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Goals for today

A The scope of the current plan
A Familiarity with the OTP-FCP

A Aware of planned additions & updates



Businesses serving ready-to-eat meals and
' shacks for immediate consumption.

A General food service
- cafes, restaurants, take-away etc
- with and without liquor licence

A Food service caterers
- on-site and off-site
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Exclusions - Currently

A Self supplied (private) water supplies
A Operating from domestic kitchens

A Serving vulnerable people

A Retail activities

A Mobile food vendors .



A Operating across sectors (bakery -
cafes)

AAnyone whoodos manuf a

A Business outside the scope or unable
to meet requirements



Looking inside

Food service off-the-peg
A Available now!

A Businesses able to apply
for exemption under
section 8G of the

current Food Act




Contents

Inside the off-the-peg
A Management
A The Basics
A Serve Safe
A Records o sap ol

Dlary
Posters
Hand wash sticker

o T> T




Procedures

Hand hygiene

| Fa pravark foad and food Comact SUTacas 1rom beooming

orézmingisd by urclaan hands1 attacive hand
:ﬁlr\qr\ndwm:jg, : i

« Handwashing and dryirg Is one O the: bastwiays 10 prvant
izl micsoies from gatiing amio food.

dirartty or by tmuching miher 1hings ok tha foed tomas im
oniGCtwi fig banches, knhva, Chapging buar siz).

Ovowtibdon |

Evaryona [in biding conbradion Tollow goed hand hygiena

PIECICES B Wasing afd trying Eer Nands, sspecilly

& When BREEANg 3Ny 253 Whara URWeapnad reay-ioadt
00 B hendad

& DefoR 10uhing UnWiEppad Redy-10-aa1 1ol

& T ToUChing raw FEODIMat, WS aic)

+ befor pirtting on ghoves and afisr lemaving hem

# ZMef coughing and seszing

# afier using tha dodst

Hand washing

Stupl: Jean under gh Angemal
LIS WRT AU Waler, 1030
and 3 ral brus

Stap Z: Wash handswith uming
WRlEr N 5260, AUBAING MgomUE
v, back and baiwaan fingars)
for at least 20 secon .

.('!;l; 11 o )z kg v, . reccmmancd |
el M3ty S 3 AIOT that Wil RS You maanrE

el

“Single use doth froller) towel
Aul hends an e secbans of
towed ARIng K 10 S90nds N
Bach s tion.
|Single usa paper owal
Aul Fands on o papsr iowels
wdrying for | saconds on sxch.

Lking glo s
Liing ghoves is not & subsiibuis dor hand washing.

Changs babween fade feg, ahsr handing ureooded
Ibod:\ﬂgl;ud‘;uhmnq Foods sit;

Dy Lz giowwsfor 1ha Pollowing tasks:

1G0veES 0 1O PRCRSCE Ao0d o CIBS-LOREmnGio g,

INg MicTooes: rom raw foad bo cooked food). Ghoves, jst
ks hardy, can iremsfer miobas Trom raw food, & quipman,
wriarei and surlaces o raady-to-set-food.

Hand pravalkry and fingss nals

Toanciia qand hand Fygkena Angamals should be kegt shart.
Hand fawalary showld not ba worn H the 1ood handier is
working with umwrappad food.

€3 What If thara 15 3 problem?
mamnmmtmmtm"?grn
I e LG STIDHT weay with B9 peraan, ind s whry.
'fou My nead m:
* demonsirais tha mosc procedin jodham
¥ prwis & hand wezhiasn ot an easariosnon
# changs 1ha typa of hand caaning maisrak.

o Wrife i dowm
N‘rﬁ.d-n'n-h.;ﬁnr-unuw,mnu
reficad mel folewing gasd iing bpgicne And
wiad way done o crrrecd diem.

Ero T e P s |

eeping it simple
Single side A4

Non-technical
language
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Minimal tailoring
A Educative



Procedures cont

This box describes
the purpose of the —
procedure,

This section
provides
procedures and
guidance on what
needs to be done,

Tailor the
procedure

Some procedures
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you do, or to check
a box to indicate
what option
applies to you.
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This box explains
wihy the goal is
important.

This box contains
examples of the
types of things you
might need to do
if something goes
WIDNg.

If thers is anything
that you need to
wirite dovwn you will
find instructions
here.



Planned updates

A Sushl
A Kebabs
A Chinese style roast duck

A Self Cook (e.g. stonegrill)

A
A
A

Retall bakery- bakery café scenario
Retall

_abelling and composition
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The Upgrade Version 1-2

Aoultry time/temperature options
ANew improved poultry forms

ANater supplies
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Cooking poultry

Goal
A Thoroughly cooked to the centre to
ensure harmful microbes are killed.

A Procedure is for poultry i not just
chicken

I Duck
I Turkey
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Cooking poultry contd

Monitoring
A Check cooking and
reheating temp

Frequency
A Temp probe each item

A Temp probe one item
In a batch

A Occasionally
(standard time/temp)
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