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Food Act 2006 – Audit Report
Section 161
This template must be used by an auditor approved under the Food Act 2006 when providing an audit report for a compliance or non-conformance audit of an accredited food safety program.
	FOOD BUSINESS DETAILS

	Name of Business: 
	Food business licence number: 

	Nature of the business: 

	Address of business: 

	Contact person: 
	Role: 

	Contact phone: 
	Contact email: 

	Food Safety Supervisor: 

	AUDITOR DETAILS

	Name: 
	Approval number: FSA/

	Phone: 
	Email: 

	AUDIT DETAILS

	Audit type: 

	Details of activities audited (brief description): 

	DETAILS OF FOOD SAFETY PROGRAM (FSP)

	[bookmark: _Hlk142557096]Title: 

	Approval date: 
Version number: 
	Date of last audit: 

	Start date: 
End date: 
	Start time: 
End time: 
Time spent at Business: 

	AUDIT RESULTS

	In my opinion as an approved food safety auditor:
1. The activities audited Choose an item. with the food safety program[footnoteRef:1].  [1:  Evidence/reasons for compliance must be included in Table 1. If any non-compliances are included in Table 1, the audit result should be recorded as “does not comply”. A non-compliance against the food safety program does not always result in a non-compliance against the food safety standards. Consider the type of non-compliance and where the requirement is sourced (is it a requirement in the food safety standards or a requirement in the food safety program). If it is a requirement in both, then the audit result should be “does not comply” for both question 1 and question 2.] 

2. The activities audited Choose an item. with the food safety standards[footnoteRef:2]. [2:  Evidence/reasons for compliance must be included in Table 1. If any non-compliances are included in Table 1, the audit result should be recorded as “does not comply”. A non-compliance against the food safety program does not always result in a non-compliance against the food safety standards. Consider the type of non-compliance and where the requirement is sourced (is it a requirement in the food safety standards or a requirement in the food safety program). If it is a requirement in both, then the audit result should be “does not comply” for both question 1 and question 2.] 

3. The food safety program Choose an item. amended[footnoteRef:3]. [3:  If the auditor considers that the food safety program needs to be amended, details of the reasons why the auditor recommends amendment must be provided on the final page of this report.] 

4. A non-conformance audit Choose an item. required[footnoteRef:4]. [4:  If the auditor considers that a non-conformance audit is required, details of the reasons why the auditor recommends a non-conformance audit must be provided on the final page of this report.] 

5. The frequency of compliance audits Choose an item.[footnoteRef:5]. [5:  If the auditor considers that the frequency of compliance audits should be changed, details of the reasons why the auditor recommends the change must be provided on the final page of this report.] 
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Instructions

Auditors must insert a line for each activity audited in the following table. For example – receipt, cold storage, dry storage, thawing, preparation, cooking, cooling, reheating, display, service, transport (on/off site), off-site operations, cleaning and sanitising, approved suppliers, pest control, customer complaints, food safety program review, staff skills and knowledge, food handler hygiene policy, staff training, etc. Attach additional information if required.

Auditors must provide detailed reasons for determining compliance or non-compliance for each activity audited. Observations or positive feedback may also be included. For each non-compliance identified during the audit, the non-compliance must be categorised as minor, major or critical (in accordance with the Management of Food Safety Programs), and details of the non-compliance and action taken or proposed to be taken to remedy the non-compliance must be provided with an agreed completion date.



	Activity audited
	FSP page, Record & Support Program sighted 
Identify activity, hazards, controls, monitoring of controls, corrective actions and record keeping
	Compliant
Y/N
Minor, major, critical
	Evidence/reasons for compliance
OR non-compliance

Provide details
	Action taken or proposed to be taken for each non-compliance 
	Agreed completion date for action by food business

	FOOD SAFETY PROGRAM

	Food safety program
	Flowchart
	FSP page number:
	Choose an item.
	
	
	Click or tap to enter a date.
	
	Hazard Identification Hazard Control

Monitoring
Corrective Actions
	FSP page number:

Support program:
	Choose an item.
	
	
	Click or tap to enter a date.
	
	Internal review
	FSP page number: 

Records dates checked:

Support program:
	Choose an item.
	
	
	Click or tap to enter a date.
	
	Annual review
	FSP page number: 

Records dates checked:

Support program:  
	Choose an item.
	
	
	Click or tap to enter a date.
	STANDARD 3.2.2 FOOD SAFETY PRACTICES AND GENERAL REQUIREMENTS
Division 2 — General requirements

	3 General requirements
	Food handling skills and knowledge
	FSP page number: 

Record dates checked:

Support program: 
	Choose an item.
	
	
	Click or tap to enter a date.
	STANDARD 3.2.2 FOOD SAFETY PRACTICES AND GENERAL REQUIREMENTS
Division 3 — Food handling controls

	5 Food receipt
	Purchasing


An off-site catering business
	FSP page number:

Records and dates checked:

Support program:
	Choose an item.
	
	
	Click or tap to enter a date.
	
	Approved Suppliers List / Agreement
	FSP page number:

Records dates checked:

Support program:
	Choose an item.
	
	
	Click or tap to enter a date.
	
	Receival of food
	FSP page number:

Record dates checked:

Support program:
	Choose an item.
	
	
	Click or tap to enter a date.
	6 Food storage & Equipment 


Temperature monitoring
	Dry Storage
	FSP page number:

Record dates checked:

Support program:
	Choose an item.
	
	.
	Click or tap to enter a date.
	
	Cold Storage

Cool room

Freezer

Under-bench refrigeration

Refrigerator
	FSP page number:

Record dates checked:

Support program:


	Choose an item.
	
	
	Click or tap to enter a date.
	
	Frozen Storage Freezer
	FSP page number: 

Record dates checked:

Support program: 
	Choose an item.
	
	
	Click or tap to enter a date.
	7 Food processing
	Thawing
	FSP page number:

Record dates checked:

Support program: 
	Choose an item.
	
	
	Click or tap to enter a date.
	
	Preparation

	FSP page number:

Record dates checked:

Support program: 
	Choose an item.
	
	
	Click or tap to enter a date.
	
	Cooking 



	FSP page number:

Record dates checked:

Support program: 
	Choose an item.
	
	
	Click or tap to enter a date.
	
	Cooling
	FSP page number:

Record dates checked:

Support program:
	Choose an item.
	
	
	Click or tap to enter a date.
	
	Reheating
	FSP page number: 

Record dates checked:

Support program:
	Choose an item.
	
	
	Click or tap to enter a date.
	
	Vitamising / Texture Modification
	FSP page number: 

Record dates checked:

Support program: 
	Choose an item.
	
	
	Click or tap to enter a date.
	8 Food display 
	Hot holding
	FSP page number

Record dates checked:

Support program:
	Choose an item.
	
	
	Click or tap to enter a date.
	
	Cold holding
	FSP page number: 

Record dates checked:

Support program: 
	Choose an item.
	
	
	Click or tap to enter a date.
	
	Service of Food
Self Service (buffets / chaffing dishes)
	FSP page number: 

Record dates checked:

Support program: 
	Choose an item.
	
	
	Click or tap to enter a date.
	10 Food transportation
	Transport of food
	FSP page number: 

Record dates checked:

Support program: 
	Choose an item.
	
	
	Click or tap to enter a date.
	11 Food disposal
	Food for disposal
	FSP page number: 

Record dates checked:

Support program:
	Choose an item.
	
	
	Click or tap to enter a date.
	12 Food recall
	Food recall
	FSP page number: 

Record dates checked:

Support program: 
	Choose an item.
	
	
	Click or tap to enter a date.
	STANDARD 3.2.2 FOOD SAFETY PRACTICES AND GENERAL REQUIREMENTS
Division 4 — Health and hygiene requirements

	14 Health of food handlers
	Health of food handlers
	FSP page number: 

Record dates checked:

Support program: 
	Choose an item.
	
	
	Click or tap to enter a date.
	15 Hygiene of food handlers
	Hygiene of food handlers
	FSP page number: 

Record dates checked:

Support program: 
	Choose an item.
	
	
	Click or tap to enter a date.
	STANDARD 3.2.2 FOOD SAFETY PRACTICES AND GENERAL REQUIREMENTS
Division 5 — Cleaning, sanitising and maintenance

	19 Cleanliness
	Cleaning
	FSP page number: 

Record dates checked:

Support program: 
	Choose an item.
	
	
	Click or tap to enter a date.
	20 Cleaning and sanitising of specific equipment
	Sanitising
	FSP page number: 

Record dates checked:

Support program: 
	Choose an item.
	
	
	Click or tap to enter a date.
	
	Dishwasher
	FSP page number:

Record dates checked:

Support program: 
	Choose an item.
	
	
	Click or tap to enter a date.
	21 Maintenance
	Maintenance
	FSP page number: 

Record dates checked:

Support program: 
	Choose an item.
	
	
	Click or tap to enter a date.
	STANDARD 3.2.2 FOOD SAFETY PRACTICES AND GENERAL REQUIREMENTS
Division 6 — Miscellaneous

	22 Temperature measuring devices
	Thermometer calibration
	FSP page number: 

Record dates checked:

Support program: 
	Choose an item.
	
	
	Click or tap to enter a date.
	24 Animals and Pests
	[bookmark: _Hlk142397279]Pest control
	FSP page number: 

Record dates checked:

Support program: 
	Choose an item.
	
	
	Click or tap to enter a date.
	STANDARD 3.2.2A FOOD SAFETY PRACTICES AND GENERAL REQUIREMENTS
Food safety management tools

	Supervision of food handlers
	Food safety supervisor
	FSP page number: 

Record dates checked:

Support program:
	Choose an item.
	
	
	Click or tap to enter a date.
	
	Staff training
	FSP page number: 

Record dates checked:

Support program: 
	Choose an item.
	
	
	Click or tap to enter a date.
	STANDARD 3.2.3 FOOD PREMISES AND EQUIPMENT
Division 2 — Design and construction of food premises

	3 General requirements
	Food premise is designed and constructed
Layout

Location of equipment and facilities
	






Including an off-site catering business
	Choose an item.
	
	
	Click or tap to enter a date.
	4 Water supply
	Water
	

An off-site catering business
	Choose an item.
	
	
	Click or tap to enter a date.
	5 Sewage and waste water disposal
	Sewage and waste water
	

An off-site catering business
	Choose an item.
	
	
	Click or tap to enter a date.
	6 Storage of garbage and recyclable matter
	Storage of garbage and recyclable matter
	


An off-site catering business
	Choose an item.
	
	
	Click or tap to enter a date.
	7 Ventilation
	Ventilation
	

An off-site catering business
	Choose an item.
	
	
	Click or tap to enter a date.
	8 Lighting
	Lighting
	

An off-site catering business
	Choose an item.
	
	
	Click or tap to enter a date.
	STANDARD 3.2.3 FOOD PREMISES AND EQUIPMENT
Division 3 — Floors, walls and ceilings

	10 Floors

	Floors
	
An off-site catering business
	Choose an item.
	
	
	Click or tap to enter a date.
	11 Walls and ceilings
	Walls &
ceilings
	
An off-site catering business

	Choose an item.
	
	
	Click or tap to enter a date.
	STANDARD 3.2.3 FOOD PREMISES AND EQUIPMENT
Division 4 — Fixtures, fittings and equipment

	12(1) Fixtures, fittings and equipment
	Sinks

Hand washing
Soap dispenser
	FSP page number: 

Record dates checked:
Support program: 

An off-site catering business
	Choose an item.
	
	
	Click or tap to enter a date.
	MISCELLANEOUS

	Miscellaneous
	Allergens
	FSP page number: 

Record dates checked:

Support program: 
	Choose an item.
	
	
	Click or tap to enter a date.

	
	Customer complaints
	FSP page number: 

Record dates checked:

Support program: 
	Choose an item. 
	
	
	Click or tap to enter a date.
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REASONS FOR AMENDING FOOD SAFETY PROGRAM (if applicable)

If the auditor considers that the food safety program needs to be amended, due to the audit, then details explaining the reasons why the auditor recommends amendment must be provided here. Please include the relevant sections of the food safety program, a brief description of suggested amendments and the reasons why the amendment is considered necessary.
	Click or tap here to enter text.







REASONS FOR CONDUCTING A NON-CONFORMANCE AUDIT (if applicable)

If the auditor considers that a non-conformance audit is required, then details of the reasons why the auditor recommends a non-conformance audit must be provided here.
	Click or tap here to enter text.







REASONS FOR CHANGING FREQUENCY OF COMPLIANCE AUDITS (if applicable)

If the auditor considers that the frequency of compliance audits should be changed, details explaining the reasons why the auditor recommends the change must be provided here. Please include a suggested frequency and the reasons why the change is considered necessary.
	Click or tap here to enter text.






ADDITIONAL COMMENTS

If desired, please provide additional comments here e.g., positive aspects of the audit or food safety program, observations/areas for improvement (separate to identified non-compliances)
	Click or tap here to enter text.








AUDITOR DECLARATION

I declare that this audit was conducted in accordance with the Food Act 2006 and the conditions of my approval as an auditor under the Food Act 2006.

The information stated by me in this report and accompanying this report is true and correct to the best of my knowledge and does not contain anything that is false or misleading in a material.

Signature   	Date    
