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Food Act 2006 – Audit Report Example
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)

	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

Delete activities not undertaken at premises.
	FSP page, Record & Support Program sighted 
Identify activity, hazards, controls, monitoring of controls, corrective actions and record keeping.
	Compliant
Y/N
Minor, major, critical, observation.
	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: 3
	Yes
	Flow chart sighted is accurate of the food handling operations for
· Purchasing
· Receipt of Food
· Dry Storage
· Cold Storage
· Frozen Storage
· Thawing 
· Preparation
· Cooking
· Cooling
· Reheating
· Hot Holding
· Displaying & Serving
· Transport of Food.
N/A Reheating. The business does reheat foods. FSP 
needs to be updated to reflect this
	The business does not reheat foods. FSP needs to be updated to reflect this. 

The business has proposed that this will be done within 2 months. 


Record in Internal review and Annual Food Safety Program Review, to ensure that it continues to meet and reflect what you actually do in practice
	1/05/2024
	
	Hazard Identification Hazard Control

Monitoring
Corrective Actions
	FSP page number:

Support program:
	Choose an item.
	The food safety program complies with section 98 of the Food Act 2006. The implementation is likely to effectively control hazards. 
· The hazard analysis includes 
· microbiological 
· physical
· chemical hazards
· Control Measure
· Monitoring of Controls
· What/How
· Who
· When
· Corrective Action
	The business does not reheat foods. FSP needs to be updated to reflect this. 

	Click or tap to enter a date.
	
	Internal review
	FSP page number: 

Records dates checked:

Support program:
	Choose an item.
	Was there any change in the business’s food handling activities or if other matters occur that may affect the food safety program.

Records kept of the review to indicate: 
· when the review took place 
· what was reviewed, that is, the entire program or only certain parts 
· the outcome 
· what action, if any, was taken as a 
Examples 
· new or different types of equipment were used to process foods, 
· for example, a new type of oven may affect cooking times and temperatures 
· changes made to chemicals used for cleaning and sanitising result of the review 
· Date of last Internal review  
	The business does not reheat foods. FSP needs to be updated to reflect this. 

Record in Internal review to ensure that it continues to meet and reflect what you actually do in practice.
	Click or tap to enter a date.
	
	Annual review
	FSP page number:

Records dates checked:

Support program:
	Choose an item.
	· checked that all of the food handling activities of the business are covered within the food safety program 
· examined the records kept and that food handlers are completing them correctly, 
· recording of any non-conformances
· Date of last Annual review
Note that while the program can be reviewed in parts, the entire program must be reviewed every twelve months.
	The business does not reheat foods. FSP needs to be updated to reflect this. 

Record in Annual Food Safety Program Review, to ensure that it continues to meet and reflect what actually is undertaken in practice
	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:
	Yes
	The business makes sure that all food handlers have completed a food safety training course and has appropriate skills and knowledge. 
· auditor discussed the principles of food safety and food hygiene with employees 
· staff had 
1) knowledge what type of food is potentially hazardous, and the time potentially hazardous food is kept between 5°C and 60°C 
2) skills to manage the food correctly depending on the times and temperatures that have been used during food handling operations.
· there are appropriate operating procedures in place
· observed the work practices of food handlers
· protecting food packaging from contamination.
	
	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:

An off-site catering business
	Choose an item.
	Food is only being sourced from reputable approved suppliers.


The caterer picks up food from the supermarket.

Has delivery from a supermarket or receives food from a distributor.
	
	Click or tap to enter a date.
	
	Approved Suppliers List / Agreement
	FSP page number:

Records dates checked:

Support program:
	Choose an item.
	Food is only being sourced from reputable approved suppliers.
· the Approved food suppliers list details the name, address and contact numbers of the supplier
· list provides a description of the products provided.
	
	Click or tap to enter a date.
	
	Receival of food
	FSP page number:

Record dates checked:

Support program:
	Choose an item.
	On delivery, both food and the foods packaging are inspected, for visible signs of contamination, damage or deterioration.
· food is only being accepted that is protected from the likelihood of contamination
· food is only being accepted the is delivered in appropriate packages or containers
· the time and temperature of chilled food, hot food and frozen food delivery is measured either using the probe thermometer or measuring the surface temperature of the food or package as applicable
· chilled food 5°C or below and hot food 60°C or above is only accepted
· frozen foods are only accepted if frozen hard and not partly thawed
· foods checked, are immediately placed into the cool room/ refrigerator or freezer or designated storage areas
	
	Click or tap to enter a date.
	6 Food storage & Equipment 


Temperature monitoring
	Dry Storage
	FSP page number:

Record dates checked:

Support program:
	No - minor
	Visual inspection of storage is clean and dry.
· stock is regularly checked for date markings, rotated and arranged in order of first in first out
· food is being stored off the ground on shelves
· food is sealed, labelled and stored in containers and/or in wrapping that is food-grade
· date marking and the manufacturer’s storage conditions are kept and are followed when packaging is opened or decanted
· No visual sighting of accumulation of dirt, food waste, pests etc
Storage area is not maintained noted chipping paint on shelves)
	Storage area is not maintained (noted chipping paint on shelves)

The business has proposed that this will be done. No action date provided. 

Council to refer to my additional comments.
	Click or tap to enter a date.
	
	Cold Storage
	FSP page number:

Record dates checked:

Support program:

Cool room 

Freezer 

Under-bench refrigeration

Refrigerator












An off-site catering business
	Choose an item.
	Visual inspection of cold storage is clean
· stock is regularly checked for date markings, and rotated and prioritised
· food is being stored off the ground on shelves 
· food is sealed, labelled and stored in containers and/or in wrapping that is food-grade
· raw food is being stored separately from or below ready-to-eat foods
· date marking and the manufacturer’s storage conditions are kept and are followed when packaging is opened or decanted
· cool room is not overstocked 
· cool room temperature gauge is checked food temperatures are checked with either the probe or infra-red thermometer ensuring food itself is at the required storage temperature 
· ice buckets, eskies with ice/bricks, camp refrigerators or cold rooms provided
	
	Click or tap to enter a date.
	
	Frozen Storage Freezer
	FSP page number: 

Record dates checked:

Support program:
	Choose an item.
	Visual inspection of frozen storage is clean
· stock is regularly checked for date markings, and rotated and prioritised
· food is sealed, labelled and stored in containers and/or in wrapping that is food-grade
· date marking and the manufacturer’s storage life and conditions are kept and are followed when packaging is opened or decanted
· freezer is not overstocked 
· freezer temperature gauge is checked
· food temperatures are checked with either the probe or infra-red thermometer ensuring food itself is keep hard frozen
	
	Click or tap to enter a date.
	7 Food processing
	Thawing
	FSP page number:

Record dates checked:

Support program: 
	Choose an item.
	Staff ensure that thawed portion of the food is kept under refrigeration and is maintained at 5°C or below.
· staff ensure that juices resulting from thawing do not contaminate other foods during the thawing process
· staff ensure foods are thawed completely before cooking. 
· refrigeration: 
· running water
· microwave
· room temperature
	
	Click or tap to enter a date.
	
	Preparation
Includes
washing, chopping
slicing
mincing, adding other
ingredients and mixing
	FSP page number:

Record dates checked:

Support program: 
	Choose an item.
	The business continues to take all necessary steps to prevent the likelihood of food being contaminated during processing.
· staff have the appropriate skills and knowledge for all food processes they use
· correct use of food processing equipment
· good personal hygiene practices
· staff are keeping food processing areas clean, well maintained and free of pests
· utensils and food contact surfaces of equipment are cleaned and sanitised before use, and between uses with raw food and ready-to-eat food
· probe thermometers are cleaned and sanitised between uses.
· washing fruit and vegetables intended for immediate consumption.
· 
	
	Click or tap to enter a date.
	
	Cooking
	FSP page number:

Record dates checked:

Support program: 

An off-site catering business
	
	· core temperature of at least 75°C for poultry
· core temperature of at least 75°C for stuffed, rolled, reformed or minced meat products

Caterer must be able to demonstrate that they know the time and temperature requirements relative to the thickness of the meat to ensure the food is safe
	
	Click or tap to enter a date.
	
	Cooling
	FSP page number:

Record dates checked:

Support program:













An off-site catering business
	Choose an item.
	Staff recognise cooling of cooked potentially hazardous food needs to be as quick as possible to prevent the growth of pathogenic bacteria to unsafe levels.
· cooling cooked, potentially hazardous food is conducted within two hours — from 60°C to 21°C; and within a further four hours — from 21°C to 5°C
· staff are cooking and cooling smaller amounts or portions of food
· food is placing into large shallow containers to cool
· temperatures are checked with a clean, sanitised thermometer 
· temperature is taken at the part of the food that will take the longest to cool
This caterer cooks food the day before the event.
	
	Click or tap to enter a date.
	
	Reheating
	FSP page number: 

Record dates checked:

Support program:












An off-site catering business
	Choose an item.
	N/A The business does not reheat foods. FSP needs to be updated to reflect this. 

Reheating chilled food is rapidly reheated to 60°C or above before it is placed in hot-holding equipment
· a thermometer is used to check that the temperature at the centre of potentially hazardous food being reheated reaches at least 60°C 
· food is stirred or turned during reheating or during hot holding so that the heat is evenly dispersed throughout the food
· hot holding equipment is clean and pre-heated before use
· food that has already been reheated is not being cooled and reheated a second time.

The temperature of the food is checked to make sure; it is 60°C or above. This food is all plated, served and consumed within 1.5 hours.  If the food were not consumed within 2 hours, the temperature of the food would be rechecked and recorded to ensure it was being held under temperature control.
	All reference to reheating is to be removed.
	Click or tap to enter a date.
	
	Vitamising / Texture Modification
	FSP page number: 

Record dates checked:

Support program:
	Choose an item.
	N/A The business does Vitamising / Texture Modification not foods. FSP needs to be updated to reflect this
	All reference to Vitamising / Texture Modification is to be removed
	Click or tap to enter a date.
	8 Food display 
	Hot holding
	FSP page number

Record dates checked:

Support program:





An off-site catering business
	Choose an item.
	Food is being maintained at 60°C or above 
· hot holding equipment is clean and pre-heated before use
· hot holding displays are not used to heat up cold food 
· probe thermometer to measure the temperature of all foods in the unit. 
· records of the times and temperatures for display equipment.
· barbeque hot plates, gas-heated chafing dishes, or insulated containers
	
	Click or tap to enter a date.
	
	Cold holding
	FSP page number: 

Record dates checked:

Support program:
	Choose an item.
	Food is being maintained at 5°C or below
· records of the times and temperatures that food is displayed
· records of the times and temperatures for display equipment
	
	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.
	Staff are ensuring chafing dishes, lidded containers and cling wrap covers for dishes of self-service food are protected from contamination
· covers are always available to be placed back on food once customers have served themselves
· squeeze-type condiment dispensers and individually sealed condiment packs are used 
· service of food as quickly as possible after preparation in consideration of the requirements of the 4-hour/2-hour guide
· food is not being prepared too far in advance of serving
	
	Click or tap to enter a date.
	10 Food transportation
	Transport of food
	FSP page number: 

Record dates checked:

Support program: 

An off-site catering business
	Choose an item.
	Food is transported in clean, sealed, food-grade containers or wrapping
· all potentially hazardous food is transported under temperature control
· the transport equipment is clean
· Caterer has a refrigerated delivery van to transport the food at 5°C. 
· The caterer records the temperature of the food in the van. 
· The caterer uses a non-refrigerated van 
· Food safety is maintained by packaging food in an insulated cooler or ensuring time out of refrigeration is minimised. 
· The temperature of the food on delivery to the event checked and recorded, or time recorded if the event was less than 2 hours’ drive.
	
	Click or tap to enter a date.
	11 Food disposal
	Food for disposal
	FSP page number: 

Record dates checked:

Support program:
	Choose an item.
	Food that is returned or suspected of being unsafe and/or unsuitable is held, separated and identified from other food
· destroyed 
· returned to its supplier because
· was subject to a food recall
· has been incorrectly delivered
· has deteriorated or perished within its stated shelf life. 
	
	Click or tap to enter a date.
	12 Food recall
	Food recall
	FSP page number: 

Record dates checked:

Support program:
	Choose an item.
	Food that is recalled, returned or suspected of being unsafe and/or unsuitable is held, separated and identified from other food.
	







	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.
	· food handlers have not suffered or suspected to be suffering from foodborne diseases.
· food handler has notified the food business if they may have contaminated food.
	
	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.
	Staff are aware they must do whatever is reasonable to prevent their body, anything from their body or anything they are wearing, coming into contact with food or food contact surfaces
· wear clean clothing
· ensuring hands are thoroughly washed and dried before handling food
· do not eat over unprotected food or surfaces likely to come in contact with food
· do not sneeze, blow or cough over unprotected food or surfaces likely to come into contact with food
· ensuring all dressings and bandages are secure and/or covered
	
	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.
	· food preparation areas/ equipment is free from food waste, dirt, grease, and odours.
· following the manufacturer’s instructions when cleaning specific equipment.
· staff have the knowledge and skills to effectively clean and sanitise.
	
	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.
	Staff ensure the following equipment is in a clean and sanitary state 
· use an effective detergent for your application (depends on residue/equipment).
· the surface looks, feels, and smells clean.
· using a sanitiser after cleaning, for all food contact surfaces.
· following the manufacturer’s instructions for all chemicals.
· do not re-contaminate surfaces and equipment 
	
	Click or tap to enter a date.
	
	Dishwasher
	FSP page number:

Record dates checked:

Support program:
	Choose an item.
	A dishwasher is used by the food business to sanitise eating and drinking
utensils. 
· the business is using the dishwasher to the manufacturer’s instructions specifically that the machine sanitises by using a program that washes at 60°C and rinses at 82°C for set times.
· the dishwasher is fitted with a temperature-indicator light that turns on when the optimum temperature is reached. 
Staff are using the correct detergent/ chemical 
· scraping/rinsing off excess food from utensils and crockery before loading
· visually checking that equipment and utensils are clean and dry
· maintaining and servicing the dishwasher regularly and correctly to ensure it is working properly.
	
	Click or tap to enter a date.
	21 Maintenance
	Maintenance
	FSP page number: 

Record dates checked:

Support program:
	Choose an item.
	Regular maintenance is undertaken to ensure the premises, fixtures, fittings and equipment are maintained in a good state of repair and working order.




	
	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.
	Staff check thermometer is in a good state of repair and working order 
· calibrations are conducted for hot and cold calibrations process quarterly and are maintained to an accuracy of at least +/– 1°C
· thermometer is calibrated once every six months
· handheld laser device was sighted
· sighted sanitation of the devices in between uses with alcohol wipes 
	
	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.
	Staff are aware that food premises must be kept free from animals and pests.
· mesh screens on windows, doors and other openings are maintained
· doors are kept closed when not in use
· staff check there are no holes, cracks or gaps in ceilings, walls and floors, including sealing around holes
· a pest control plan with regular pest inspections and treatments is implemented
· service contract for six monthly services. 
· sighted written reports of pest inspections and eradication treatments including details on dates of inspections and treatments. 
· no noticeable signs of live pest activity sighted during the kitchen inspection. 
Date of last service: 09/02/24.
	
	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.
	· FSS was reasonably available
· food safety supervisor certificate that has been issued within the immediately preceding period of five years
· has the authority and ability to manage and give direction on the safe handling of food.
	
	Click or tap to enter a date.
	
	Staff training
	FSP page number: 

Record dates checked:

Support program: 
	Choose an item.
	Staff undertake training to ensure staff have relevant and up-to-date skills and knowledge. 
· staff plans include a plan that identifies the training needed by each staff member or category of work, and details of what training has been completed and when. 
· training covers various aspects of food safety and food hygiene
	
	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
	





An off-site catering business
	Choose an item.
	· the layout of premises can minimise the likelihood of food becoming contaminated
· equipment and facilities should be located where staff can readily use them. If this is not practicable, the business should consider the likely impact on food safety
· minimise opportunities for food to become contaminated.
· away from nearby toilets or garbage areas to prevent airborne contamination
· on sealed or covered ground to prevent dirt and dust
· facing open sides away from prevailing winds to prevent entry of windblown insects, dust, spray, etc
	
	Click or tap to enter a date.
	4 Water supply
	Water
	An off-site catering business
	Choose an item.
	· adequate supply of water
· non-potable water used and demonstrate that use of nonportable water will not affect food safety. Business will need to treat it filters and chemical purifiers and/or by boiling the water
· providing potable water in water storage tanks or other containers suitable for use with food.
	
	

	5 Sewage and waste water disposal
	Sewage and waste water
	An off-site catering business
	Choose an item.
	· suitable equipment to collect waste water
· outdoor event this could be a sealable bin or large bucket.
· arrange for the safe disposal of sewerage and waste water
	
	

	6 Storage of garbage and recyclable matter
	Storage of garbage and recyclable matter
	An off-site catering business
	Choose an item.
	· suitable for the volume and types of garbage and recyclable material produced by the food business
· do not provide a breeding ground for pests and are able to be easily and effectively cleaned
· 
	
	Click or tap to enter a date.
	7 Ventilation
	Ventilation
	
	Choose an item.
	Ventilation system is adequate and effective for the food operations or other activities (such as cleaning)
· cleaning of the system components (including ductwork) is well maintained
· exhaust hood and extraction fans installed adequate and effective for removing odours and prevent the accumulation of grease, fumes, condensation
	
	Click or tap to enter a date.
	8 Lighting
	Lighting
	 
	Choose an item.
	The food premises have sufficient natural and/or artificial light for staff to carry out food handling operations, cleaning and sanitising and other activities.
· light fixtures and fittings pose no likelihood of causing food contamination and are able to be easily and effectively cleaned
	
	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.
	Floors are appropriate for the area, able to be
· effectively cleaned,
· impervious to grease, food particles and water 
· do not provide harbourage for pests.
· For a temporary food premises, this includes the existing ground surface (e.g., grass, concrete, paving or dirt) or other flooring (e.g., groundsheets and sealed timber boards).
	
	Click or tap to enter a date.
	11 Walls and ceilings
	Walls &
ceilings
	 








An off-site catering business
	Choose an item.
	Walls & ceilings are appropriate for the area necessary to protect food
· sealed to prevent the entry of dirt, dust and pests
· unable to absorb grease, food particles or water
· able to be easily and effectively cleaned
· stall constructed using plastic tarpaulins tied to posts could effectively protect food from weather, dirt and pests.
	
	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.
	The number and size of sinks are sufficient to allow the business to easily conduct all of its washing and cleaning activities without interference or obstruction, and without posing a food safety risk

· Hand washing facilities are appropriate, available and accessible.
· is identified that shows it is only to be used for washing hands
· provides soap and drying facilities
· signage that says the sink is not to be used for food and utensil washing
· has warm potable water that runs from a single outlet.

· water containers with taps and commercially available portable hand wash stands.
· food handlers use an appropriate alternative method provided by the business (e.g., alcohol-based gel or wipes
· provide cold water for hand washing because warm water is not available
	
	Click or tap to enter a date.
	MISCELLANEOUS

	Miscellaneous
	Allergens
	FSP page number: 

Record dates checked:

Support program:
	Choose an item.
	Food business aware of, and proactively manage, issues associated with allergens and allergen management
· Staff are aware it is important to identify products that contain allergens
· special meals are prepared separately from normal meals 
	
	Click or tap to enter a date.

	
	Customer complaints
	FSP page number: 

Record dates checked:

Support program:
	Choose an item. 
	No customer complaints relating to any food safety issues in the processing, display or service of meals.
	
	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.
	The business does not reheat foods. FSP needs to be updated to reflect this. The business has proposed that this will be done within 2 months. Record in Internal review and Annual Food Safety Program Review, to ensure that it continues to meet and reflect what you actually do in practice.







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)
	Storage area is not maintained (noted chipping paint on shelves) The business has proposed that this will be done. No action date provided.






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   Click or tap here to enter text.	 Date    Click or tap to enter a date.
	[bookmark: _Hlk141177866]FOOD STANDARDS AUSTRALIA NEW ZEALAND
Auditor reference guide 



Food safety program
	Does the food safety program
· identify the potential hazards that may occur in all food handling operations carried out in the business
· identify where these hazards can be controlled
· monitor these controls methods 
· provide corrective actions when a hazard is found not to be under control
· provide for the regular review of the program by the food business to ensure its adequacy
· provide for appropriate records to be made and kept by the food business demonstrating action taken in relation to, or in compliance with, the food safety program.




[bookmark: _Hlk142397746]Food receipt 
	The intended outcome is that food businesses take all practicable measures to ensure they only receive food that is safe and suitable, including: 
· all potentially hazardous foods must be received through a supplier who has been approved by the business
· accepting food that is protected from the likelihood of contamination 
· ensuring potentially hazardous food is under temperature control.

Potentially hazardous foods must be received under temperature control as follows: 
a) cold food ≤ 5°C, or
b) hot food ≥ 60°C, or
c) frozen food to be hard frozen.
· potentially hazardous food should be monitored and recorded. 
· any corrective action taken for food that is not within specification must be documented.

Approved supplier: potentially hazardous foods are to be received through an approved supplier
· a list of approved suppliers must be kept by the business for audit 
· list must include the name, address, contact details
· what the business receives from the approved supplier.




Food storage-Dry, chilled & frozen
	The intended outcome is that during storage, the safety and suitability of food is maintained by: 
· storing food so that it is protected from contamination and is in an appropriate environment 
· storing potentially hazardous food at a temperature that minimises the opportunity for pathogenic bacteria to grow. 

Potentially hazardous foods must be stored in equipment capable of maintaining the product temperature as follows:
a) cold food ≤ 5°C
b) hot food ≥ 60°C
c) frozen food kept hard frozen
d) at a time and temperature that will not affect the safety and suitability of the food (4-hour/2-hour storage rule). 
· raw food should be stored separate to, or physically below, ready-to-eat food
· packaging materials should be stored in a manner that prevents contamination by dust, vermin and chemicals
· dry goods should be stored in a manner to prevent contamination from moisture, dust, dirt, pests and rodents
· stock should be rotated to ensure the oldest stock is used first.



Storage temperature monitoring
	Recording times and temperatures: To make sure that cold food remains safe during storage, proper refrigeration is essential. Storage temperatures of equipment used to store potentially hazardous foods should be monitored at least once a day (e.g., by recording cool room temperatures). Corrective action may include maintenance of refrigeration units in cool rooms.




Food processing 
	The intended outcome is that food businesses ensure that only safe and suitable food is processed, and that food remains safe while it is being processed, by: 
· assessing food before it is processed 
· protecting food from contamination 
· minimising the time that food remains at temperatures that permit the growth of pathogenic microorganisms, including during cooling and reheating. 

Preparation
· food preparation surfaces, equipment and utensils are cleaned and sanitised before use
· separate utensils and cutting boards when preparing raw food and ready-to-eat food (these may be colour coded for easy recognition)
· wash hands properly before touching food
· ready-to-eat food is kept separate from raw ingredients during preparation.

Thawing food
Processing includes thawing and businesses will need to ensure that, when frozen potentially hazardous foods are thawed, the thawed portion of the food is kept for a minimum time at temperatures that support the growth of foodborne pathogens.
· in a refrigerator (maintained at a maximum of 5°C)
· in a microwave
· not at room temperature for longer than necessary
· thawing food does not contaminate ready-to-eat foods (e.g., thaw food in a dedicated refrigerator or on a bottom shelf of the refrigerator or cool room to make sure that it does not contaminate ready-to-eat food)
· thawed food is used immediately, or stored in the cool room (for potentially hazardous foods) for no longer than 48 hours
· food products are entirely thawed before they are cooked.

Cooking 
All potentially hazardous foods that are to be cooked, are cooked to an appropriate temperature to ensure 
the elimination of non-sporing pathogens, and to maintain as far as possible the nutritional value of the food.
· use of a thermometer to check that potentially hazardous food is thoroughly cooked
· internal temperature as per FSP reached
· use of clean equipment and utensils during cooking.

Cooling 
The Food Standards Code cool the food requirements (the ‘2-hour/4- hour cooling rule’). A food business must, when cooling cooked potentially hazardous food, cool the food:
· within two hours – from 60°C to 21°C
· within a further four hours – from 21°C to 5°
· using a probe thermometer
· divided potentially hazardous food into smaller batches and use of shallow containers.

Reheating
A food business must, when reheating previously cooked and cooled potentially hazardous food  
· hold it hot
· use a heat process that rapidly heats the food to a temperature of 60°C




Food display
	The intended outcome is that all food on display for sale and self-service is: 
· protected from contamination for potentially hazardous food, either maintained at temperatures that minimise the growth of pathogenic microorganisms or displayed for a time that does not allow dangerous levels of pathogens to grow. 

Hot/Cold holding
Foods are kept hot after cooking
· foods to be served hot should be kept at ≥ 60°C
· total time between plating and consumption should not exceed two hours (through application of the 4-hour/2-hour storage rule
· equipment such as bain marie not be used to reheat food
· food being heated to above 60°C before being placed in the bain marie
· use of a thermometer to check temperature of food being hot held.

Ready-to-eat food displayed for self-service (including taste testing) must be effectively supervised, have separate serving utensils provided and have protective barriers to prevent contamination by customers. For example, convenient options to prevent customer contamination at temporary stalls could include the use of:
· chafing dishes, lidded containers and cling wrap covers for dishes of self-service food
· covers need to remain available to be placed back on food once customers have served themselves
· squeeze-type condiment dispensers and individually sealed condiment packs
· for taste testing samples, single use utensils (e.g., toothpicks, disposable spoons),
· a disposal container and signage to prevent double dipping.




Food packaging
	The intended outcome is that if food is packaged: 
· it is packaged in a material that is fit for that purpose
· it is not contaminated by the packaging material or during the packaging process.




Food transportation
	The intended outcome is that during transport, food is protected from contamination and if it is potentially hazardous food, kept at a temperature that minimises the growth of pathogenic microorganisms, having regard to the transport time.




Food disposal
	The intended outcomes are that food that is recalled, returned, or suspected of being unsafe and/or unsuitable is held, separated, and identified from other food until it is: 
· destroyed 
· used for purposes other than human consumption 
· returned to its supplier 
· further processed in a way that ensures its safety and suitability, or 
· ascertained to be safe and suitable. 
· and that food that has been served to a person is not resold unless the food has remained completely wrapped.




Food Recall
	The intended outcome is that food manufacturers, food importers and wholesale food suppliers have a recall system that will ensure that unsafe food is promptly removed from distribution and sale.






Cleaning, sanitising and maintenance	
	Cleanliness: The intended outcome is that food premises, fixtures, fittings and equipment, as well as those parts of vehicles that are used to transport food, are maintained to an acceptable standard of cleanliness




Temperature measuring devices
	The intended outcome is that food businesses handling potentially hazardous food have a thermometer on-site to accurately monitor the food’s temperature. 
· is readily accessible
· the thermometer must be kept in a place where it can be found and accessed whenever it is needed. It cannot, for example, be located in a locked cupboard or drawer, or away from the food premises at a person’s home. 
· can accurately measure the temperature of potentially hazardous food to +/–1°C.



Health and hygiene requirements
	General requirement (on food handlers): The intended outcome is that food handlers take all reasonable measures not to compromise the safety and suitability of food.
Health of food handlers: The intended outcomes are that:
· food handlers suffering or suspected to be suffering from foodborne diseases or
· certain conditions do not contaminate food
· a food handler notifies the food business if the food handler suspects he or she may have contaminated food.




Animals and pests
	The intended outcome is that:
· food premises are kept free from animals and pests except for assistance animals and, in certain circumstances, pet dogs.
Pest management:
A good pest management plan will ensure that food and food contact surfaces are protected from contamination by pests. It will also help food businesses demonstrate that they are taking all practicable measures to eradicate and prevent the harbourage of pests (under Standard 3.2.2 clause 24).




Sewage and wastewater disposal
	The intended outcomes are that:
· sewage and wastewater are disposed of effectively and there is no contamination of food or the water supply from the disposal system.




Storage of garbage and recyclable matter
	The intended outcomes are that storage facilities for garbage and recyclable matter:
· are suitable for the volume and types of garbage and recyclable material
· produced by the food business
· do not provide a breeding ground for pests
· can be easily and effectively cleaned.




Ventilation
	The intended outcome is that:
· natural or mechanical ventilation minimises the likelihood of airborne contamination of food.





Lighting
	The intended outcome is that:
· the food premises has sufficient natural and/or artificial light for staff to carry out food handling operations, cleaning and sanitising and other activities.




Floors, walls and ceilings
	Floors
The intended outcomes are that:
· floors are appropriate for the area, able to be effectively cleaned, impervious to grease, food particles and water and do not provide harbourage for pests. 
Walls and ceilings 
The intended outcomes are that all walls and ceilings:
· are appropriate for the area and are provided where they are necessary to protect food
· do not provide places for pests to hide
· are able to be effectively cleaned
· where provided to protect food, are:
· sealed to prevent dirt, dust and pests getting into the area and
· impervious to grease, food particles and water
· easy to clean effectively




Fixtures, fittings and equipment
	The intended outcomes are that: 
· all fixtures, fittings and equipment are: 
· adequate to produce safe and suitable food and are fit for use 
· designed, constructed, located and installed so that they will not contaminate food, can be easily and effectively cleaned, and do not provide harbourage sites for pests 
· adjacent surfaces can be easily and effectively cleaned 
· food contact surfaces are made of material that will not contaminate food and are impervious to grease, food particles or water 
· can be easily and effectively cleaned and, where necessary, sanitised. 
The scope of this requirement is extremely broad and covers all fixtures, fittings and equipment in the premises and on food transport vehicles.




Food transport vehicles
	The intended outcomes are that:
· vehicles used to transport food are designed and constructed to protect the food
· the parts of the vehicle used to transport food can be effectively cleaned
· the surfaces in contact with food can be sanitised if necessary.




Design and construction of food premises
	General requirements 
The intended outcome is that food premises are designed and constructed to: 
· be appropriate for the purposes for which they are used 
· provide adequate space for food production and equipment 
· facilitate cleaning, sanitising, and maintenance 
· prevent access by and harbourage of pests 
· keep out dust, dirt, fumes, smoke, and other contaminants.





Support programs
	Maintenance programs: Items requiring preventative maintenance (e.g., cool rooms, fridges, stoves, dishwashers) should be identified.
Cleaning and sanitation program: Sanitation of all food contact surfaces by heat, chemicals or a combination of the two should be undertaken. Where equipment and utensils are cleaned and sanitised in a dishwasher
Pest control program: A documented pest control program in place, with records of any pest control undertaken.
Food recall program: A food recall program is required for central processing units or facilities producing food to be supplied to another facility and facilities producing extended shelf life cook chill.
Staff training program: A documented training program should be in place with records of any training undertaken by staff.
Calibration program: A calibration program implemented to: identify all pieces of equipment used by the business which require calibration (e.g., handheld thermometers, fridge, freezer and cool room thermometers).
Internal audit program: The food safety program should be audited by the business at least once a year to conduct a review of the entire food safety program to assess the accuracy and effectiveness of the program against current facility practices.






















