








I (PRINT NAME) being the proprietor of the above premises/site,consent to the
disclosure to (NAME OF EVENT ORGANISER/VENUE MANAGEMENT), of all

information ot publication of documents relating to the premises/site which may be revealed or obtained as a tesult of an
inspection or audit conducted in relation to the Food Act 1984 during the (NAME OF
EVENT) by authorised officers of the City of Melbourne, Health Services Branch.

Signed (Proprietor): Date

Important Information
This form must be attached to an ‘Application to Register a Temporary Food Premises’ unless one has
already been submitted to City of Melbourne — Health Services

Temporary Food Premises (TFP) e  Drinks/Beverages — all beverages are “food”.
A TFP is an arrangement of equipment and appliances at Premises selling beverages are requited to be
which food is prepared and/or sold and is intended to be registered.

dismantled or moved intact. It includes mobile food units,
demountable stalls, tents and the like in the open or in
another building or structure used for the purpose of
selling any article of food and any area adjacent thereto.

e  Tastings — all premises that provide tastings must
comply with the Temporary Food Premises
Guidelines.

e Low Risk Food — is non perishable prepackaged food

e Show Bags — may consist of non perishable

e You must give full details that clearly identify the prepackaged food only.
event that you will be attending

e (Cold Storage — make sure that you have enough
refrigerator space or insulated boxes with ice bricks to

e Give your full name or the name of the company Lo fool below 5 C
store the food below 5 C.

e Give your full address/postal address and your ) .
contact phone numbers e  Cooking Equipment — if you are keeping food hot
on cooktops, in ovens or in bain marie units, the
equipment needs to be set high enough to ensure that
the food remains hot (60 C or hotter).

e An Outdoor Temporary Structure— consists of a
food stall of tables or trestles. Covered stall of which
the roof and three sides are covered with plastic
sheeting, vinyl or other approved material
Uncovered stall consists of tables or trestles and shall

e  Sinks/Washing Facilities — Utensil washing facilities
should be provided in every stall where unpackaged food
is sold. If hot water is not available, disposable eating and
drinking utensils should be used and enough provided to
last the duration of the event so that washing up is not

only be used for low risk pre-packaged food only.

e  Mobile Food Vehicle — is a permanent enclosed
structure with self contained facilities that can be
moved to new locations, whether self propelled or
not.

e A Stall Within a Building — may consist of a Mobile
Food Unit, Coffee Carts and the like, trestle tables etc

e  Hot Food — must be kept above 60 C. This can be

achieved by using gas or electric appliances. °

e  Cold Food — must be kept below 5 C. This can be
achieved by using refrigerators or insulated containers
with ice ot ice blocks.

necessary.

Hand Washing Facilities — Handwashing facilities
must be provided in every premises where unpackaged
food is sold. Food handlers must wash their hands
with warm running water. You can do this by using a
large water container with a tap at its base. Another
container, such as a bucket, should collect the waste
water.

Food Safety Program/Records — Your Food Safety
Program must be kept on-site at all times.

Thermometer— You must provide a probe
thermometer for your business that is able to measure
temperatutes to an accuracy of +/-1 C.

PLEASE SUBMIT THIS NOTIFICATION TO CITY OF MELBOURNE - HEALTH SERVICES

In person to: By mail to:

Council House 2

Level 2

240 Little Collins Street
Melbourne VIC 3000

OR Telephone enquiries: Fax Number
1" #$ %S # 1" #$ 83
I #4388

#3205031 v2
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Part 1 Business details

About your business

This is Department of Human Services Registered Food Safety Program
Template no 1

| (proprietor) declare that my business will adhere to this Food Safety
Program and all its components by implementing all the instructions listed in each selected section, and completing all
records required.

Signed: Date:
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What activities happen at the business?

Read each of the questions carefully. Answer all the questions by ticking either ‘yes’ or ‘no’. When you have
answered all the questions you can remove the corresponding sections marked ‘no” and put them in the back of
the folder marked ‘Unused Section’. Keep these sections in case you need them later.
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If you require a supplement please visit the Food Safety website
(www.foodsafety.vic.gov.au) and download the relevant supplements free of charge.
Alternatively, you can contact the DHS Food Safety Unit on 1300 364 352 and
arrange for a supplement to be mailed to you.



