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Business Name Inspection Type —
Manager / Proprietor Date
Premises address Time
Business email Risk —
address/ phone Classification .

This assessment is undertaken to determine compliance with the requirements of the Australia New Zealand Food Standards Code

(www.foodstandards.gov.au)

Complies | Serious N/C

D — Design & Co on ot Food Pre e
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11 Adequate supply of potable water. Non-potable - only if food safety is not affected.

1.2 Sewage and waste water disposal. |D]

1.3  Appropriate storage areas for rubbish and recyclable materials. Hj

1.4  Sufficient natural or mechanical ventilation.

1.5  Sufficient natural or artificial light.

1.6  Suitability and condition of floors, walls and ceilings.

1.7  Appropriate storage facilities (chemicals, clothing and personal belongings).

1.8  Adequate toilets for food handlers.

1.9  Design and construction of food transport vehicles.
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Complies | SeriousN/C

2.1 Connections for specific fixtures fittings (water, sewerage and waste water connections).

2.2 Appropriate and accessible hand wash facilities.

2.3  Temperature measuring device (accessible and accurate).

HHH

0 a3 R siene Reg ame

31 Health of food handlers.

Complies | SeriousN/C

3.2  Hygiene of food handlers (protection of food and contact surfaces from contamination).

3.3  Single-use items (protected from contamination & not re-used).

3.4  Animals and pest control.

Complies | SeriousN/C

4.0 000 and

4.1  Skills and knowledge of staff.

4.2  Food receipt (protection, temperature control).

43  Food storage (protection, temperature control).

4.4  Food processing (safe & suitable).

]__DiFPDD

45 Food display (protection and temperature control).

4.6  Food packaging (fit for purpose).

4.7  Food transportation (protection from contamination, temperature control).

4.8 Food disposal (food which is subject to recall, returned, not safe/ suitable is to be kept separate).

O O

Food recall (Wholesalers, manufacturers or importers must have a system in place to recall
4.9 unsafe food. Written documentation to be made available).



Risk Classification
Sticky Note
All food premises are risk rated into four categories based on the information provided in the notification/registration form and risk of food handling activities being carried out. Food business are classified as: 

-Very low risk or Exempt

-Low risk

-Medium risk

-High risk

Inspection Type
Sticky Note
Scheduled: a routine inspection (generally undertake every 6,12,24 months depending on risk classification).



Follow-up: indicates a follow up inspection to reassess non-compliances from the initial inspection. 



Complaint: the inspection is a result of a complaint received by the City related to the food business.



Other: this may include inspections relating to new food premises fit out or a sale of food business enquiry.

 
Sticky Note
This relates to the design and fit-out requirements of the Food Standards Code to ensure premises are designed in a way that supports safe food handling, cleaning, and maintenance practices.

 
Sticky Note
This section relates to the fixtures, fittings and equipment including hand wash facilities and temperature measuring devices required in a food business. These must be suitable for their intended use and support safe food handling. Hand wash facilities help food handlers maintain good hygiene and prevent contamination, while temperature measuring devices are needed to ensure food is kept at safe temperatures.

 
Sticky Note
These requirements relate to food handlers maintaining good personal hygiene, effective hand washing, and preventing contamination of food and food-contact surfaces. Single-use items must not be reused to prevent the risk of contamination. Live animals must be excluded from food handling areas and effective pest control measures must be in place to prevent the entry of pests. 

 
Sticky Note
This section relates to food handling requirements throughout the food business. Food must be received, stored, processed, displayed, packaged and transported in a manner that protects it from contamination and maintains food safety. Appropriate controls must also be in place for the disposal of unsuitable food and the recall of food when necessary to protect public health.

 
Sticky Note
During an inspection of a food business, an Officer assesses each requirement of the Food Standards Code and determines whether it is compliant, non-compliant, or not applicable.

 
Sticky Note
Officers are authorised to determine, at the time of inspection, whether a matter is a “serious non-compliance.” These determinations are made based on their professional judgement, with consideration given to the risk presented and the specific circumstances observed
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[ ]
ABN 61 054 006 131
o o u S l n e S S General enquiries: (08) 9272 0622

2l b

Email: envir Itk Y wa.gov.au

www.bayswater.wa.gov.au
S S e S S m e n Office hours: 8.30am to 4.30pm Monday - Friday
61 Broun Avenue, Morley WA 6062 | PO Box 467, Morley WA 6943

L
., e
g < uati®

Note: The food business is required to notify the enforcement agency of any changes to the information provided in food registration form. The new information must be
provided to the enforcement agency before the changes occur. Any change to the information may affect the classification of a food business.
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Complies | Serious N/C |

5.1  Cleanliness (food waste, dirt, grease or other matter).

5.2  Cleaning & sanitising of specific equipment. D

5.3  Maintenance (fixtures, fittings and equipment).

Complies | Serious N/C

6.1  Activities aligned with risk rating.

(][]

6.2  Food business details (current).

6.3  Mobile Food Vehicle Registration No.

7.0 - Food Safety

7.1 s the business aware of their obligation regarding allergens?

LI

7.2  Does the food business meet requirements of Standard 3.2.2A (Training, Supervisor, Record)
No. Comment/Action to be taken

If further clarification is required in relation to the above, please contact the Authorised Officer on the contact number
listed below.

Improvement notice |i = Infringement notice =~ =— Work order _EJ

Inspection

findings Complies | =— Re-inspection E (F}tae;:anspectlon

Authorised Officer Officer Contact No. Officer Signature Findings discussed with:



 
Sticky Note
This section relates to the cleanliness and maintenance of food premises. Food premises must be kept clean and free from waste, dirt, grease and other contamination. Equipment, utensils and transport vehicles must be maintained in good condition and working order, and any damaged items that may compromise food safety must not be used.

 
Sticky Note
This section relates to the requirement for food businesses to notify or register with the relevant enforcement authority prior to commencing operations. Providing details of the food business and its activities enables the enforcement authority to monitor compliance and ensure food safety standards are met in accordance with the Food Act 2008.

Improvement notice
Sticky Note
An "Improvement Notice" is a formal notice issued by an authorised officer when a food business is not complying with the requirements of the Food Act 2008 (WA) or the Australia New Zealand Food Standards Code. The notice identifies the non-compliance, specifies the actions that must be taken to correct it, and sets a timeframe for compliance. It is intended to help the business achieve compliance and protect public health. Failure to comply with an Improvement Notice may result in further enforcement action, such as prosecution or other regulatory measures.

Infringement Notice
Sticky Note
An "Infringement Notice" is a penalty notice issued to a food business or individual for committing an offence under the Food Act 2008 (WA) or the Australia New Zealand Food Standards Code. It is typically used for breaches where enforcement action is considered necessary and may include a monetary fine. An Infringement Notice provides an alternative to prosecution, allowing the recipient to pay the prescribed penalty for the offence. Failure to address the underlying non-compliance may result in further enforcement action by the enforcement agency.

Work Order
Sticky Note
A "Work Order" is a written direction issued by an authorised officer requiring a food business to carry out specific works or repairs to ensure compliance with the Food Act 2008 (WA) and the Australia New Zealand Food Standards Code. It is commonly used to address structural, maintenance, or equipment deficiencies, such as repairing damaged floors, installing adequate handwashing facilities, or fixing refrigeration equipment. The Work Order specifies the required actions and a timeframe for completion to help ensure food safety and protect public health.

Complies
Sticky Note
A "Complies" result indicates that a food business meets the requirements of the Food Act 2008 (WA) and the Australia New Zealand Food Standards Code. 

Re-inspection
Sticky Note
A "Re-inspection" is a follow-up inspection conducted by an authorised officer to verify that a food business has corrected previously identified non-compliances and is complying with the requirements of the Food Act 2008 (WA) and the Australia New Zealand Food Standards Code.

 
Sticky Note
This requirement relates to ensuring food businesses have implemented adequate allergen management procedures to protect public health. This includes accurately declaring all prescribed allergens in food, preventing cross‑contamination during handling and preparation, and ensuring staff are aware of allergen risks and can demonstrate safe food handling practices. 

 
Sticky Note
This section relates to the requirement for certain food businesses to have appropriately trained staff and to appoint a qualified Food Safety Supervisor (FSS). The Food Safety Supervisor must hold recognised training qualifications and be reasonably available to oversee food handling practices, provide advice to food handlers, and help ensure food safety risks are effectively managed. This requirement supports the safe handling of high-risk foods and promotes compliance with food safety standards.

For businesses required to keep records under Standard 3.2.2A, the records should identify the activity or food being monitored, including the date (and time where relevant), and provide evidence that critical food safety controls have been effectively managed. Records must generally be retained for a minimum of three months and be available to demonstrate compliance to an authorised officer.
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