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Safe Food Handling Guidelines  
 

• Don't work with food if you have any type of illness, such as a cold sore, infected cuts, colds, fevers, etc.  

• When purchasing food, ensure the food is not damaged, deteriorated or perished; and that packaging is clean and intact   

• Thoroughly wash:  

o Your hands before handling food and after: touching the face or hair, going to the restroom/smoke break etc.  

o All raw fruits and vegetables before serving. Unwashed fruit and produce have been the source of many recent food-

borne outbreaks. Thoroughly washing these products eliminates this potential risk.  

• Use clean and sanitary utensils and containers and do not taste test with the same utensils used for preparing the food.  

• Handle all food items with a utensil (tongs, or food safe gloves etc) when feasible, rather than your bare hands.  

• Never use the same plates, trays or utensils for raw meats that are also used for foods that are ready-to-eat such as cooked 

meats, unless they have been thoroughly cleaned, sanitised and dried between uses. Raw meats contain bacteria, therefore they must be cooked to ensure safety. Cooked food and 

other food that is ready-to-eat such as salads should always be placed on separate, clean, dry serving dishes.  

• Label Food with all ingredients included - due to varying dietary requirements, consumers need to be informed. Mandatory allergens that must be disclosed are Seafood, Tree Nuts, 

Wheat, Dairy, Peanuts, Shellfish, Lupins, Soy, Eggs and Sesame Seeds. Vegan, Vegetarian, Gluten-free or Dairy-free foods are always appreciated where possible. 

Protecting food from contamination in transport - When transporting food, it is important to protect it from contamination by keeping it covered at all times. This can be achieved by 

applying plastic film over containers or using containers with lids. Materials used to cover food should be suitable for food contact to ensure they do not contain chemicals that could 

contaminate the food. Aluminium foil, plastic film and clean paper towel may be used provided the food is completely covered. Previously used materials and newspaper may contami-

nate food so these materials should not be used in direct contact with any food. Vehicles must be clean. If pets or dirty equipment have been previously carried, the area must be thor-

oughly cleaned or lined to minimise the likelihood of contamination.  

Cooling foods - It is safest if the food is prepared as close to serving time as possible and kept at the correct temperature as per the guidelines below. However, if necessary to cool and 

reheat food, please follow the following. After cooking, the temperature of the food must fall from 60°C (or higher) to 21°C (or lower) in less than two hours and be further reduced to 

below 5°C within the next four hours. Putting food into shallow containers and not overfilling the container will help to cool food more rapidly.  

Time limit between 5°C and 60°C - The 2 hour/4 hour rule applies to ready-to-eat potentially hazardous food. It provides the absolute maximum amount of time this food can be held 

safely at temperatures between 5°C and 60°C and what should happen to it after certain times. The times refer to the life of the food e.g. it includes preparation and transport, not just 

display times.  

Temperature control in transport - When potentially hazardous foods are transported they should be maintained at a temperature 5°C or colder or at 60°C or hotter. If the journey is 

short, insulated containers e.g. eskies with ice bricks may keep the food cold. If the journey is long or on a hot day, a portable refrigerator may be required. Hot food may be kept hot in 

insulated containers or with heat packs for short periods, but portable ovens may be required to keep food hot over longer trips.  

Reheating Food - It is best to reheat food to a temperature of 75°C for at least two minutes. Use your probe thermometer to check that the internal temperature of the middle of the 

food reaches this temperature or higher.  

 

Thank you, from Birali Steiner School 

 


