cups, plates and cutlery 

 Equipment containing food contact  

surfaces used for ready-to-eat foods 

o Food preparation benches 

o Chopping boards and knives 

o Meat slicers and meat mincers 

o Blenders and stick/stab mixers 

o Re-useable piping bags 

o Cake mixers that process mixes  

That do not undergo a baking step  

(e.g. mixer used for cold set  

cheesecake) 

 

IMPORTANT: When using a food grade sanitiser it is important to follow the 

manufacturer’s specific instructions and directions, which may include special 

contact times and dilution rates.  

If unsure where to purchase a suitable food grade sanitiser, a chemical supplier in your area 

should be able to help. Alternatively, please refer to the ‘cleaning products and supplies’ 

section in the yellow pages.     

Please refer to the enclosed factsheet and communication for more information. 

 

 

 

 

 

TIP! Sanitising with a trigger spray 

bottle 

A trigger spray bottle of sanitiser may be 

suitable for: 

 Sanitising if a capable dishwasher is 

not available, 

 Equipment too large to go through a 

dishwasher, 

 Equipment that is not dishwasher 

safe, 

 Equipment that is too heavy or 

awkward, and 

 Food preparation benches 

Prior to applying the sanitiser, ensure the 

surface has first been cleaned. 



 

 

How up to date is your food safety knowledge?! 

Council will be hosting a FREE food safety training course on Friday the 10th of March at 

10am in the Council Chambers at Main Street, Cambrai. The accredited course will be 

conducted by Nigel Plaskett from TAFE SA and will cover certain aspects of food safety 

including, amongst other topics, causes and effects of food poisoning, storage of food and 

the importance of personal hygiene. Enrolment is required, so if you are thinking of 

attending please contact either Alison Stone on (08) 8348 1907 or Nigel on 0457 884 332.  

 

 

 

 

 

Please refer to the enclosed flyer for more information.   

 

 

Review of Food Regulations 2002 

As a requirement of the Food Act 2001, the Food Regulations 2002 are currently being 

reviewed. As part of the review, an increase to the maximum food safety inspection fees has 

been proposed. The proposed increases are as follows:  

 Current (2016/17) 
maximum fee 

Proposed new 
fee  

Small business (20> 
FTE)  

$85.50  $118  

Large business  $214  $294  
 

A Full version of the draft Food Regulations 2017 can be found at 

www.sahealth.sa.gov.au/reviewsandconsultation and scrolling down to ‘Update of the Food 

Regulations 2002: Consultation’. 

Food business owners are encouraged to comment and make submissions on the proposed 

changes to the SA Food Regulations 2002, in particularly, the increase in maximum fee 

councils can charge for food safety inspections. 

Comments can be submitted by email to FoodPolicyPrograms@sa.gov.au or in writing to 

Food Standards Development, PO Box 6, Rundle Mall, Adelaide SA 5000. 

The consultation period closes on 24 February, 2017. 

 

Food Safety training 

 
Cambrai Council Chambers 

Main Street, Cambrai 

Friday 10th March  

Session Time: 10am – 1.30pm 

Fee Free 

 Eligibility criteria may apply 

http://www.sahealth.sa.gov.au/reviewsandconsultation
mailto:FoodPolicyPrograms@sa.gov.au


Reference: Food Safety Practices & General Requirements – Standard 3.2.2 Section 6

Beware the  

‘  Danger 
Zone’

Keep cold food 5ºC or lower 
Keep hot food 60ºC or higher

>  Food poisoning bacteria will grow at temperatures 
between 5ºC and 60ºC  
– This is known as the Temperature Danger Zone

>  Keeping food out of the Temperature Danger Zone  
will slow down or prevent bacteria growth

For goodness sake
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