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Goals for today

ÅThe scope of the current plan

ÅFamiliarity with the OTP-FCP

ÅAware of planned additions & updates
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Whoôs in?

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

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

ÅFood service caterers
- on-site and off-site
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Whoôs out

Exclusions - Currently

ÅSelf supplied (private) water supplies

ÅOperating from domestic kitchens

ÅServing vulnerable people

ÅRetail activities

ÅMobile food vendors
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Whoôs out contd

ÅOperating across sectors (bakery -
cafes)

ÅAnyone whoôs manufacturing

ÅBusiness outside the scope or unable 
to meet requirements



6

Food service off-the-peg
ÅAvailable now!

ÅBusinesses able to apply

for exemption under 

section 8G of the 

current Food Act

Looking inside
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Inside the off-the-peg
ÅManagement

ÅThe Basics

ÅServe Safe

ÅRecords

ÅDiary

ÅPosters

ÅHand wash sticker

Contents



8

Procedures

Keeping it simple

ÅSingle side A4

ÅNon-technical 
language

ÅMinimal tailoring 

ÅEducative
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Procedures contd
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Planned updates

ÅSushi

ÅKebabs

ÅChinese style roast duck

ÅSelf Cook (e.g. stonegrill)

ÅRetail bakery- bakery café scenario

ÅRetail

ÅLabelling and composition
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The Upgrade Version 1-2
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The Upgrade Version 1-2

ÅPoultry time/temperature options

ÅNew improved poultry forms

ÅWater supplies
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Cooking poultry

Goal

ÅThoroughly cooked to the centre to 

ensure harmful microbes are killed.

ÅProcedure is for poultry ïnot just 

chicken

ïDuck

ïTurkey
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Monitoring
ÅCheck cooking and 

reheating temp

Frequency
ÅTemp probe each item

ÅTemp probe one item

in a batch 

ÅOccasionally 

(standard time/temp)

Cooking poultry contd


