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In May 2001, the Food Act was amended to include 

compulsory Food Safety Programs (FSPs) for all registered 

food businesses and other organisations 

preparing and selling food. This includes all events held by 

voluntary groups and community organisations.

An “Event” is defined as:

• Being held no more than once in any given month and less 

than 12 times per year

• Operating for no more than 1 day at a time (doesn’t operate 

on consecutive days)

• Having no storage of food on the site of the event between 

days of operation

Any food business that does not meet the above criteria is not 

considered to be an event and should not use the DHS Events 

Template to develop a Food Safety Program.

NB: Canteens or barbecues operating every time there is a 

home game for a sporting club are not considered to be an 

event.

If the event being held fits the definition of ‘Event’ above, 

a Food Safety Supervisor (FSS) with formal qualifications 

is not required. However, it is required there be an Event 

Coordinator.

It is intended that the Events Food Safety Program Template 

will assist voluntary associations, community groups or clubs 

intending to hold an event where food is sold.

A customised Food Safety Program (FSP) is developed 

using the Events Food Safety Program Template through 

the determination of which food preparation and handling 

processes will be required at the event.

The FSP produced will ensure:

• Food is prepared and handled in clean and hygienic 

conditions;

• Food at the event is safe – the food being free from various 

types of contamination;

• Food handlers are aware of appropriate food safety practices.

All instructions in the resulting FSP must be followed from 

the preparation of the food for the event through to the 

point of consumption or sale. Food handlers participating in 

the event must have all the relevant information from this 

template communicated to them by the Event Co-ordinator. 

Many pages of the FSP are to be photocopied and given to 

food handlers to remind them of the importance of safe food 

handling.

Where there are many businesses participating in the event, 

the Event Co-ordinator must ensure they are all following the 

instructions in the Event FSP. Where a participating business 

has their own FSP, and doesn’t wish to follow the Event FSP, 

the Event Co-ordinator must ensure their FSP covers off-site 

events. If it doesn’t, the Events FSP will have to be used.

Introduction

2001 yılının Mayıs ayında, Gıda Yasasında bir değişiklik yapılarak yiyecek 

hazırlayan ve satan kayıtlı tüm işyerleri ile diğer kuruluşlar için zorunlu 

Gıda Güvenliği Programları (Food Safety Programs – FSP) dahil edilmiştir. 

Bu yasa gönüllü grupları ve toplum kuruluşları tarafından düzenlenen 

tüm etkinlikleri de (events) kapsamaktadır.

’Etkinlik’ (event) terimi aşağıdaki şekilde tanımlanmaktadır:

• Bir ayda bir kereden fazla olmamak ve bir yılda 12 kereden az olmak 

kaydıyla düzenlenir

• Her seferinde 1 günden fazla sürmez (peşpeşe günler halinde 

düzenlenmez)

• Gıda maddeleri bir sonraki etkinliğe kadar (etkinlikler arasındaki 

dönemde) etkinliğin düzenlendiği yerde muhafaza edilmez

Durumu yukarıdaki şartlara uymayan gıda işyerleri bir etkinlik olarak 

kabul edilmemektedir ve Gıda Güvenliği Programı hazırlamak için 

Toplum Hizmetleri Bakanlığının (DHS) hazırladığı Etkinlik Şablonunu 

(Events Template) kullanmamalıdır.

NOT: Bir spor kulübünün kendi sahasında yaptığı maç günlerinde açılan 

kantin veya barbeküler etkinlik olarak kabul edilmemektedir.

Eğer düzenlenen etkinlik yukarıdaki “Etkinlik” tanımına uyuyorsa, 

diplomalı bir Gıda Güvenliği Denetim Görevlisine (Food Safety 

Supervisor) gerek yoktur. Ancak, bir Etkinlik Koordinatörünün (Event 

Coordinator) bulunması gerekmektedir.

Etkinlikler İçin Gıda Güvenliği Programı Şablonu gıda maddesi satılacak 

bir etkinlik düzenlemeyi planlayan gönüllü derneklere, toplum gruplarına 

veya kulüplere yardımcı olmak için düşünülmüştür. 

Etkinlikler İçin Gıda Güvenliği Programı Şablonu kullanılarak etkinlikte 

hangi gıda hazırlama işlemlerinin kullanılacağı belirlenip özel bir Gıda 

Güvenliği Programı (FSP) hazırlanır.

Hazırlanan FSP:

• Gıda maddelerinin temiz ve sıhhi bir ortamda hazırlanmasını;

• Etkinlik yerindeki gıdaların güvenli olmasını – bir şey bulaşmasına karşı 

korunmuş olmasını;

• Gıda maddesi hazırlama ve satış elemanlarının doğru gıda güvenliği 

yöntemlerini bilmesini sağlamalıdır.

FSP üzerindeki tüm talimatlar etkinlik için gıdanın hazırlanmasından 

tüketim veya satış noktasına kadar uygulanmalıdır. Etkinlik Koordinatörü 

bu şablon üzerindeki tüm ilgili bilgileri etkinlikte görev alan gıda 

hazırlama ve servis elemanlarına duyurmalıdır. Güvenli gıda hazırlama 

ve satışının önemini hatırlatmak için FSP’nin pek çok sayfası fotokopi ile 

çoğaltılarak bu işle uğraşan elemanlara verilmelidir. 

Bir etkinliğe pek çok işyerinin katılması halinde, Etkinlik Koordinatörü 

bunların hepsinin Etkinlik FSP programındaki talimatlara uymasını 

sağlamalıdır. Etkinliğe katılan bir işyeri kendi FSP’lerinin bulunduğu ve 

dolayısıyla Etkinlik için hazırlanan FSP’ye uymak istemediğini söylerse, 

Etkinlik Koordinatörü sözkonusu işyerinin kendi FSP’sinin işyeri dışındaki 

etkinleri de kapsayıp kapsamadığından emin olmalıdır. Kapsamıyorsa, 

Etkinlik için hazırlanan FSP’nin kullanılması gerekecektir.

Giriş



If events of the same format are held regularly – Sausage 

sizzles every few weeks, for example – one of the two 

other templates available from the Department of Human 

Services may be preferable – the ‘Food Safety Program 

Template for Retail and Food Service Businesses’, or 

‘Foodsmart’ which is available on the internet 

(http://www.foodsmart.vic.gov.au). These templates can 

be used to create a Food Safety Program suitable to your 

needs and that is only submitted once to cover all of your 

events.
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This is a registered Food Safety Program Template 
(No.4) with the Department of Human Services.

This is Edition 2. This edition of the template was 
created in 2003.

This template will be reviewed and re-registered 
annually. Check that you 
are using the current edition of the template.

Eğer etkinlikler aynı şekilde düzenli olarak düzenleniyorsa 

(örneğin, bir kaç haftada bir sosis günü gibi), Toplum Hizmetleri 

Bakanlığında bulunan diğer iki şablondan biri kullanılabilir. 

Bunlar, ‘Perakende ve Gıda İşyerleri için Gıda Güvenliği Programı 

Şablonu’ (Food Safety Program Template for Retail and Food 

Service Businesses) veya ‘Foodsmart’ Şablonu http://www.

foodsmart.vic.gov.au adresindeki web sitesinden temin edilebilir. 

Bu şablonları kendi ihtiyaçlarınıza uygun bir Gıda Güvenliği 

Programı hazırlamada kullanabilirsiniz. Bu Program sadece bir kez 

hazırlanıp verilmektedir ve tüm etkinlikleri kapsamaktadır. 

Bu Toplum Hizmetleri Bakanlığının tescilli Gıda 

Güvenliği Programı şablonudur (No.4). 

Bu 2. Baskısıdır. Şablonun bu baskısı 2003 yılında 

hazırlanmıştır. 

Bu şablon her yıl gözden geçirilecek ve yeniden tescil 

edilecektir. Elinizdeki şablonun en son baskı olup 

olmadığını kontrol ediniz.



1. Photocopy this entire document.

2. Choose someone to be your Event Coordinator 

(see page 1).

3. Go to the Event Details page (page 2) and fill in the table.

4. Answer all the questions on page 3. (What Happens at Your 

Event?) Where you answer ‘Yes’ to a question, you’ll need 

to use the section(s) shown. For example, if you answered 

‘Yes’ to ‘Do you store, display or serve food at room 

temperature?’, you should use Section C, Section H and 

Section I.
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How do I use this book?

There is also a video pack, Food Safety Guidelines for 

Community Events, which is available in local libraries or 

from your local Council. It is a useful tool to help train food 

handlers for your event and is available in a number of different 

languages. Contact your Environmental Health Officer for 

assistance

If you have already submitted your Food Safety Program, 

you will need to review your FSP and advise your local 

council Environmental Health Officer of any changes should 

any of the following occur prior to the event:

• Structural alterations to food preparation areas;

• Additional equipment for food preparation is obtained;

• Changes to the types of food or food operations of the 

organisation; or

• There’s a change in the Event Coordinator.

How Do I Use Our Event Food Safety 
Program?
1. Photocopy and distribute all relevant information to 

people working at the event.

2. Complete the Food Providers List.

3. Complete Part 1 of the Event Checklist just before the 

Event.

4. During the Event, complete Part 2 of the Event Checklist.

5. During your event, your Food Safety Program and records 

should be available to your local council’s Environmental 

Health Officer.

If You Need Help with Your Food Safety 
Program

• Contact the Environmental Health Officer at your local 

council.

• Call the Template Assistance Hotline on 1300 888 498.

• Visit the Food Safety Victoria Web site 

www.health.vic.gov.au/foodsafety

By putting together the sections applying to your event, with 

the lists and event details page, you have completed your Food 

Safety Program. You should then photocopy your Food Safety 

Program and submit it to your Local Council. Check with your 

Local Council to see what parts of this document need to be 

lodged with them. Some Councils may only require a copy of 

the first and last few pages of your Food Safety Program.

1. Bu kitapçığın tamamının fotokopisini çekiniz.

2. Bir kişiyi Etkinlik Koordinatörü olarak seçiniz (bakınız sayfa 1).

3. Etkinlik Hakkında Bilgiler sayfasına gidiniz (sayfa 2) ve formu 

doldurunuz.

4. Sayfa 3’deki tüm sorulara cevap veriniz. (Etkinliğinizde Ne 

Oluyor?) Bu kısımda bir soruya ‘Evet’ derseniz, belirtilen 

kısımları da doldurmalısınız. Örneğin, “Gıda maddelerini oda 

sıcaklığında depoluyor, sergiliyor veya servis yapıyor musunuz?” 

sorusuna ‘Evet’ cevabı verirseniz, C Kısmını, H Kısmını ve I 

Kısmını da doldurmanız gerekecektir.

Bu kitabı nasıl kullanıyorum?

Halk kütüphanelerinden ve belediyenizden temin edebileceğiniz 

Toplum Etkinliklerinde Gıda Güvenliği Kuralları (Food Safety Guidelines 

for Community Events) başlıklı bir video bilgi seti bulunmaktadır. 

Etkinliğinizde görev alacak gıda hazırlama ve servisi görevlilerini 

eğitmede yararlı bir kaynaktır ve çeşitli toplum dillerinde 

hazırlanmıştır. Yardım için belediyenizdeki Çevre Sağlığı Memuru 

ile görüşünüz.

Eğer Gıda Sağlığı Programınızı belediye vermiş bulunuyorsanız, bu 

programı gözden geçiriniz, şayet aşağıdaki durumlardan her hangi 

biri etkinlik başlamadan önce maydana gelirse, değişikliklikleri 

belediyenin Çevre Sağlığı Memuruna (Environmental Health Officer) 

bildiriniz.  

• Gıda hazırlama yerlerinde yapısal değişiklikler olduysa;

• Gıda hazırlanması için ek araç-gereç temin edildiyse;

• Kuruluşun gıda türlerinde ve gıda işlerinde değişiklikler olduysa 

veya;

• Etkinlik Koordinatörü değişmişse.

Gıda Sağlığı Programımızı nasıl kullanıyorum?

1. İlgili tüm bilgilerin fotokopisini çekerek etkinlikte çalışan kişilere 

dağıtınız.

2. Gıda Tedarikçisi Kuruluşların listesini hazırlayınız.

3. Etkinlik Kontrol Listesinin 1. Bölümünü Etkinlik başlamadan 

hemen önce doldurunuz.

4. Etkinlik sırasında ise, Etkinlik Kontrol Listesinin 2. Bölümünü 

doldurunuz.

5. Etkinlik sırasında, Gıda Güvenliği Programınız ve belgeleriniz 

belediyenizin Çevre Sağlığı Memurunun denetimine açık 

olmalıdır. 

Gıda Güvenliği Programınızı hazırlarken yardıma 

ihtiyacınız varsa, 

• Belediyenizin Çevre Sağlığı Memuru (Environmental Health Officer) 

ile görüşünüz.

• 1300 888 498’den Şablon Formu (template) doldurma konusunda 

yardım hattını arayınız.

• Food Safety Victoria web sitesine bakınız 

www.foodsafety.vic.gov.au

Düzenlendiğiniz etkinlikle ilgili olan kısımları doldurduğunuzda, 

listeler ve etkinlik hakkında bilgiler sayfası ile birlikte, Gıda 

Sağlığı Programınızı (FSP) hazırlamış oldunuz. Şimdi Gıda Sağlığı 

Programınızın fotokopisini çekerek, belediyenize veriniz. Bu belgenin 

hangi kısımlarının belediyeye verilmesi gerektiğini belediyenizden 

öğrenebilirsiniz. Bazı belediyeler Gıda Sağlığı Programınızın sadece 

birinci ve son bir kaç sayfasının fotokopisini istemektedir.



The following areas of this template have been translated 

into the following languages.

Arabic

Cambodian

Chinese

Thai

Turkish

Vietnamese

Introduction pages ( i to v )
Sections L Temperature Checking (p23) 
Record: Food Providers List (p27)
Record : Events Checklist ( p29, 30) 
High Risk Foods (p35)

Check the Public Health’s food safety website for more 

food safety information in your language:

www.health.vic.gov.au/foodsafety

For further information about:

Preparing Food, Cooking Food, see Templates on the food 

safety website, 

www.health.vic.gov.au/foodsafety/templates 

You can also contact your local library and borrow a copy 

of Video on Food Safety at Food Festivals/ Events. 

Your local council may also run information seminars on 

Food Safety before major community events; contact your 

councils health unit. Ask council if there will be an inter-

preter available at these information sessions.

Victorian Interpreter Card

The Victorian Interpreter Card is a wallet-sized card that 

aims to help Victorians with limited English access govern-

ment services by: 

• helping you request interpreter assistance 

• making it easier for you to arrange for language 

assistance in the correct language.

http://www.voma.vic.gov.au/web17/voma/dvcvoma.

nsf/headingpagesdisplay/language+servicesvictorian+in

terpreter+card
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Bu şablonun aşağıdaki kısımları aşağıdaki dillere tercüme edilmiştir.  

Arabic
Cambodian
Chinese
Thai
TÜRKÇE
Vietnamese

Giriş sayfaları (i ile v arası)
L Kısmı: Isının Kontrol Edilmesi (sayfa 25)  
Kayıt: Gıda Tedarikçilerinin Listesi (sayfa 28)
Kayıt : Etkinlik Kontrol Listesi  (sayfa 31, 32) 
Tehlikeli Isı Bölgesi (sayfa 36)

Gıda güveliği ile ilgili kendi dilinizde daha fazla bilgi almak için 

Halk Sağlığı (Public Health) Dairesinin gıda güvenliği web sitesine 

bakınız: www.health.vic.gov.au/foodsafety

Gıda hazırlama ve pişirme ile ilgili ayrıntılı bilgi için gıda güvenliği 

web sitesindeki Şablonlara (Templates) bakınız; 

www.health.vic.gov.au/foodsafety/templates

Ayrıca semt kütüphanenizden Gıda Festivallerinde/Etkinliklerinde 

Gıda Güvenliği başlıklı video kaseti ödünç alabilirsiniz.   

Ayrıca, belediyeniz de büyük toplum etkinliklerinden önce Gıda 

Güvenliği konusunda bilgilendirme toplantıları düzenleyebilir; 

belediyenizin sağlık birimi ile görüşünüz. Belediyenize bu 

toplantılarda bir tercüman bulunup bulunmayacağını sorunuz.

Victoria Tercüman Kartı

Victorian Tercüman Kartı cüzdanınıza sığacak büyüklükte bir 

karttır ve İngilizcesi sınırlı olan Victorialıların devlet hizmetlerinden 

yararlanmasına yardımcı olmayı amaçlamaktadır: 

• Tercüman istemenize yardımcı olur 

• Sizin doğru dilde lisan yardımı sağlamanıza yardımcı olur.

http://www.voma.vic.gov.au/web17/voma/dvcvoma.nsf/head-

ingpagesdisplay/language+servicesvictorian+interpreter+card

Please arrange  
an interpreter

My preferred language is

I also speak
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Title Action Page No.

Event Coordinator  Retain this section 1

Event Details  Retain this section 2

What Happens at Your Event? Answer all questions 3

Permanent Premises Use Section A 1 4

Temporary Premises Use Section A 2 5

Selling Food from Vehicles Use Section A 3 7

Cleaning Use Section B 8

Personal Hygiene Use Section C 9

How Food Poisoning and 
Contamination Occurs Use Section D 11

Preparing Food Use Section E 13

Cooking, Heating and Cooling Use Section F 15

Product Labelling and Packing Use Section G 16

Food Storage Use Section H 18

Displaying and Serving Food Use Section I 19

Temperature Control Use Section J 20

Transporting Food Use Section K 22

Temperature Checking Use Section L 23
Isının Kontrol Edilmesi (p.25)

Food Providers List Fill in Record  27
Gıda Tedarikçileri Listesi (p.28)

Event Checklist Complete and Retain 29
Etkinlik Kontrol Listesi (p.31)

Checking the Accuracy of 
Thermometers (Calibration) Read 34

High Risk Foods Photocopy and distribute 35
Yüksek Riskli Gıdalar (p.36)

Contents
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Başlık Yapılması Gereken                          Sayfa No.

Etkinlik Koordinatörü Bu kısmı tutunuz 1

Etkinlik Hakkında Bilgi Bu kısmı tutunuz 2

Etkinliğinizde ne oluyor? Tüm sorulara cevap veriniz 3

Daimi Tesisleriniz A 1 Kısmını kullanınız 4

Geçici Tesisleriniz A 2 Kısmını kullanınız 5

Araçlardan Gıda Satışı A 3 Kısmını kullanınız 7

Temizlik B Kısmını kullanınız 8

Şahsi Temizlik C Kısmını kullanınız 9

Gıda Zehirlenmesi ve  

Bakteri Bulaşması Nasıl Oluyor D Kısmını kullanınız 11

Gıda Hazırlama E Kısmını kullanınız 13

Pişirme, Isıtma ve Soğutma  F Kısmını kullanınız 15

Ürünleri Etiketleme ve  

Ambalaj H Kısmını kullanınız 16

Gıda Depolama H Kısmını kullanınız 18

Gıda Sergileme ve Servisi  I Kısmını kullanınız 19

Isı Kontrolü J Kısmını kullanınız 20

Gıda Nakliyatı Kısmını kullanınız 22

Isının Kontrol Edilmesi L Kısmını kullanınız 25 (*)    

Gıda Tedarikçileri Listesi Formu Doldurunuz 28 (*)

Etkinlik Kontrol Listesi Doldurup Muhafaza Ediniz 31 (*)

Termometrelerin Doğruluğunun 

Kontrolü (Kalibrasyon) Okuyunuz 34 

Yüksek Risk Grubundaki Gıdalar  Fotokopi ile çoğaltıp dağıtınız 36 (*)

İçindekiler

* Bu bölüm tercüme edilmiştir.
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When your organisation holds an event where there will be food sold – for instance, a 

fête, sausage sizzle or cake stall – you will need to appoint an Event Coordinator.

It is the role of the Event Coordinator to ensure that all food handlers at the event, 

whether they are volunteers or paid workers, understand the relevant food safety 

and safe food handling practices for the tasks which they are to be carrying out. To 

communicate such information to all food handlers, the Event Coordinator will have 

to conduct training or group discussions about food safety before the event.

The Event Coordinator must be familiar with the following:

• The Food Safety Program for the event.

• Safe food handling practices.

• Personal hygiene – for instance, correct washing and drying of hands

• Efficient cleaning procedures.

• Safe food preparation.

• Correct storage and transportation of food.

• How to conduct temperature checks.

• Safe Food display.

The Event Coordinator must also:

• Train all food handlers participating in the event and supply them with the relevant 

information from the Food Safety Program. Food handlers must understand the 

importance of wearing gloves and washing hands, the 2/4 hour rule, waste disposal 

and other aspects of the FSP.

• Check that probe type thermometers (thermometers that penetrate to the core of 

the food) are calibrated before the event, to make sure they are working accurately.

• Make sure any businesses participating in the event follow the instructions given in 

the Events Food Safety Program, or use a module from their own FSP that covers off-

site events.

• Ensure all volunteers work safely with food during the event.

• Complete the Food Providers List with the names and contact details of people 

supplying food, and the food they are supplying

• Complete the Event Checklist to help you to monitor the event from start to finish.

• Remove any recalled food from sale when a Food Recall is issued.

What Do I Do with this Page?
Photocopy it and use it as part of your Food Safety Program.

Event Coordinator



Name of Organisation

 Type of event:

 Location:

 Date(s) of proposed event(s):

 Time the event begins and ends Start: End:

 Event Coordinator’s name:

 Event Coordinator’s address:

 Event Coordinator’s phone number:

 Event Coordinator’s mobile number:

 Event Coordinator’s email address:

 Name of Local Council:

 Number of volunteers:

 Name any volunteers who have 

 completed formal Food Safety Training:

 Signed by Event Coordinator:

 Date submitted:

Event Details
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Answer the following questions. If you answer ‘Yes’, then you must use the sections indicated. Put these together to make your Food 

Safety Program.

 QUESTIONS NO YES IF YES, THEN USE
    THESE SECTION(S)
 LOCATION:
 Does your organisation have permanent premises for   Section A

 food preparation?   Section B

 Is the event to take place at temporary premises?   Section A2

    Section B

 Is food at the event served from a food vehicle?   Section A3

    Section B

 FOOD PROVIDERS:
 Do volunteers prepare food at home for the event?    Section B

    Section C

    Sections D to G

    Section K

 Do you receive food donations from other sources?   Section D

    Section G

    Section L

 Do you buy food from established food businesses for events?   Section D

    Section G

    Section L

 FOOD STORAGE (BEFORE OR AT THE EVENT):
 Do you store, display or serve foods at room temperature?   Section C

    Section H

    Section I

    Section J

 Do you store, display or serve cold foods?   Section C

    Section H

    Section I

    Section J

    Section L

 Do you store or display frozen foods?   Section C

    Section H

    Section D

    Section L

 FOOD PREPARATION:
 Do you thaw frozen food before further preparation?   Section E

    Section J

 Are ready-to-eat foods (such as salads) prepared before,    Section E

 or at, the event?   Section J

 Is food cooked and cooled before being transported to the event?   Section F

 Are potentially hazardous foods transported to the event?   Section K

 COOKING:
 Is food cooked at the event?   Section C

    Section F

    Section L

 Is hot food displayed at the event?   Section C

    Section I

    Section J

    Section L
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What Happens at Your Event?



If your organisation has a permanent base (like a community hall with a kitchen) 

which is to be used for your event, to allow for safe food handling and correct food 

safety practices, the following must be available:

• Access to hot and cold water.

• A fridge and freezer (where applicable).

• Exhaust fans to keep the area free of smells and fumes.

• Hand washing facilities – ie. a basin, soap and paper towels.

• Sinks big enough to clean cooking equipment and utensils.

• Adequate bench space for food preparation.

• Uncluttered surfaces which are easy to keep clean.

• Cleaning equipment, detergents and sanitisers.

• An area to store food which is safe from pests such as mice, rats and insects.

• Barriers preventing pests like birds, animals and insects getting into the kitchen.

• Enough rubbish containers to collect and store all waste.

Note: After the event, all waste is to be removed from the venue.

Pests
It is important to watch out for pest activity (For example, droppings, webs, feathers, 

smells), to take appropriate action to eliminate the pest and to discard any damaged 

or contaminated food.

Section A 1

Permanent Premises used for one off events
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What Do I Do with this Page?
If you answered ‘Yes’ to the question:

• Does your organisation have permanent premises for food preparation?

photocopy this page and use it as part of your Food Safety Program.

If you want more information about permanent food premises, ask your 

local Environmental Health Officer, or get a copy of the FSANZ Food Safety 

Standards. Check the FSANZ Web site: www. foodstandards.gov.au
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If your event is to be held away from a permanent kitchen, at a premise set up 

purely for the event itself – you may be operating a sausage sizzle or a food stall, for 

example – special care must be taken to keep food safe. This involves protecting the 

food from sunlight, dust, insects and handling by customers.

When setting up a Temporary Premises for an event, the Event Coordinator needs to 

ensure the following:

• A Temporary Food Premises Permit is organised through the Local Council of where 

the event is to be held.

• Benches or tables have surfaces that are smooth and easy to keep clean. Plastic 

tablecloths are ideal.

• Hand washing facilities are near the temporary premises with water, a basin, soap 

and paper towels. (Make your own hand washing facilities if there’s nothing near the 

stall. A water supply can be set up using drums with taps from a camping store).

• A place to wash up cooking equipment, dishes and utensils is available. You may 

have to make your own if there’s nothing near the temporary premises.

• Methods of disposing water from cooking, cleaning and hand washing are available. 

Don’t just tip waste water onto the ground or down the drain.

• A fridge is available to keep cold food cold and a freezer to keep frozen food frozen 

(if necessary). If you plan to hire a portable cool room, get one with a calibrated 

thermometer so you can check temperatures.

• Where using a fridge is not possible, containers full of ice can be used to ensure 

food remains under 5°C.

• Enough rubbish containers are available to collect and store all waste away from 

food.

Note: After the event, all waste is to be removed from the venue.

Cleaning at Temporary Food Stalls
If there’s no sink near the temporary premises, you’ll have to provide your own 

temporary facilities.

Utensil washing facilities must include:

• A drum with taps filled with clean water, plus a water heater (such as an urn).

• A bucket or trough to collect dirty water.

• Detergent, sanitiser and disposable paper towels.

Also ensure the following:

• Wash utensils/dishes as soon as possible in hot soapy water and rinse thoroughly 

before and between uses.

• Put waste water from washing up into the sewers via a toilet. Do not tip down 

the drain.

• When you finish for the day, clean and sanitise all utensils and equipment before 

storing them.

Section A 2

Temporary Premises set up for one off events



Pests
It is important to watch out for pest activity (For example, droppings, webs, feathers, 

smells) and to take appropriate action to eliminate the pest and discard any 

damaged or contaminated food.
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What Do I Do with this Page?
If you answered ‘Yes’ to the question:

• Is the event to take place at a temporary premises?

photocopy this page and use it as part of your Food Safety Program.

If you want more information about permanent food premises, ask your 

local Environmental Health Officer, or get a copy of the FSANZ Food Safety 

Standards. Check the FSANZ Web site: www.foodstandards.gov.au



Where your organisation is to sell food from a food vehicle (like a caravan) during an 

event, the vehicle needs to be constructed to minimise the chance of contamination 

of food. The vehicle should have the following:

• The driving compartment separated from the section where food is stored or sold.

• Inside floors, walls and ceilings that are smooth, non-porous, and easy to clean.

• Bench tops, work surfaces and cupboards that are smooth and able to be kept 

clean easily.

 Recommended materials include stainless steel, colourbond and vinyl.

• Appliances and equipment installed so that cleaning is easily completed.

• The ability to safely store high risk foods (if necessary). This means refrigeration to 

keep food below 5°C, freezers to keep frozen food below 0°C, and/or hot holding 

units like a Bain Marie, which can keep hot food above 60°C.

• A mechanical exhaust if you want to grill or fry food, or use a rotisserie.

• Washing facilities, including a sink and a separate hand washing facility. Each must 

be supplied with cold and hot water (supplied by a hot water service), soap and 

paper towels.

• A tank for holding wastewater.

• Enough rubbish containers to collect and store all waste away from food.

Note: After the event, all waste is to be removed from the venue.

Pests
It is important to watch for pest activity (eg. Droppings, webs, feathers, smells) 

and to take appropriate action to eliminate the pest and discard any damaged or 

contaminated food.
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Section A 3

Selling Food from Vehicles

What Do I Do with this Page?
If you answered ‘Yes’ to the question:

• Is food at the event served from a food vehicle?

photocopy this page and use it as part of your Food Safety Program.

If you want more information about selling food from vehicles, ask your 

local Environmental Health Officer, or get a copy of the FSANZ Food 

Safety Standards. Check the FSANZ Web site: 

www.foodstandards.gov.au



Keeping the kitchen or food preparation area clean is one of the best ways to 

avoid food contamination. Thorough cleaning involves removal of dirt and any 

leftover food, followed by sanitation. Sanitation can be done with diluted domestic 

bleach (6mls per 5 litres of water) or boiling water.

You can make sure the food preparation area is really clean by having a regular 

cleaning program:

• Do your cleaning the same way every time. For example, wash down the walls before 

the benches, benches before floors and follow the cleaning steps from 1–6.

• Clean all your equipment and food preparation areas every time, both before and 

after you use them.

• Clean the surfaces of the food preparation area regularly. Remember to also clean 

drawer and cupboard handles.

Six Steps to Good Cleaning
1. Pre-clean: Scrape, wipe or sweep away any food scraps, then rinse 

with water.
2. Wash: Use hot water and detergent to take off any grease or dirt.
3. Rinse: Rinse off any loose dirt or detergent foam.
4. Sanitise: Use a food grade sanitiser and follow the instructions.
5. Final rinse: Wash off sanitiser. (Check sanitiser instructions to see if this 

step is needed).
6. Dry: Allow to air-dry.

If operating from permanent food premises, you’ll need to have a regular cleaning 

schedule showing:

• What and where to clean.

• How often to do each job.

• Which chemicals to use and the proper way to use them.

• Who is responsible for each cleaning job.

Single–use paper towels are better for drying than cloths. If you use cloths, make 

sure that they are washed in hot water and replaced regularly.

Store chemicals and other cleaning equipment away from food preparation areas.

What Do I Do with this Page?
If you answered ‘Yes’ to one or more of these questions:

• Does your organisation have permanent premises for food preparation?

• Is the event to take place at temporary premises?

• Is food at the event served from a food vehicle?

• Do volunteers prepare food at home for the event?

photocopy this page and use it as part of your Food Safety Program.

Section B

Cleaning
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One of the keys to safe food is the good personal hygiene of the people who prepare 

and sell it. Bacteria that can cause food poisoning are easily transferred from the 

hands and clothes of people handling the food.

It’s therefore important that everyone who handles food has a high level of personal 

hygiene. Some principles of hygiene are listed below:

Illness
Any one who handles or prepares food while sick can transfer their germs to the food 

and cause the consumers of that food to also become sick.

Any food handler who is sick must not handle food.

Symptoms of concern include diarrhoea, vomiting, sore throat, fever or jaundice.

A food handler who has been ill recently must not handle food until they have 

received clearance from a doctor.

Hand Washing
Always wash your hands before handling food.

Wash them completely, remembering the back of the hands, wrists, between the 

fingers and under your fingernails. Use soap and warm water for thorough hand 

washing, then dry with a dry single-use paper towel.

Wash your hands again:

• After visiting the toilet.

• After handling raw food.

• After using a tissue, coughing or sneezing.

• After handling garbage.

• After changing nappies.

• After handling pets or other animals.

• After smoking, or touching your hair or other body parts.

• When changing disposable gloves.

• After handling money.

Section C

Personal Hygiene



Personal Hygiene
Wash hands frequently, keep fingernails short and clean, with no nail polish.

Tie back long hair, or cover it.

Wear limited jewellery – plain band type rings and plain sleeper earrings.

All cuts and wounds should be covered at all times with a clean, waterproof, brightly-

coloured plaster or band-aid and disposable gloves.

Clean Personal Behaviour
When handling, preparing or selling food, wear clean clothing/clean apron, don’t 

smoke, drink or chew gum. Don’t touch or brush your hair, eat or spit.

What Do I Do with this Page?
If you answered ‘Yes’ to any of these questions:

• Do volunteers prepare food at home for the event?

• Do you receive food donations from other sources?

• Do you buy food from established food businesses for events?

• Do you store, display or serve foods at room temperature?

• Do you store, display or serve cold foods?

• Do you store or display frozen foods?

• Is food cooked at the event?

• Is hot food displayed at the event?

photocopy this page and use it as part of your Food Safety Program.
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People get sick from food poisoning because the food they’ve eaten has contained 

bacteria, viruses or chemicals. It can take from an hour to a few days to develop food 

poisoning, depending on the cause, but the best way of preventing food poisoning is 

to use safe food handling practices.

Bacteria are the biggest problem, because they are so common – in soil, on animals, 

people and even on clothes. In the kitchen, bacteria often come from vegetables 

and raw meat.

Sometimes these bacteria can move from these raw ingredients to cooked food, in a 

process called cross-contamination.

The ways these germs can move include:

• Hands to food.

• Cutting boards, knives and other utensils on to food.

• From one food to another, especially from raw to cooked food.

Once bacteria are in a food, they can increase their numbers quickly. They just 

need the right conditions. The ‘right conditions’ means time, water content and 

a temperature of between 5°C and 60°C (sometimes called the Temperature 
Danger Zone).

Food poisoning cases have often been linked with high risk foods not being 

handled safely, or being stored in the Temperature Danger Zone.
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Section D

How Food Poisoning and Contamination Occurs

There are five key points to breaking this chain of food poisoning:

• Someone must be responsible for every aspect of food preparation and sales.

• Each person handling or preparing must know how to handle food safely.

• Equipment and utensils used in preparing the food is clean and germ-free.

• Correct and safe food preparation.

• Correct and safe food storage.

When preparing food, you also need to be aware of other contaminants, such as 

chemicals (for example, cleaning agents or sprays), or physical items (for example, 

pieces of plastic or wood), that may get in to the food.

By following the procedures and being watchful, you can prevent contamination 

from occurring in the preparation and handling of food at your event.

High Risk Foods: Include meat, seafood, poultry, dairy products, small 

goods, cooked rice, or any food product that contains these foods. For 

example: pies, quiches, prepared salads or desserts.



Receiving Food
Keeping food safe starts from the moment that the food arrives.

Check the following:

• Complete the Food Providers List.

• Check that your food suppliers, whether people or businesses, are supplying safe 

food. Are these businesses or food suppliers registered with your local council and 

do they operate a Food Safety Program?

• The Event Coordinator must ensure that all food donations supplied to the event are 

adequately packaged and labelled.

• It is useful to establish an identifying coding system for volunteers who are 

producing food for the event. This is useful if a food needs to be quickly recalled – it 

should not be necessary to identify the person who made the product by name. For 

example: all foods labelled Code 6 could mean all foods produced by Mrs. Smith.

• Check that the food has been protected from contamination during transport, by 

a sealed container or other packaging material. Also check that it has not been 

damaged during transport.

• Check the temperature of deliveries when they arrive – chilled foods should be 

below 5°C, frozen foods should be frozen solid and hot foods above 60°C. Transfer 

the delivered food to appropriate storage as soon as possible.

• Record the temperatures of chilled or hot foods on the Food Providers List.
• Dry goods, like bread, dry ingredients or canned foods, should be in good condition, 

without torn packaging or heavily dented cans.

• Check there is no evidence of chemical or pest damage or infestation.

• Keep all delivery notes, invoices or receipts related to purchased food products.

• If in doubt, throw it out!

Why Do We Do these Checks?
If food is not checked, we may receive food that could be unsafe. Food may be 

contaminated during transport if raw food comes in contact with cooked food.

Pests and physical items can also contaminate the food.

The Food Providers List can assist you if following up a food complaint or recall.

What Do I Do with this Page?
If you answered ‘Yes’ to the questions:

• Do volunteers prepare food at home for the event?

• Do you receive food donations from other sources?

• Do you buy food from established food businesses for events?

photocopy this page and use it as part of your Food Safety Program.
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• No pets are allowed in the food preparation area.

• Ensure all work surfaces and utensils are clean and sanitised before preparing food.

• If rubber gloves are worn, change gloves when commencing preparation of different 

food types

• If gloves aren’t worn, wash your hands before commencing work and regularly 

throughout the preparation process.

• Use separate utensils for raw and cooked foods.

• Because it’s easy to transfer bacteria from raw to cooked food, it’s important to have 

separate utensils, including cutting boards and knives, for raw food and cooked food.

• If this is not possible, thoroughly wash and sanitise equipment between uses.

• Wash all fruit and vegetables in clean water before using them.

• Don’t use food from damaged containers like dented cans, torn packaging, leaking 

packages and cracked eggs.

• To avoid cross-contamination, don’t let raw food come into contact with 

cooked food.

• If you are making preserves, use only acidic foods like berries, citrus or stone fruit. 

Vegetable preserves must be in a solution that contains at least 50 per cent vinegar. 

Ensure all jars are sterilised before being filled by immersing them in boiling water for 

one minute.

• Frozen food should be thawed thoroughly before cooking.

• Thaw frozen food at the bottom of the refrigerator, in a lidded storage container or 

covered with cling wrap.

• Food can also be thawed in a microwave, but must be cooked immediately.

• Never put thawed food back into the freezer.

• Cook thawed food immediately after thawing.

• If in doubt, throw it out!

Handling and Preparing Food
• Cooked, or ready-to-eat food shouldn’t be handled with bare hands. Use tongs, 

spatulas, spoons, or wear disposable gloves.

• Raw food to be cooked can be handled with bare hands, but hands must be washed 

between tasks.

• When using disposable gloves change them:

–  Every hour.

–  When they tear.

–  When you change tasks, like moving from cleaning to cooking, or from food 

preparation to serving cooked food, or handling money.

Section E

Preparing Food



Why Do We Do these Checks?
• The food may be unsafe if it is not prepared in this manner. (See “How Food 

Poisoning and Contamination Occurs” Section D).

• Food may be cross-contaminated when raw food is in contact with cooked food, or 

through incorrect use of utensils.

• Food handlers may contaminate food.

• Pests, chemicals and physical items can also contaminate the food.

What Do I Do with this Page?
If you answered ‘Yes’ to the following questions:

• Do volunteers prepare food at home for the event?

• Do you thaw food before further preparation?

• Are ready-to-eat foods (such as salads) prepared before, or at, the event?

photocopy this page and use it as part of your Food Safety Program.
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• Ensure frozen food is thawed completely before cooking.

• Only remove meat from the fridge just prior to cooking it. Never leave it sitting 

around.

• Cook all foods thoroughly, especially meat, fish, and chicken.

• Use a probe type thermometer (A thermometer which penetrates into the centre of 

the food) to check that the internal temperature of the cooked food reaches at least 

75°C.

• Throw out any marinade that was used on raw meats – do not baste food that is 

being cooked with this marinade.

• Cook eggs until both the yolk and white are firm.

• Always use clean utensils for cooked meats, never use the same plate that held the 

raw meat.

• When cooking, make sure that raw food does not come in contact with cooked foods.

• Reheat food thoroughly and ensure an internal temperature of 75°C is reached.

Cooling
• For faster cooling, divide the food into smaller quantities or place in shallow containers.

• Food, once cooked and protected from contamination, may be left at room 

temperature until the temperature drops to 21°C – as long as this occurs within two 

hours. Then, refrigeration is required.

• When cooling high risk food, the following temperature milestones should be met. 

(See FSANZ Food Safety Standards):

– The temperature should fall from 60°C to 21°C within two hours.

– The temperature should then fall from 21°C to 5°C within the next four hours.

– The initial drop in temperature must be faster than the second drop in temperature, 

as bacterial growth is optimum at 43°C.

• Check temperatures using a probe type thermometer.

• If in doubt, throw it out!

NB: This cooling procedure doesn’t apply to bakery goods such as cakes and 

biscuits. These products will, however, need to be protected from physical 

contamination through the use of a tea towel, for example.

Why Do We Do these Checks?
• If food was not cooked and cooled in this manner, it may be unsafe (See “How Food 

Poisoning and Contamination Occurs” Section D).

• Food may be cross-contaminated where raw food is in contact with cooked food, or 

through incorrect use of utensils.

• Food handlers may contaminate food.

• Pests, chemicals and physical items can also contaminate the food.

What Do I Do with this Page?
If you answered ‘Yes’ to any of these questions:

• Do volunteers prepare food at home for the event?

• Is food cooked and cooled before being transported to the event?

• Is food cooked at the event?

photocopy this page and use it as part of your Food Safety Program.

Section F

Cooking, Heating and Cooling



Food Labelling
• Food sold at events that raise money solely for charity or community causes do not 

need to be labelled.

• However, you should be able to answer a person’s request about the food, such 

as what ingredients it contains. For this reason, it is a good idea to have all food 

labelled with at least the following:

– A description of the food.

– The name and address of the person or company who made it so that it can be 

traced, if there is a problem with the food.

– A list of ingredients.

– A ‘best-before’ date to show how long the food will keep.

– Identification of the presence of nuts.

– Any special storage conditions (for example, ‘keep refrigerated after opening’).

• The label may be handwritten, with a waterproof pen.

• The Event Coordinator must ensure that all food supplied to the event is adequately 

packaged and labelled.

• An identifying coding system for volunteers who are producing food for the event is 

useful if a food needs to be quickly recalled. It should not be necessary to identify 

the person who made the product by name. For example, all foods labelled with 

Code 007 means all foods produced by Mrs. Clancy.

• Use the Food Providers List to keep a record of all food supplied.

• Below is a sample of information to be included on product labels:

Section G

Product Labelling and Packing
• Ensure foods are protected from contamination, in sealed/closed containers 

or in cling wrap.

• Limit the time high risk foods are between 5°C and 60°C.

• Designated packaging area is to be clean and sanitary prior to starting packaging.

• Ensure packaging area is uncluttered and free from any material not used for 

packaging of food.

• Store packaging materials in safe and sanitary conditions.

• Do not use damaged packaging.

16  Food Safety Program Template for Community Food Events - Yiyecek Etkinlikleri için  Gıda Güvenliği Programı Şablonu

Strawberry Jam
INGREDIENTS: SUGAR,
STRAWBERRIES, VEGETABLE GUM
(PECTIN), FOOD ACID (330)

Made for: Hamsters in Need
15 The Wheel, Cage, NSW 2929

Best Before 1 Jan 02 Code 007

Refrigerate after opening

300g
 N

E
T
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Food Allergies and Labelling
Because some people can be severely allergic to certain types of foods, it is 

important that information about the product is available upon request.

If you do not wish to label the food, a sign or brochure advising customers of the 

presence of foods that can cause allergies must be available.

Foods that commonly cause allergies include the following:

• Peanuts and peanut products.

• Gluten.

• Crustacea (shellfish) and Crustacea products.

• Egg and egg products.

• Fish and fish products.

• Soy beans and Soy bean products.

• Milk and milk products.

• Other nuts and nut products.

• Sesame seeds and sesame seed products.

• Sulphites at a level of more than l0mg/kg.

For more information, about allergies see this Web site: www.foodallergies.com.au

Why Do We Do these Checks?
• If food is not packed and protected, the food could be unsafe (See “How Food 

Poisoning and Contamination Occurs” Section D).

• Food may be cross-contaminated when raw food comes in contact with cooked 

food, or through incorrect use of utensils.

• Pests, chemicals and physical items can also contaminate the food.

• Food handlers may contaminate food.

• Labelling of food items ensures that the consumer of the food is informed of its 

contents. This is important where the consumer may be allergic to some food 

ingredients.

• Details on Food Providers are required if a food poisoning investigation is conducted.

• Food provider and ingredient details are also required when a recall has been issued 

by FSANZ, or by a food company.

What Do I Do with this Page?
If you answered ‘Yes’ to any of these questions:

• Do volunteers prepare food at home for the event?

• Do you receive food donations from other sources?

• Do you buy food from established food businesses for events?

photocopy this page and use it as part of your Food Safety Program.



• Ensure all food and storage containers are stored off the floor or ground, to assist 

with pest control and cleaning.

• Do not store utensils in food, for example: a ladle in soup or spoon in icing.

• All storage areas are to be clean, sanitary, in good repair and pest-proofed.

• Store food away from direct sunlight and moisture.

• Chemicals, cleaning equipment and personal belongings must be stored separately 

from food.

• Ensure that all foods in storage are labelled and protected from contamination, in 

undamaged packaging or sealed containers.

• Stock is rotated, using the first in first out principle, so that food is within its use-by 

date or best before date.

• Only take food out from storage for further preparation when ready to use.

• If in doubt, throw it out!

Why Do We Do these Checks?
• If food is not stored in this manner, it could be unsafe (See “How Food Poisoning and 

Contamination Occurs” Section D).

• Food may be cross-contaminated through incorrect use of utensils.

• Pests, chemicals and physical items can also contaminate the food.

What Do I Do with this Page?
If you answered ‘Yes’ to any of the questions:

• Do you store, display or serve foods at room temperature?

• Do you store, display or serve cold foods?

• Do you store or display frozen foods?

photocopy this page and use it as part of your Food Safety Program.

Section H

Food Storage
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• Wrap or cover all food on display.

• Tag or label food trays, not the food.

• Do not mix food on display with new batches.

• Refrigerated displays should keep the food at 5°C or colder. Keep raw and cooked 

foods separate.

• Ensure utensils and display equipment are cleaned and sanitized before use.

• Have separate utensils available for raw and cooked items.

• Allow time for hot display (For example, Bain marie or pie warmer) to reach holding 

temperature before adding the food.

• Hot displays should keep the food at 60°C or hotter.

• Don’t reheat food in hot display equipment.

• Hot foods and ready-to-eat foods not packaged must be protected from 

contamination.

• Disposable gloves should be worn and changed regularly when serving. Don’t handle 

money with gloves.

• If gloves are not worn, hands should be washed regularly.

• Separate utensils are to be used for service to customers.

• Don’t overload display equipment by stacking food above the level of the trays.

• Do not leave potentially hazardous foods at room temperature, at Danger Zone 

Temperatures of between 5°C and 60°C, for longer than four hours.

• Throw out any potentially hazardous foods which have been out of temperature 

control for longer than four hours.

• If in doubt, throw it out!

Why Do We Do these Checks?
• If food was not displayed in this manner, it could be unsafe (See “How Food 

Poisoning and Contamination Occurs” Section D).

• Food handlers may contaminate food.

• Food may be cross-contaminated where raw food is in contact with cooked food, or 

through incorrect use of utensils.

• Pests, chemical and physical items can also contaminate the food.

What Do I Do with this Page?
If you answered ‘Yes’ to any of these questions:

• Do you store, display or serve foods at room temperature?

• Do you store, display or serve cold foods?

• Is hot food displayed at the event?

photocopy this page and use it as part of your Food Safety Program.

Section I

Displaying and Serving Food



Potentially Hazardous Foods including meats, dairy, poultry, fish, cooked rice, 

coleslaws and prepared salad (and any product that includes these), both in raw or 

ready to eat forms must be stored at the correct temperature. This means:

• Frozen foods to be stored frozen (solid) at –15°C or colder.

• Chilled foods to be kept at 5°C or colder.

• Hot foods at 60°C or hotter.

• If it is not possible for these foods to be kept at the appropriate temperature, the two 

four hour rule can be applied. The two hour/four hour rule is as follows:

Section J

Temperature Control
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• Defrost freezers regularly and don’t overload them.

• Check and record the temperature of refrigeration equipment with a calibrated 

thermometer regularly. (See “Checking the Accuracy of your Thermometer” on page 

38 of this booklet.) Report problems with fridge and freezer temperatures to the 

Event Coordinator immediately.

Time
• Don’t keep food in storage too long. Date label containers and remember the ‘first-

in-first out’ rule (use products with earliest use-by-date first).

• Throw high-risk food out after it’s been out of temperature control, and in the 

Temperature Danger Zone, (That is, at temperatures warmer than 5°C and less than 

60°C.) for four hours or longer.

• If the event is less than four hours from the point of the food leaving refrigerated 

storage to consumption of the food, use an insulated cooler with adequate ice 

blocks to completely cover the food and to keep the temperature as low as 

possible. Use a probe type thermometer to check the temperature inside the 

insulated cooler.

• Keep a record of the time the food is removed from temperature control on the 

Event Checklist. The food must be thrown out after four hours out of temperature 

control.

The ‘Two hour/four hour’ Rule:
If any ready-to-eat high risk food has been at a temperature of between 

5°C and 60°C:

• For a total time of less than 2 hours, it must be refrigerated or used 

immediately.

• For a total of longer than 2 hours but less than 4 hours, it must be 

used immediately.

 or

• For a total of 4 hours or longer, it must be thrown out.
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Contamination
• Raw food should be stored away from cooked food – For example, in your 

refrigerator, store raw food below cooked foods to prevent drips from the raw food 

potentially causing contamination to the cooked foods.

• Protect food from pests and other forms of contamination, ie. don’t leave food 

without packaging or a protective cover. Cover all food with lids, foil or plastic wrap. 

Don’t leave food in an opened can – transfer it to a suitable container.

• If in doubt, throw it out!

What Do I Do with this Page?
If you answered ‘Yes’ to any of these questions:

• Is food transported to the events in a refrigerator or cooler?

• Do you store, display or serve cold foods?

• Do you thaw frozen food before further preparation?

• Are ready-to-eat foods (such as salads) prepared before, or at, the event?

• Are potentially hazardous foods transported to the event?

• Is hot food displayed at the event?

Photocopy this page and use it as part of your Food Safety Program.



• Don’t allow animals or pets in a food transport vehicle.

• Food which has to be kept cold or frozen should be transported at the correct 

temperature.

• If you are transporting food to an event, keep chilled food cold by using an insulated 

cooler with plenty of ice or cold blocks.

• If you have an air conditioned car, it will be cooler to transport the food with the 

insulated cooler inside the car, rather than in the boot.

• Any meat in the insulated cooler must be protected or packaged, so it is not in direct 

contact with ice or cool packs.

• All foods are to be covered or protected. Using closed containers or cling wrap 

during transport.

• Food that is to be served hot should be transported cold and heated at the event 

where it’s to be served, unless it can be transported quickly enough to avoid being 

in the Temperature Danger Zone of 5°C to 60°C. If out of the Temperature Danger 

Zone apply the two four hour rule (see Section J).

• If in doubt, throw it out!

Why Do We Do these Checks?
• If high risk food was not transported, correctly the food could be unsafe (See “How 

Food Poisoning and Contamination Occurs” Section D).

• Food at the Danger Zone Temperatures from 5°C to 60°C allows bacteria to grow 

and to be unsafe.

• Food may be cross-contaminated where raw food is in contact with cooked food, or 

through incorrect use of utensils.

• Pests, chemicals and physical items can also contaminate the food.

What Do I Do with this Page?
If you answered ‘Yes’ to the following question:

• Are potentially hazardous foods transported to the event?

photocopy this page and use it as part of your Food Safety Program.

Section K

Transporting Food
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Keeping food at the right temperature is very important to stop bacteria from 

growing. Remember:

• Frozen food to be frozen solid at –15°C or colder.

• Chilled foods to be kept at 5°C or colder.

• Hot food to be kept at 60°C or hotter.

• Avoid the Temperature Danger Zone (5°C to 60°C) for high risk foods for any longer 

than four hours. Apply the two hour/four hour rule (See Section J).

• Using a probe type thermometer (a thermometer which penetrates into the centre 

of the food) is the best method to check that these foods are not in the Temperature 

Danger Zone.

• When organising an event, ensure that food is consumed in less than four hours 

from the point of the food leaving refrigerated storage, to consumption of the food.

• Use an insulated cooler with adequate ice blocks to keep the temperature of food as 

low as possible.

• Use a probe type thermometer to check the temperature in the insulated cooler(s).
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Section L

Temperature Checking

What to Do?
• Check and write down the temperature of storage equipment such as bain-marie, 

fridges and freezers, on the Event Checklist.

• Check and write down the temperature of food on arrival, on the Food Supplier List.

• Check and write down the temperature of cooking and hot holding displays during 

the event, on the Event Checklist.

• Check the two hour/four hour rule for ready-to-eat food.

• If in doubt throw it out!

The ‘Two hour/four hour’ Rule:
If any ready-to-eat high risk food has been at a temperature of between 

5°C and 60°C:

• For a total time of less than 2 hours, it must be refrigerated or used 

immediately.

• For a total of longer than 2 hours but less than 4 hours, it must be 

used immediately.

 or

• For a total of 4 hours or longer, it must be thrown out.
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Using a Probe Type Thermometer
(A Probe Thermometer is a thermometer that penetrates the surface of the 
food, taking the core temperature of the food)

• Store the thermometer in a clean and hygienic place. Train people working at the 

event in the proper use of this type of thermometer.

• Clean, sanitise and dry the thermometer before using it.

• Sanitise the probe of the thermometer by:

– running the metal tip under hot water (80°C) for 6 seconds;

– washing in a sanitising solution; or

– using alcohol swabs.

Before taking temperature readings of food:

• Clean and sanitise the probe between checking each food, to prevent the food 

becoming contaminated.

• Sanitise the probe between taking the temperature of raw and cooked products.

When checking temperatures:

• Check the core temperature of food by inserting the probe into the centre of the 

food, or the thickest point. Measure liquids at their thickest point.

• Take the reading at least 10 seconds after insertion, when the temperature reading 

has stabilised.

• Place the thermometer probe between two packages of packed or frozen food items, 

to take a surface temperature measurement.

• Do not damage packaging when checking the temperature, as this may lead to 

contamination.

• Mix or stir liquids for example, soups and sauces, before checking their temperature.

What Do I Do with this Page?
Photocopy and distribute to anyone who will need to measure temperatures.

Photocopy this page and use it as part of your Food Safety Program.
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Gıdanın doğru ısıda muhafaza edilmesi bakterilerin üremesini engellemek için çok 

önemlidir. Unutmayınız:

• Donmuş gıdalar -15°C veya daha soğuk ısıda dondurulmalıdır.

• Soğuk tüketilen gıdalar 5°C veya daha soğuk ısıda muhafaza edilmelidir.

• Sıcak gıdalar 60°C veya daha sıcak ısıda muhafaza edilmelidir.

• Yüksek risk grubuna giren gıdaların Tehlikeli Isı Bölgesinde (5°C ile 60°C arası) dört 

saatten fazla kalmamasını sağlayınız. İki dört kuralını uygulayınız (Bakınız J Kısmına).

• Bu gıdaların Tehlikeli Isı Bölgesinde olmadığından emin olmanın en iyi yolu probe 

termometredir (gıdanın içine batırılan çelik çubuk uçlu termometre).

• Bir etkinlik düzenlediğinizde, gıdanın soğutmalı muhafaza yerinden çıktıktan sonra 

dört saat içinde tüketilmesini sağlayınız. 

• Gıdanın ısısını mümkün olduğu kadar düşük tutmak için yeterli buz torbası/kalıbı 

alarak insülasyonlu bir soğutucu içinde muhafaza ediniz.

• İnsülasyonlu soğutucular içindeki ısıyı kontrol etmek için probe tipi termometre 

kullanınız.

L Kısmı

Isısının Kontrol Edilmesi

Yapılması gerekenler

• Bain-marie, buzdolabı ve dondurucu gibi muhafaza kaplarının ısısını kontrol ediniz ve 

Etkinlik Kontrol Listesine yazınız.

• Gıdalar size ulaştığında ısısını kontrol ediniz ve Gıda Maddesini Tedarik Eden Kuruluş 

Listesine yazınız. 

• Etkinlik sırasında gıda maddelerini Pişirme ve sıcak muhafaza kaplarının ısısını 

ölçünüz ve Etkinlik Kontrol Listesine yazınız.

• Tüketime hazır gıda maddeleri için iki saat/dört saat kuralını kontrol ediniz.

• Eğer şüpheniz varsa, atın!

‘İki saat/dört saat’ Kuralı:

Her hangi bir tüketime hazır risk grubuna giren gıda maddesi 5°C ile 

60°C arasında:

• Toplam 2 saatten daha az kalmışsa, soğutulmalıdır veya derhal 

kullanılmalıdır.

• Toplam 2 saatten fazla ancak 4 saatten az kalmışsa, derhal 

kullanılmalıdır.

veya

•  Toplam 4 saat veya daha uzun kalmışsa, atılmalıdır. 



Probe Termometre Kullanımı

(Probe termometre gıda maddesinin içine saplanarak, iç ısısını ölçen 

bir termometredir)

• Termometreyi temiz ve sıhhi bir yerde muhafaza ediniz. Etkinlikteki görevlileri bu 

termometrenin doğru kullanım şekli konusunda eğitiniz.

• Kullanmadan once termometreyi temizleyiniz, sterilize ediniz ve kurulayınız.

• Termometrenin çelik ucunu (probe) aşağıdaki şekillerde sterilize edebilirsiniz:

–  çelik ucu 6 saniye sıcak su (80°C) altında tutunuz;

–  sterilize solüsyonunda yıkayınız;

–  alkollü bez ile silebilirsiniz.

Gıda maddelerinin ısısını ölçmeden önce: 

• Bir gıda maddesinden diğerine bakteri bulaşmasını önlemek için her bir gıda 

maddesinin ısısını ölçtükten sonra probe kısmını temizleyiniz ve sterilize ediniz.

• Çiğ ve pişmiş gıdaların ısısını ölçerken probe sterilize edilmelidir.

Isısını ölçerken:

• Probe kısmını gıda maddesinin ortasına veya en kalın yerine saplayarak iç ısısını 

ölçünüz. Sıvıları en derin noktasından ölçünüz.

• Probe kısmını sapladıktan sonra ısısının stabilize olması için en az 10 saniye 

bekledikten sonra ölçünüz.

• Ambalajlı veya donmuş haldeki gıda maddelerinin ısısını ölçmek için probe ucunu 

aralarına uzatınız.

• Isıyı ölçerken ambalaja hasar vermemeye gayret gösterin. Böyle bir hasar bakteri 

bulaşmasına (kontaminasyon) neden olabilir.

• Çorba veya sos gibi sıvı gıdaları karıştırdıktan sonra ısısını ölçün.

Bu sayfa ne yapılıyor?

Bu sayfanın fotokopisini çekerek gıdaların ısısını ölçecek herkese dağıtın. 

Bu sayfanın fotokopisini çekerek Gıda Güvenliği Programının bir bölümü olarak 

kullanın.
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Food Providers List

Event

Date

Signed:

Food Providers
Name of  Address and Code List Food Accepted Label Action

supplier Phone Number (see section G) Supplied (Tick if correct) (Tick if correct) taken if

            ✔        ✔ not correct
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 Enter information about volunteer suppliers or food providers on  

 this record. 

 • Create a code for each supplier and use it on the label of the food 

products that the volunteer supplies to the event. 

 • Record details of other suppliers, and note that their products may 

already have labelling information and coding.

 • Keep all delivery notes, invoices or receipts related to purchased 

prepared food products.

 • Check the food is not contaminated and temperature of chilled or 

hot foods on arrival, as contained in Section D.

 • Check and write down the temperature of chilled foods 

(less than 5°C), frozen food (frozen hard) and hot foods (above 

60°C) in the ‘Accepted’ column.



Gıda Tedarikçilerinin Listesi

Etkinlik

Tarih

İmza

Gıda Tedarikçileri
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  Gönüllü gıda tedarikçisi kişi/kuruluşlar ve gıda firmaları hakkındaki 

bilgileri buraya yazınız.

 • Her bir tedarikçi kişi/kuruluş için bir kod belirleyiniz ve bunu etkinliğe 

gıda veren gönüllü kuruluşun gıda maddelerinin üzerindeki etikete 

yazınız.

 • Diğer tedarikçi kuruluşların bilgilerini kaydediniz. Bu kuruluşların gıda 

maddelerinin üzerinde kendi etiketi ve kodu bulunacaktır.

 • Satın alınan ve hazırlanan gıda maddelerinin tüm teslimat fişlerini, 

faturalarını veya makbuzlarını tutunuz.

 • Gıda maddelerinin kontamine olmadığından emin olunuz ve D 

Kısmında belirtildiği şekilde elinize geçtiğinde donmuş veya sıcak 

gıdaların ısısını kontrol ediniz.

 • Soğuk gıdaların (5°C altında), donmuş gıdaların (katı donmuş) ve 

sıcak gıdaların (60°C üzerinde) ısısını ölçerek ‘Kabul’ (Accepted) 

Gıda 

Tedarikçisinin 

Adı

Adres ve 

Telefon 

Numarası

Kod 

(G Kısmına 

bakınız)

Tedarik Edilen 
Gıda Maddesini 
Yazınız

Kabul 
(Eğer doğru ise 

işaretleyiniz) 

✔

Etiket 
(Eğer doğru ise 

işaretleyiniz) 

✔

Eğer doğru 
değilse yapılan 
işlem

Tüm Kayıtlar İNGİLİZCE olarak tutulmalıdır
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Event

Date

Completed by

Part 1

 Set Up Check Yes No Observations

 Are all equipment and utensils clean and ready for use?

 Are the premises free from pest activity?

 Are all suppliers used written down on your Food Providers List?

 Are temperatures of chilled and hot foods checked on arrival?

 Are products checked on arrival for contamination?

 Are all products labelled correctly?

 Are all products coded?

 Is all food protected from contamination?

 Are products in appropriate packaging?

 Do volunteers know what to be aware of when inspecting food?

 Are insulated coolers used for transport and storage stocked 

 with sufficient ice blocks or cool packs?

 Are cooked and raw foods separated in storage?

 Are all foods stored off the ground?

 Are there adequate hand washing and drying facilities?

 Are food handlers familiar with safe food handling practices?

 Have all volunteers received information on safe food handling 

 from your Food Safety Program?

 Do you have a calibrated probe type thermometer 

 (a thermometer that penetrates the surface of food to take the 

 core temperature)? (If applicable)

Event Checklist

Action Required:

• The Event Coordinator must use this checklist and keep it as 

a record:

 – Answer all questions.

 – Record at least two product temperatures where designated.

 – Describe what needs to be done or fixed in the 

‘Observations’ column.

 – Action Required: what action was taken to overcome 

the problem?
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Event

Date

Completed by

Part 2

 Operations Check  Yes No N/A Observations
 What time did the event start?

 Are all high risk foods which require refrigeration in chilled storage?     Name of food

 If ‘No’, record the temperature of the food and the time the temperature 

 was recorded       °C

 Write down the temperature of a sample of  Name of food      °C

 foods in Chilled/Frozen Food Storage.

  Name of food      °C

  Name of food      °C

 Are they in the correct temperature range?

 (Yes/No)

 Are all cooked foods free from the risk of cross-contamination from 

 raw foods?

 Are all ready-to-eat foods free from the risk of cross-contamination from

 raw foods?

 Are separate utensils being used for different foods?

 Are volunteers checking cooked foods to make sure they are fully cooked?

 Are all foods on display protected from contamination?

 Are cooked hot foods displayed in hot holding equipment?

 Write down the temperature of a sample of hot foods. Name of food      °C

  Name of food      °C

  Name of food      °C

 Are staff following good hygiene practices?

 Is food waste disposed of appropriately?

 What time did the event finish?

 Has all equipment been cleaned and sanitised after use?

 Has food waste been removed from the site of the event?

 Action Required:

Event Checklist
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Etkinlik

Tarih

Doldurulduğu tarih:

Bölüm 1

 Tesislerin Kontrol Listesi Evet Hayır Açıklamalar

 Tüm araç-gereç ve aletler temiz ve kullanılmaya hazır mı?

 Tesisler haşaratlardan (böcek vs.) temizlenmiş mi?

 Kullanılan Gıda Tedarikçisi Kişi/Kuruluşların hepsi Gıda Tedarikçileri Listesinde yazılı mı?

 Soğuk ve sıcak gıdaların ısıları geldiklerinde kontrol edildi mi?

 Gıda maddelerinin kontamine (bozuk) olup olmadıkları geldiklerinde kontrol edildi mi?

 Tüm gıda maddelerinin etiketleri doğru mu?

 Tüm gıda maddeleri kodlandı mı?

 Tüm gıda maddeleri kontamisyona (bir şey bulaşmasına) karşı korunuyor mu?

 Gıda maddeleri uygun ambalaj içinde mi?

 Gönüllü çalışanlar gıda maddelerini kontrol ederken nelere dikkat 

 edeceklerini biliyor mu?

 Gıda nakliyatında ve muhafazasında kullanılan insülasyonlu soğutuculara 

 yeterince buz kalıbı veya buz torbası konulmuş mu?

 Pişmiş ve çiğ gıdalar muhafaza edilirken ayrı ayrı tutuluyor mu?

 Tüm gıdalar yerden yüksekte muhafaza ediliyor mu?

 Yeterli el yıkama ve kurulama tesisleri var mı?

 Yiyecek hazırlama ve servisi işini yapanlar güvenli gıda hazırlama 

 işlemlerini biliyor mu?

 Tüm gönüllüler güvenli gıda hazırlama ve servisi konusunda sizin

 Gıda Güvenliği Programınızdan bilgi aldı mı?

 Ayarı yapılmış probe termometreniz var mı

  (gıda maddesinin içine saplanarak, 

 iç ısısını ölçen bir termometredir)? (Geçerli ise)

Etkinlik Kontrol Listesi

Gereken işlem:

• Etkinlik Koordinatörü bu kontrol listesini kullanmalı ve bunu kayıt 

belgesi olarak tutmalıdır:

 – Tüm sorulara cevap veriniz.

 – Belirlenen yerlere en az iki gıda maddesi ısısını yazınız.

 – Ne yapılması ve düzeltilmesi gerektiğini ‘Açıklamalar’ bölümüne 

yazınız.

 – Yapılması Gereken: sorunu çözmek için ne yapıldı?

Tüm Kayıtlar İNGİLİZCE olarak tutulmalıdır
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Etkinlik

Tarih

Doldurulduğu tarih:

Bölüm 2

 Faaliyetler ile ilgili kontrol listesi 

Etkinlik Kontrol Listesi

Evet Hayır İlgili 
değil

Açıklamalar

Etkinlik saat kaçta başladı?

Soğuk tutulması gereken risk grubundaki gıdaların hepsi 

buzdolabı/soğutucu da mı? ‘Hayır’ ise, bu gıdanın ısısını 

ve ölçdüğünüz saati not ediniz.

Gıdanın adı

Soğuk/Donmuş Gıdalardan bir numunenin 

ısısını ölçünüz ve not ediniz.

Gıdanın adı

Gıdanın adı

Gıdanın adı

°C

°C

°C

Bunların ısısı doğru ısı sınırları içinde mi?

(Evet/Hayır)

Pişmiş gıdalara çiğ gıdalardan her hangi bir şey 
bulaşmaması için tedbir alındı mı?

Tüketime hazır gıdalara çiğ gıdalardan her hangi 
bir şey bulaşmaması için tedbir alındı mı?

Farklı gıdalar için farklı aletler kullanılıyor mu?

Gönüllüler gıdaların tam olarak pişip pişmediğini kontrol ediyor mu? 

Sergilenen gıdalara her hangi bir şey bulaşmaması için tedbir alındı mı?

Pişmiş sıcak gıdalar sıcak muhafaza kaplarında sergileniyor mu?

Gıdanın adı

Gıdanın adı

Gıdanın adı

°C

°C

°C

Sıcak gıdalardan bir numune seçerek ısısını ölçüp 
yazınız.

Görevliler iyi temizlik ve hijyen kurallarına uyuyor mu?

Atık gıdalar uygun şekilde atılıyor mu?

Etkinlik saat kaçta bitti?

Tüm araç-gereç kullanıldıktan sonra temizlenip, sterilize edildi mi?

Atık gıdalar etkinlik alanından götürüldü mü?

Yapılması gereken işler:

Tüm Kayıtlar İNGİLİZCE olarak tutulmalıdır
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What Do I Do with the previous four Pages?
• Photocopy the previous four pages, containing the ‘Food Providers List’ and the 

‘Event Checklist’, and use them as part of your Food Safety Program.

• Event Coordinator to complete the ‘Food Providers List’ and Part 1 of the ‘Event 

Checklist’ before the event. Part 2 of the ‘Event Checklist’ is to be completed 

during event

Önceki dört sayfayı ne yapmam gerekiyor?

• ‘Gıda Tedarikçilerinin Listesi’ ve ‘Etkinlik Kontrol Listesi’ bulunan önceki dört sayfanın 

fotokopisini çekiniz ve bunları Gıda Güvenliği Programınızın bir bölümü olarak 

kullanınız.

• Etkinlik Koordinatörü, etkinlik başlamadan önce, ‘Gıda Tedarikçilerinin Listesi’ ile 

‘Etkinlik Kontrol Listesi’ 1. Bölümünü doldurmalıdır. ‘Etkinlik Kontrol Listesi’ 2. Bölümü 

etkinlik sırasında doldurulacaktır.
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To make sure that food is at the correct temperature, you need to check 

temperatures regularly. To do this properly, you’ll need an accurate thermometer.

You should check the accuracy of your thermometer at least quarterly using the 

following calibration procedure:

• Crush ice into a container.

• Add enough pre-cooled water to make an ice/water mixture or slurry.

• Insert thermometer into the mixture.

• Wait three minutes and record the temperature.

The temperature should read 0°C. If it varies by more than 1°C (up or down), it 

should be adjusted or, if that’s not possible, replaced.

Probe type thermometers have a limited battery life, and the batteries should be 

replaced towards the end of their useful life if accuracy is to be maintained.

Hot Calibration

If you cook, your thermometer will also have to be calibrated at a high temperature. 

Place the thermometer into boiling water and allow a few minutes for the 

temperature to stabilise. The temperature should read 100°C when the thermometer 

is removed.

Chill thermometers (in refrigeration units) need to be calibrated regularly, as 

they can become damaged. You can do this by placing your portable thermometer 

near the chill thermometer and comparing the reading. If the chill thermometer 

reading does not match your calibrated thermometer you should contact your 

refrigeration service.

If you use temperature indicators, these should be checked against a calibrated 

thermometer prior to use. Replace the indicators if they are not accurate.

Additional Information

Checking the Accuracy of Thermometers 

(Calibration)
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Keep High 
   Risk Food*

 out of theTemperature 

Danger Zone
*HIGH RISK FOOD INCLUDES meat, seafood, poultry, eggs, dairy products, and smallgoods, and 

foods which contain these foods, for example: quiches, sandwiches and prepared salads.

Other foods become high risk food when they are cooked, like rice and pasta.

TEMPERATURE 
DANGER ZONE

COLD FOOD ZONE

HOT FOOD ZONE

FROZEN 
FOOD ZONE -15°C

0°C

5°C

60°C

100°C
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Yüksek Risk 

Grubundaki 

Gıdalar*

TEHLİKELİ ISI 

BÖLGESİ

SOĞUK GIDA BÖLGESİ

SICAK GIDA BÖLGESİ

DONMUŞ GIDA BÖLGESİ

-15°C

0°C

5°C

60°C

100°C

*YÜKSEK RİSK GRUBUNA GİREN GIDALAR: et, deniz ürünleri, tavuk eti, yumurta, süt ürünleri ve 

salam/sosis gibi et ürünleri ile bunları ihtiva eden örneğin quiches, sandviç ve hazırlanmış salatalar.

Pirinç ve makarna gibi bazı gıdalarda pişirildikten sonra risk grubuna girmektedir.

Tehlikeli Isı 
Bölgesinden uzak tutunuz
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