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Overview

We acknowledge the traditional owners of this 

land, the Wadjuk people of the Noongar nation.  

We pay our respect to elders; past, present 

and emerging.

Background

Food safety management tools

Food handler training

Food safety supervisor

Showing that food is safe

Further information
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Background 

Henry Tan
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Why do we need a new standard?

Outbreaks, illnesses, hospitalisations and fatalities associated with food 

prepared in Australian food service and retail settings, 2010-2017



WA Foodborne Outbreaks 2017-2022

• 175 Foodborne Outbreaks

– 2161 people getting sick

– >200 hospitalisations

• 94% of outbreaks occurred in food 
businesses only once off.

– Most are in operation for years without incidents

– It is all good (till it’s not)
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WA foodborne illness cases

• >37,000 cases 
last year

• Does not include 
viral gastro

• Rates remained 
high over the 
years
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• In motion since 2000

• Identification of issues and 

sectors implicated

• Evaluation of existing 

regulatory tools

• Identify gaps and new tools 

that are required

• Stakeholder engagement

Brief timeline
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Food Safety 

Management Tools

Rebecca Delsar



Food Safety Management Tools
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Introduces three tools

Implementation by 8 December 2023
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Food Business Categories
• Category one business: caterer or 

food service that makes potentially 
hazardous ready-to-eat food.

• Category two business: retailer that 
handles unpackaged (but does not 
make) potentially hazardous ready-to-
eat food.

• If a business involves both category 
one and two activities, it is classed 
according to its highest risk activity as 
a category one business.



Potentially hazardous food
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Examples of foods that are not considered potentially hazardous include biscuits and crackers, confectionary, plain breads and bread rolls.

Potentially 

hazardous 

food means food 

that has to be 

kept refrigerated 

to keep it safe
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Food Handler 

Training
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Food Handler Training

Applies to food handlers that are handling 
unpackaged potentially hazardous ready-to-eat food.

Food handlers must either:

– complete a food safety training course; OR

– Have skills and knowledge of food safety and hygiene 
matters commensurate with their food handling activity

before they start to handle food
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Food Handler Training
• The following courses meet the 

requirements of the Standard 
(www.health.wa.gov.au/FSMT)
– FoodSafe

– I’m Alert

– DoFoodSafely

• Courses are available online for a 
fee, or may be offered for free by 
your local government. 

• They take about an hour to 
complete.

http://www.health.wa.gov.au/FSMT


Demonstrating skills and knowledge

• Standard 3.2.2.A gives two 
options for food handlers -

• Complete a food safety 
training course 

OR

• Have skills and knowledge of 
food safety and hygiene 
matters commensurate with 
their food handling activity

15
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Food Safety 

Supervisor



Food Safety Supervisor
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You must appoint a food safety supervisor by 8 December 2023

The role of 

the food 

safety 

supervisor



Food Safety Supervisor Requirements

• Have a food safety supervisor 

certificate achieved in the last 5 years 

• Have the authority and ability to 

manage and give direction of safe 

food handling

• Must be reasonably available to 

advise and supervise each food 

handler that is handling potentially 

hazardous ready-to-eat food 
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Training 

Requirements

www.health.wa.gov.au/FSS
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Be reasonably available and 

have authority and ability to 

mange and give direction

Reasonably available means they are "able to 
oversee the food handling and be involved in 
the day-to-day operations of the food 
business". Therefore, they should be on site or 
easily contactable by phone. It is not reasonable 
to appoint a person as supervisor who isn’t on 
site for a large portion of their time or who 
doesn’t regularly handle food as part of the 
business.

Ideal FSS are head chefs, kitchen supervisors 
etc who’s main role is food handling and is on 
the premises for most of their shift to supervise 
food handlers. They may leave the premises on 
breaks/errands etc but can be contacted if 
needed.
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Showing that food is 

safe

Category one only



Showing that food is safe

• Must make a record of important food 
safety controls, activities and 
processes

• Record must be kept for 3 months
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Demonstrate to the reasonable 

satisfaction of an authorised officer that 

food is being handled safely

or
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Writing / entry on paper 

or electronic templates

Notes

Images: Flaticon.com

Written instructions, 

validated recipe, SOPs

Data loggers

Photos and videos

Information recorded in 

any other way that allows:

• Required information to 

be captured; and

• Kept for 3 months



Examples of demonstrating compliance

Physically 

demonstrating 

an activity.
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Staff training 
on work instructions 
and walking through 

procedures with 
officer.

Using time 

control rather than 

temperature control.

Images: Flaticon.com



Important Food Safety Controls 

(prescribed provisions)

Standard 3.2.2 Activity

subclause 5(3) Temperature control during food receipt

paragraph 6(2)(a) Temperature control during food storage

paragraph 7(1)(b)(ii) Pathogen reduction during food processing

subclause 7(2) Minimising time during food processing

subclause 7(3) Cooling food

subclause 7(4) Reheating food

paragraph 8(5)(a) Temperature control during food display

paragraph 10(b) Temperature control during food transport

clause 20 Cleaning & sanitising
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Further information



www.health.wa.gov.au/FSMT

www.health.wa.gov.au/FSS

WA resources

Other languages: Thai, Vietnamese, 
Chinese, Italian

, 

Plain English 
Guide for 

food 
businesses

~ 20 page

two page factsheet

http://www.health.wa.gov.au/FSMT
http://www.health.wa.gov.au/FSMT-FSS
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National FSANZ resources

www.foodstandards.gov.au
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Other food safety resources

www.health.wa.gov.au-Articles/F_I/Food-safety-toolkit
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Questions?


