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[bookmark: _Toc82509549]General

Service Standard 3.1.11 Catering in the NSW RFS refers members to the Catering in the NSW RFS Handbook (Handbook) to assist with understanding and applying food handling regulations and standards. 

This Handbook is designed to guide those involved in the preparation and/or storage of food within the NSW RFS to meet food-handling requirements and to highlight processes to assist in the delivery of catering. There will be instances where catering will not always be able to be completed to the preferred standards mentioned throughout this Handbook. In these circumstances, the best effort should be made to adhere to standards wherever possible.

Members are encouraged to provide feedback and suggestions as to how the Handbook might be improved or material added to make it easier to manage catering functions in the NSW RFS. The Director State Operations can be contacted by email at RCBusinessAdmin@rfs.nsw.gov.au.

[bookmark: _Toc82509550][bookmark: Def]Definitions

[bookmark: _Toc458180910]For the purposes of this Handbook, the following words and expressions have the meanings set out below:
Catering Supervisor –the person in charge of the catering function of any given incident. For example, this may be the Captain of a Catering Brigade.
CCPs (critical control points) – a systematic approach to the identification, evaluation, and control of food safety hazards and steps at which control can be applied. This is essential to prevent or eliminate a food safety hazard or reduce it to an acceptable level.
The Code: The Australia/New Zealand Food Standards Code
Danger Zone is the temperature zone (between 5°C and 60°C) which provides bacteria the perfect environment to rapidly grow and multiply that cause food poisoning. Fastest growth is between temperatures of 20°C and 45°C.
Food-borne disease – is a disease caused by consuming contaminated foods or beverages, which is caused by bacteria, fungi, viruses, toxins, chemicals and parasites contaminating foods or beverages.
Food hygiene is the practice of keeping yourself, surroundings, premises and food equipment always clean to prevent illness and/or the spread of disease to ensure foods are safe to be consumed.
Food safety is ensuring that food is safe to consume by proper handling, cooking and preservation of food in order to protect people from foodborne illnesses caused by microbes such as food contaminants.
Knowledge is knowing about or understanding something. It means that all food handlers and their supervisors know and understand all issues associated with food safety and the safe handling of food.
Ration pack - food stored and carried on tankers as part of pre-incident planning with an extended shelf-life.
Self-sustainability - each unit is required to have sufficient non-perishable field rations to provision the crew for at least twelve (12) hours.
A Skill is being able to do something. It means that food handlers and their supervisors are able to do the things in their workplace to ensure safe food production and storage.
The Standards: Food Safety Standards.
[bookmark: Acr][bookmark: _Toc470075050][bookmark: _Toc470075156][bookmark: _Toc470075262][bookmark: _Toc470075378][bookmark: _Toc470082553][bookmark: _Toc470082691][bookmark: _Toc470082815][bookmark: _Toc470082936][bookmark: _Toc470083056][bookmark: _Toc470083175][bookmark: _Toc470083293][bookmark: _Toc470083409][bookmark: _Toc470083525][bookmark: _Toc470083641][bookmark: _Toc82509551]Healthy Catering 

This section covers clear and practical guidance to help you choose healthier food and drinks when catering. It is designed to provide choice while increasing the availability of healthy food and drink options, and decreasing the availability of unhealthy food and drink options, including the removal of sugary drinks. 

Throughout this section, the traffic light system will be used, which classifies food and drinks as GREEN, AMBER or RED.

GREEN – best choice, to be available at all times, and promoted and encouraged when food and drinks are provided. Foods and drinks in the GREEN category are the healthiest choices. They are usually:
good sources of important nutrients;
lower in saturated fat, added sugar and/or salt;
lower in energy (kilojoules); and
higher in fibre.

AMBER – choose carefully and avoid large serves. AMBER foods and drinks should be selected carefully and consumed in moderation. Although AMBER items may provide some valuable nutrients, they can:
contribute to excess energy (kilojoule) intake; and/or
contain moderate amounts of saturated fat, added sugar and/or salt.

RED – avoid this category of food and drinks. RED items are not essential in a balanced diet and can contribute to excess energy intake, overweight and obesity, and chronic disease if consumed frequently or in large amounts. In general RED choices are:
high in energy (kilojoules);
high in saturated fat, added sugar and/or salt; and/or
lacking in important nutrients such as fibre.


Nutritional requirements will vary depending on the type of activity being catered for. For example, when attending an incident or when catering for incidents of multiple days, energy requirements will increase and the use of RED options may be used within moderation.


[bookmark: _Toc82509552]Table 1: Healthy catering ideas for breakfast, morning tea, and afternoon tea

	Item
	Recommended food and drinks (GREEN options)
	Recommended to consume in moderation (AMBER options)
	Not recommended (RED options)

	Drinks
	Offer a variety of hot and cold options: 
Plain water
Sparkling, soda or mineral water
Plain and decaffeinated coffee
Plain and herbal teas
Reduced- fat milk for tea and coffee
Reduced- fat plain milk and/or calcium-fortified milk alternatives
Low or reduced-fat flavoured milk (<900kJ per serve)
Artificial sweetener for hot beverages

	Regular-fat plain milk
Fruit and vegetable juices with no added sugar (serve sizes up to 250 ml)
Fruit based smoothies (no added ice cream/gelato/sorbet)
Coconut water (100% coconut water, no added sugar and <300kj per serve)
Low or reduced fat flavoured milk (900-1600kJ per serve)
High protein milks/shakes (<300ml)
	Sugar sweetened soft drinks, fruit drinks (less than 99% fruit juice), iced tea/coffee drinks, sports waters, cordials, energy drinks.
Large serves of fruit juice per person (greater than 250ml)
Coconut water if not 100% coconut water, added sugar or >300kj per serve
Flavoured milk (>1600kJ per serve)
High protein milks/shakes (>300ml)

	Fruit, dried fruit 
	Whole, sliced or cut pieces of fresh or frozen fruit
Canned fruit or fruit puree in natural juice or water with no added sugar
Stewed fruit with no added sugar

	small portions (30g) of dried fruit 
	Dried fruit-based confectionery (coated with sugar, chocolate, carob or yoghurt)
Banana and coconut chips


	Nuts, seeds, popcorn and legume snacks
	Small portions (30g) of plain and/or dry roasted, unsalted nuts/seeds
Plain air popped popcorn 
Unsalted roasted chickpeas/legumes or small portions (max 50g) of lightly salted legume snacks such as roasted chickpeas 
	Small portions (max 50g) of lightly salted and/or flavoured popcorn
Small portions (max 50g) of lightly salted or flavoured legume snacks e.g wasabi peas

	Coated (honey, chocolate or savoury coating) and/or fried and/or salted nuts
Coloured popcorn or confectionary coated popcorn e.g. caramel or confectionary added

	Breads and crackers
	Offer high-fibre wholemeal or wholegrain breads. Top with a variety of garnishes including reduced-fat cheeses or vegetables
Multigrain, wholemeal, high-fibre white, rye, bagels, rolls. Pita, baguette, Turkish bread, Lebanese bread, ciabatta
Plain or fruit-based English muffins
Savoury topped breads that are wholemeal or wholegrain with vegetable toppings 
Plain, unflavoured crispbreads and crackers, lavash and rice crackers. Choose wholemeal or wholegrain options that are higher in fibre, pita and Lebanese breads or water crackers
	Raisin or fruit bread
Focaccia 

	Large serves of savoury breads such as garlic or pull-aparts topped with processed high-fat meats such as bacon or salami
Flavoured varieties of crackers high in fat and/or salt


	Spreads and condiments
	Serve spreads and condiments separately and ensure you can see the bread through the spread
Margarine
Reduced fat cream cheese
Avocado
Hummus
Ricotta or cottage cheese
100% nut/seed butters with no added sugar, salt or fat
	Nut and seed pastes with added sugar, salt or oil
Honey (lightly spread)
Yeast spread
Fruit jams without added sugar

	High-fat, cream- or oil-based dips
Cream, butter or dairy blend spreads
Mayonnaise 
Jam, fruit pastes or coulis with added sugar
Chocolate-nut spread

	Loaves, buns, scones, muffins, cakes, slices, pastries
	
	Plain, un-coated, un-iced varieties that are higher in fibre (wholemeal or wholegrain) and lower in fat and sugar, for example:
Fruit or vegetable based mini muffins (up to 60g)
Plain or fruit-based pikelets/pancakes
Plain, fruit or vegetable-based (pumpkin) scones
Banana or date loaf/bread (max 80g per person)
Plain hot cross buns
Plain cakes and scrolls that contain wholemeal flour, fruit, vegetables or nuts in a small to medium serve size (a small finger or slice of cake 50–60 g per person)

	Options that are in larger serve sizes, higher in fat and sugar and lower in fibre, including those that are iced, coated or filled (with chocolate, confectionery or cream)
Danishes, doughnuts, croissants, tarts, cakes, slices, scrolls, sweet pastries, puddings, Soufflés, some scones, buns, loaves and muffins

	Sweet biscuits
	
	Plain or wholemeal sweet biscuits without icing or coating
Offer small to medium serves (30 g or two/three small biscuits per person)
Try reduced-fat and/or reduced-sugar varieties with wholemeal flour, fruit, vegetables and/or nuts
	Fancy sweet biscuits such as cream-filled, chocolate coated, choc-chip or iced
Jumbo cookies and biscuits

	Muesli or fruit-filled bars
	
	Un-iced, un-coated cereal, muesli or fruit-filled bars, nut bars, protein bars and breakfast bars, of a small to medium serve size (30– 50g). 600kJ or less, <3g saturated fat, >1g fibre per serve as sold
	Yoghurt- or chocolate-coated cereal or muesli bars or those containing confectionery such as chocolate chips; large serve sizes of cereal, muesli or fruit-filled bars greater than 50 g

	Toppings, dips, antipasto
	Low-fat, low- or reduced salt varieties. Examples include:
Tomato, basil and cheese
Cherry tomato, onion and avocado
Vegetable-based salsas or relishes such as tomato, capsicum, bean or corn
Reduced fat dips including tzatziki or hummus (<2g saturated fat per 100g, <750mg sodium per 100g)
Vegetable-based dip varieties including beetroot, capsicum, avocado or eggplant(<2g saturated fat per 100g, <750mg sodium per 100g), served with vegetables sticks, such as carrot and cucumber
Chargrilled vegetables, such as zucchini, eggplant and capsicum
	
	Oil, cream and or cheese based
dips such as aioli, sour cream

	Cheese and cheese platters
	Small serves of cheese such as cottage, ricotta, fetta or hard cheeses, reduced-fat where possible, with a variety of accompaniments such as:
Different bread varieties – wholemeal, salt-reduced crispbreads and crackers, pita bread, lavash or water crackers
Fresh fruit and small amounts of dried fruit
Fresh cut vegetable sticks with reduced-fat dips
Roasted or grilled vegetables (drain oil)
Plain and/or dry-roasted unsalted nuts
	Vegetables roasted in oil, marinated and pickled vegetables, olives
Small serves of full fat cheese
	Large portions or blocks of cheese, double/triple cream soft cheeses such as brie and camembert
Chocolate almond bread, high-fat, and high-salt crackers
Salted, coated and/or fried nuts
Soy crisps

	Breakfast cereals
	Cereals that are lower in added sugar, higher in fibre and without added confectionery (such as wholegrain cereals, wholewheat biscuits and flakes). Choose untoasted muesli.
Breakfast cereals not containing dried fruit (<2g saturated fat per 100g, >5g fibre per 100g, <20g sugar per 100g)
Breakfast cereals containing dried fruit (<2g saturated fat per 100g, >5g fibre per 100g, <25g sugar per 100g)

Porridge/oats

	Cereals lower in fibre and higher in saturated fat and/ or added sugar (for example, some toasted muesli and flavoured puffed cereals).
	Avoid chocolate flavoured and coated (including honey, chocolate or sugar coated) cereals and cereals containing confectionery
Breakfast cereals not containing dried fruit with >25g sugar per 100g
Breakfast cereals containing dried fruit with >30g sugar per 100g

	Yoghurt/ Custard
	Low or reduced fat yoghurt (plain or flavoured); soy alternatives (<2g total fat per 100g)
Reduced fat custard (plain)
	Regular-fat yoghurt
Regular-fat custard
	Added confectionary
Coconut-milk based yoghurts




[bookmark: _Toc82509553]Table 2: Healthy catering ideas for main meals (lunch/dinner)

	Item
	Recommended food and drinks (GREEN options)
	Recommended to consume in moderation (AMBER options)
	Not recommended (RED options)

	Drinks
	Offer a variety of hot and cold options: 
Plain water
Sparkling, soda or mineral water
Plain and decaffeinated coffee
Plain and herbal teas
Reduced- fat milk for tea and coffee
Reduced- fat plain milk and/or calcium-fortified milk alternatives
Low or reduced-fat flavoured milk (<900kJ per serve)
Artificial sweetener for hot beverages

	Regular-fat plain milk
Fruit and vegetable juices with no added sugar (serve sizes up to 250 ml)
Fruit based smoothies (no added ice cream/gelato/sorbet)
Coconut water (100% coconut water, no added sugar and <300kj per serve)
Low or reduced fat flavoured milk (900-1600kJ per serve)
High protein milks/shakes (<300ml)
	Sugar sweetened soft drinks, fruit drinks (less than 99% fruit juice), iced tea/coffee drinks, sports waters, cordials, energy drinks.
Large serves of fruit juice per person (greater than 250ml)
Coconut water if not 100% coconut water, added sugar or >300kj per serve
Flavoured milk (>1600kJ per serve)
High protein milks/shakes (>300ml)

	Sandwiches
	Offer a variety of breads, sandwich types and fillings;
try finger or pinwheel sandwiches, open-faced, bread
rolls, pita pockets or lavash wraps
Use a wide variety of breads and rolls including:
Multigrain, wholemeal or wholegrain, rye
High-fibre white
Lavash and other flat breads
Bagels or plain Turkish bread
Small baguettes
Gluten free options for those with dietary requirements
	Focaccia 
	Large portions of salty, high-fat savoury breads such as garlic or pull-aparts topped with regular fat cheese and fatty, salty, processed meats such as bacon or salami

Large portions of breads such as long hot dog rolls, ciabatta

	Sandwich spreads
	Use spreads or condiments sparingly and try reduced-salt, reduced-fat varieties including poly- or mono-unsaturated margarine, reduced-fat mayonnaise, avocado, cottage cheese, ricotta, cream cheese, hummus or tzatziki.

	Mustards, relishes and chutney (lightly spread)

	Dairy blend spreads, butter, mayonnaise; oil-, cream- and or cheese-based dips such as aioli, sour cream, tapenades, pesto

	Sandwich fillings
	Lean cuts of meats, meat alternatives or reduced-fat
cheeses:
Roast beef
Roast chicken with no skin
Lean turkey, chicken breast or ham
Tinned fish (canned in spring water)
Eggs
Ricotta or cottage cheese, reduced-fat, hard or soft cheeses
Use plenty of raw salad or vegetables
Roasted or grilled vegetables drained of oil
	
	High-fat, salty luncheon meats such as salami, chicken loaf, kabana, devon, bacon, Strasburg or Mortadella

Deed-fried ingredients such as schnitzel

Do not add salt to sandwiches or filling ingredients

	Sushi and rice paper rolls
	Try options that contain lean, un-coated and un-crumbed meats, tofu, egg or seafood and use a variety of vegetable fillings

Use low-fat, reduced-salt ingredients in dipping sauces such as reduced-salt soy sauce or reduced salt fish sauce with fresh herbs, garlic, onion or shallots
	Options that include crumbed or coated meats and seafood 
Regular soy sauce 
	Sushi or rice paper rolls containing deep-fried ingredients

Cream- or oil-based sauces (regular mayonnaise)

	Salads
	Offer a variety of salads, such as garden, bean, pasta, rice or noodle, potato, tabouleh, couscous, coleslaw, roasted vegetables, egg salad. Use a variety of vegetables

Use balsamic vinegar/lemon juice dressings, or low-fat mayonnaise, oil or yoghurt-based dressings. Offer dressing on the side 

If salads include meat or poultry, use lean varieties (with visible fat trimmed and skin removed) without crumbs or coating, that have been grilled, roasted or cooked in minimal amounts of poly- or monounsaturated oil

When using tinned fish, use options that are canned in spring water

Choose reduced-fat varieties of cheese, such as ricotta or cottage cheese

If including nuts, choose unsalted, unroasted or dry roasted options
	Salads with regular-fat cheese, dried fruit, coated/crumbed falafel, crumbed or coated meats and seafood and large amounts of oil-based dressing
	Salads containing deep-fried ingredients (croutons, meat or seafood), fatty meats

Avoid fatty, salty cured meats such as salami, chicken loaf, kabana, devon, bacon, Strasburg or chorizo



	Salad dressings
	It is preferable to leave salads undressed or serve dressings separately

Low-oil or no-oil dressings such as lemon, orange or lime juice, natural yoghurt, balsamic or wine vinegar with herbs or pepper

Reduced-fat, low-oil, no-oil or low-joule commercial dressings and small amounts of low fat mayonnaise (<3g saturated fat per 100g, <750mg sodium per 100g)

If preparing dressings use small amounts of poly- or mono-unsaturated oils, for example, canola, sunflower, sesame, olive or peanut oils

Yoghurt dressings are a healthy alternative to cream-based dressings.
	
	Do not add salt to salads or Dressings

Avoid excess dressing

Cream- or mayonnaise-based dressings such as Caesar or sour cream

	Finger foods, antipasto, dips
	Vegetable-based salsas or relishes such as tomato, bean, or capsicum

Reduced-fat yoghurt-based dips such as beetroot, eggplant, capsicum, avocado, tzatziki or hommus (<2g saturated fat per 100g, <750mg sodium per 100g)

Roasted or grilled vegetables served drained of oil

Olives served drained of oil

Lean cold meat such as roast beef or skinless baked chicken

Hot options such as lean meat and vegetable kebabs, mini frittatas or bruschetta

Fresh cut fruit and/or vegetables sticks

A variety of different breads, rice crackers, water crackers or reduced-fat/reduced-salt crispbreads or pita breads – wholemeal varieties where possible
Vegetable-based frittatas
	
	Deep-fried items including savoury pastries such as dim sims, spring rolls, samosas; coated or crumbed meat or vegetable products; and potato chips, wedges, gems, scallops or hash browns

Hot or cold savoury pastries such as pies, sausage rolls, party pies, croissants or quiches

High-fat, salty cured meats such as salami, chicken loaf, kabana, devon, bacon, Strasburg or Mortadella

Oil-, cream-, and/or cheese based dips such as aioli, sour cream, tapenades and pesto

	Fruit and vegetable platters
	Whole, sliced or cut pieces of fresh fruit and vegetables. Try fresh fruit kebabs with low-fat or
reduced-fat dipping sauces such as:
Fruit purees
Reduced fat vanilla yoghurt
Whipped ricotta
	
	Whipped cream or chocolate sauce

	Cheese and cheese platters
	Small serves (40g per person) of cheese, (low- or reduced-fat where possible, such as cottage, ricotta, fetta or hard cheeses) with a variety of accompaniments such as:
Different bread varieties, wholemeal, salt-reduced crispbreads and crackers, pita bread, lavash, rice crackers or water crackers
Fresh fruit and small amounts of dried fruit
Fresh cut vegetable sticks with reduced-fat dips
Roasted or grilled vegetables (served drained of oil)
Plain and/or dry-roasted unsalted nuts
	
	Large portions or blocks of cheese, double/trip cream soft cheeses such as brie and camembert

Chocolate almond bread, high-fat and high-salt crackers

Salted, coated and/or fried nuts

	Soup
	If prepared on site, use reduced-salt stock
If canned, use vegetable based and reduced salt or no-added-salt (<2g saturated fat per 100g, <300mg sodium per 100g)
Good options include minestrone, tomato, chicken and vegetable, pumpkin
	If prepared on site, use regular stock
If canned, >2g saturated fat per 100g, >300mg sodium per 100g
All dried instant soups that are prepared by adding boiling water
	Cream based soups
Deep-fried croutons


	Mixed hot food dishes:

For example pasta dishes, Mexican (nachos, tacos, burritos, enchiladas), casseroles, stews, curries, 
risotto, fried/savoury rice, stir fries, noodle based meals, seafood dishes

	No added salt when cooking
Use preferably wholegrain and/or high cereal fibre varieties of rice or pasta
Pasta sauces/simmer sauces with <2g saturated fat per 100g and <300mg sodium per 100g
Use lean meats trimmed of fat, skinless poultry, unbattered/uncrumbed fish and seafood (canned in water), reduced-fat cheeses, wholegrains, legumes, plenty of vegetables
Prepare using small amounts of mono- or poly-unsaturated oil (canola, sunflower, soybean, olive or peanut)
For healthier sauce options use evaporated milk, natural yoghurt, ricotta cheese or reduced-fat coconut milk or use tomato or vegetable-based sauces.

	Filled pasta (such as ravioli and tortellini) and grains fried in small amounts of mono- or poly-unsaturated oil
Pasta sauces/simmer sauces with 2-5g saturated fat per 100g and 300-700mg sodium per 100g
Fish canned in brine, oil or flavoured sauce

	Pasta sauces/simmer sauces with >5g saturated fat per 100g and >700mg sodium per 100g
Avoid battered, crumbed and deep-fried items (for example, calamari rings, deep-fried noddles), fattier meats (such as sausages), large amounts of regular-fat cheeses
Avoid adding salt and fat e.g. butter
Avoid sauces based on cream, butter, ghee, coconut cream and high fat cheeses
Avoid large portion sizes

	Commercial ready to eat meals
	Commercial or pre-packaged should contain <2000kJ per serve as sold, <2g saturated fat per 100g, <250mg sodium per 100g or <750mg per serve as sold, >5g fibre per serve as sold
	Commercial or pre-packaged should contain
 <2500kJ per serve as sold, <2g saturated fat per 100g, <300mg sodium per 100g or <900mg sodium per serve as sold, >3g fibre per serve as sold
	Commercial or pre-packed meals with > 2500kJ per serve as sold, >2g saturated fat per 100g, >300mg sodium per 100g or >900mg sodium per serve as sold, <3g fibre per serve as sold.

	Meat products and alternatives
	 Lentil patties and falafel balls grilled or oven-baked made on site with minimal oil and salt
	Meat, chicken, fish and vegetable products (burgers, patties, balls) that are uncrumbed, uncoated that are lower in fat and salt and are oven-baked, grilled or shallow fried with minimal oil
	Hot dogs, sausage sandwiches, kebabs
Burgers patties made from fatty mince with generous amounts of oil and salted, or crumbed and coated
All deep-fried foods

	Pastries
	
	
	Pies, pastries, sausage rolls, savoury pastries



References:
Healthy choices: healthy eating policy and catering guide for workplaces VIC
Healthy Food and Drink in NSW Health Facilities for Staff and Visitors Framework
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This section covers the training required to build skills and knowledge in catering and the application of food safety and food hygiene required by food handlers in the preparation and/or supply of food for use by the NSW Rural Fire Service (“the NSW RFS”). 


[bookmark: _Toc82509555]Food Safety training requirements

The most appropriate approach should be used to ensure food handlers meet the skills and knowledge requirement – this may include formal training, on-the-job training, prior experience or an in-house training course.

The IM’ALERT Food Safety Course will be available to members through FUEL (currently in development). This does not replace formalised Food Handling or Food Safety Supervision qualifications.

Food handlers need a wide range of food handling competencies. There are some skills and knowledge that all food handlers must have. Other skills and knowledge are dependent on the duties of the individual at the time, or if the person requires specific skills for their role.

The lists below show the breakdown of skills and knowledge. 

All handlers must know:
a. what makes food unsafe;
b. how germs are spread;
c. personal hygiene; and
d. hand washing.

All handlers need to know some or all of the following, depending on their duties at the time:
a. receiving deliveries;
b. preparation and cooking;
c. safe cooling;
d. correct cold storage;
e. cleaning and sanitising of surfaces and equipment;
f. pest control;
g. safe display; and/or
h. hot storage.

Some handlers need to have specific skills:
a. safe money handling;
b. checking stock;
c. wrapping or packing; and/or
d. transporting.



[bookmark: _Toc82509556]Food Safety training providers

TAFE NSW is the preferred provider, offering the following courses:
Food Handling 
National Course Code: SITSS00050
A set of skills to equip individuals for work in food handling to ensure food safety.
This course is currently available at 12 campus locations across NSW and online. 

Food Safety Supervision
National Course Code: SITSS00051
A set of skills to equip individuals in hygienic practices and handling food safely during the storage, preparation, display, service, and disposal of food. 
This course is currently available at 41 campus locations across NSW and online

Visit tafensw.edu.au for enrolment and fee information.

Other providers are acceptable as long as they cover the required units of competency.

All qualifications once acquired need to be registered in SAP.
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NSW RFS Members, other agency Members and Spontaneous Volunteers.

An induction must be conducted to familiarise personnel with the preparation of food, with the site work area, potential hazards, and an introduction to their tasks. All personnel should be supervised by an appointed NSW RFS Member that is qualified in Food Safety Supervision.
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The IMSAFER principle should be utilised prior to assisting in any catering functions with the NSW Rural Fire Service.

Illness or injury
Do you have an injury or illness* that could prevent you from being able to perform your tasks safely?
Has a medical practitioner advised you to restrict any of the activities you currently perform in your role?

Medication
Are you currently taking any medication that could affect your ability to perform your tasks safely?

Stress
Are you experiencing mental stress that could impact on your ability to concentrate or make decisions?

Alcohol or drugs
Are you under the influence of, or suffering from the after-effects of drugs and/or alcohol?

Fatigue
Do you feel fatigued or not adequately rested and believe this will impact your ability to perform your tasks safely?

Expertise
Are you appropriately trained and competent to perform all of your allocated tasks?

Review 
Have you reviewed relevant current standards and processes, and the environment you will be working in to ensure you can work effectively?
Within your workday/shift, have you regularly reviewed your capacity to complete your allocated tasks safely?


[bookmark: _Toc82509560]Risk Management

[bookmark: _Toc82509561]General

There are a number of risks that apply to food safety and food handling. To ensure that food does not become unsafe or unsuitable for consumption, these risks need to be mitigated. This section covers how to best mitigate risks.
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“Danger Zone” is the temperature zone (that is 5°C and 60°C) most conducive to the rapid multiplication of bacteria and the production of toxins, where the fastest growth occurs between 20°C and 45°C.  See the diagrams at Appendix 2 showing how to control bacteria with temperature.

Total time food remains in the danger zone should be minimised and the total should never be more than 2-4 hours.

It is essential that the following foods are eaten within 4 hours of being prepared:
a. meats and food containing meats, including stews, pies and lasagne;
b. dairy products and any food that contains dairy products;
c. crustaceans and food containing seafood;
d. processed fruits and vegetables, including prepared fruit packs and salads;
e. cooked pasta and rice;
f. protein rich processed foods that contain eggs, nuts and beans;
g. poultry; and
h. any foods that contain any of the above foods, including sandwiches, salads and pasta.
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Food poisoning occurs when sufficient numbers of particular types of bacteria, or their toxins, are present in the food you eat. These bacteria are called pathogens.

Pathogens such as Salmonella, Campylobacter and E. coli may be found in our food-producing animals. Care in processing, transport, storage, preparing and serving of food is necessary to reduce the risk of contamination.

Food poisoning bacteria can multiply very quickly, particularly in certain conditions. The factors that affect bacterial growth include:
Time– in ideal conditions, one bacterium can multiply to more than two million in seven hours.
Temperature– food poisoning bacteria grow best in the temperature range between 5 °C and 60 °C. This is referred to as the ‘temperature danger zone’. This means that we need to keep perishable food either very cold or very hot, in order to avoid food poisoning.
Nutrients– most foods contain enough nutrients for bacteria to grow. This is especially the case with potentially high-risk foods such as dairy and egg products, meat and poultry and seafood.
Water– bacteria need water for their growth. Without water, growth may slow down or stop. That is why dried foods do not spoil.
pH – is the measure of acidity or alkalinity and is also important for controlling bacterial growth. Low pH (acid conditions) generally stops bacterial growth, but where the pH of food is neutral, as is the case for many foods, most bacteria grow quite well.

Bacteria from raw food can contaminate hands and equipment (such as knives, cutting boards and benches). It is important to wash hands and kitchen equipment properly to reduce the chances of food becoming contaminated with bacteria.

When you prepare food:
a. Wash your hands in warm, soapy water before preparing food.
b. Don’t use the same cutting board for raw food that will be used for cooked (meat) and foods that are served raw (such as salads). This reduces the chances of cross contamination of food.
c. Note that most food should be cooked to a temperature of at least 75 °C.
d. Check the cooking temperature with a thermometer. If you don’t have one, make sure you cook poultry until the meat is white, particularly near the bone. Cook hamburgers, mince, rolled roasts and sausages right through until their juices run clear. Cook white fish until it flakes easily with a fork.

If you suspect someone has food poisoning you can get help from:
a. General Practitioner
b. Your local council health department 
c. Food Safety Hotline 1300 364 352

Reference – Better Health Channel, Health and Human Services VIC.


[bookmark: _Toc82509564]Risk assessment of donated goods

When receiving donated goods a risk assessment must take place in order to determine if the goods should be distributed.

a. Food must be fit and wholesome, donated in good faith;
b. It must be free of known contaminants;
c. Meet federal labelling requirements (such as nutrition information); and
d. Be donated and distributed free of charge.
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	Step
	Potential Hazard
	Significance of Hazard
	Preventative Measures

	Receipt of the Product 
	Bacterial Growth


Contamination
	H


M

	· Receive seafood, dairy products & meat, and perishable foods (e.g. Fruit) at less than 5°C
· Check odour & visual appearance
· Ensure items dated & labelled
· Check for damaged packaging, & use care during handling
· Cleaning & sanitizing worksheets
· Pest control worksheet
· Food temperature checks
· Hazard audit tables worksheets

	Cold Storage 
	Bacterial Growth


Contamination
	H


M

	Maintain:
· Cool room at less than 5°C
· Freezer at less than -10°C
· Cleaning & sanitising procedures
· Rotation of stock system
· Personal hygiene of staff
· All items covered & off floor
· Separate raw foods from cooked
· Facility maintenance procedures
· Ensure items dated and labelled
· Appliance temperature worksheets
· Ice point calibration worksheets
· All items dated & labelled or use colour dot program

	Cold Storage 
	Contamination


Bacterial Growth

	M


M

	Maintain:
· Pest control procedures worksheet
· Cleaning procedures worksheet
Ensure that:
· Food is in sealed containers
· Stock is off floor
· Stock is rotated weekly

	Preparation 
	Cross Contamination 
Foreign Objects 
Chemical 
Contamination 

Excessive Food Additives

Bacterial Growth

	M

M

L


L

	· Prepare within 30 minutes
· Use separate utensils & cutting boards for raw & cooked foods
· Maintain personal hygiene practices
· Keep foods covered at all times
· Use chemicals correctly (sanitizers)
· Check that recipes comply with the Food Standards Code
· Cleaning & sanitizing worksheets
· Facility maintenance worksheets
· Pest control worksheets
· Waste management worksheets

	Cooking 




Cooking continued
	Bacterial Growth
Chemical
Excessive Food Additives
	H
M
L

	· Check that the internal core temperature of the food reaches more than 75°C for a minimum of 2 minutes.
· Ensure that the cooking temperature is maintained at no less than 60°C at all times through the process.
· Clean utensils & equipment at all times.
· Maintain personal hygiene practices.
· Food temperature worksheets.
· Appliance temperature worksheets.
Facility maintenance worksheets.
· Ice point calibration worksheets.
Pest control worksheets.
· Comply with recipes & flowcharting as per menu, Aust. Dietary Guidelines, Food Standard Code.
· Keep food covered wherever possible

	Refrigeration
	Bacterial Growth
Cross Contamination
	H
H

	· Maintain refrigerator temperature at less than 5°C.
· Cool foods rapidly in shallow containers.
· Separate raw & cooked foods.
· Cover all foods & store off the floor on shelves.
· Maintain personal hygiene practices.
· Rotate stock daily.
· Food temperature worksheets.
· Facility maintenance worksheets.
· Cleaning & sanitizing worksheets.
· Appliance temperature worksheets.
· Waste management worksheets.
· Date & label items daily.

	Reheating 
	Bacterial Growth

	H


	· Reheat rapidly to core temperature of 75°C for a minimum of 2 minutes.
· Maintain temperature above 60°C at all times in reheating process.
· Trained food handler with personal hygiene skills.
· Food temperature worksheets

	Cold Service 
	Bacterial Growth 
Cross Contamination 
Foreign Objects 



	H
H
M

	· Maintain foods at less than 50°C
· Trained food handler with personal hygiene skills.
· Clean crockery & cutlery.
· Hot plates, not chipped or cracked.
· Appliance temperature worksheets.
· Facility maintenance worksheets.
· Ice point calibration worksheets.
Provide protective variers.
· Pest & waste control worksheets.

	Hot Service 
	Bacterial Growth
Cross Contamination
	H
H


	· Serve food above 60°C at all times.
· Serve food as quickly as possible.
· Maintain personal hygiene practices.
· Provide protective variers.
· Food temperature checks.
· Clean crockery & cutlery.
· Hot plates, not chipped or cracked.
· Appliance temperature worksheets.
· Facility maintenance worksheets.
· Ice point calibration worksheets.
Pest & waste control worksheets.




[bookmark: _Toc82509566]Food Handling – Health & Hygiene Requirements

This section covers the requirements for the health and hygiene of all persons who handle food in the preparation and/or supply of food for use by the NSW RFS. 


[bookmark: _Toc82509567]General Requirement

Food handlers must take all reasonable measures to handle food, and/or surfaces likely to come into contact with food, in a way that will not compromise the safety and suitability of food for consumption.


[bookmark: _Toc82509568]Health of food handlers

Food handlers must not handle food if they have any reason to believe that they may be suffering from a food-borne disease. Food handlers will report such illness to the catering supervisor. Catering supervisor must complete a Report of Workplace Injury / Illness / Exposure form (available at MyRFS0.

Food handlers suffering from any of the following must not participate in any catering activities and must report their symptoms to the catering supervisor:
a. sore throat with fever;
b. vomiting;
c. fever;
d. diarrhoea;
e. jaundice;
f. Hepatitis A; or
g. any infection or illness that can be transmitted via food.

Food handlers who have infected skin lesions such as boils, abscesses, or other lesions containing pus, must not handle food or food related items if that lesion will contact the food.

Food handlers who have discharges from the ear, eye or nose must report the condition to the catering supervisor.

Food handlers who have been excluded from food handling because they were carriers of a food-borne disease can resume food handling after receiving a medical certificate stating that they do not have, nor are a carrier, of the disease.
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Food handlers must observe personal hygiene requirements, including daily bath or shower.

Clean clothes must be worn by the food handlers.

Coloured bandaids must be worn to cover all open wounds when handling food and food safe gloves must be worn over the top.

All persons handling food must have their hair completely covered or tied back to restrain hair. Beards must be closely trimmed or contained.

All practical measures will be followed to prevent human contact with ready-to-eat food – e.g. whenever possible, tongs, forks or food service gloves will be used.

Food handlers must be provided with suitable hand washing facilities that include soap, warm water and single use towels. Hand sanitising wipes or gels are to be used where no hand washing facilities are available e.g. firefighters preparing food during a hazard reduction. Food handlers must wash hands:
a. immediately prior to commencing, or recommencing work;
b. after using the toilet;
c. after a break;
d. after using a handkerchief or tissue;
e. after changing food groups;
f. after handling cleaning or other chemicals; or
g. after touching his or her hair, scalp, mouth, eyes, ears or nose.

[bookmark: _Toc82509570]Hygiene of Members in food collection and consumption area

Before entering food collection and consumption areas members must wash hands and be free from visible contaminants.
Where possible, PPC should not be worn in eating areas.
Eating areas should be left clean and tidy.
Rubbish should be disposed of in appropriate bins

[bookmark: _Toc82509571]Preparation/Cutting Boards/Cleaning Cloths

Food handlers must be aware of the possibility of cross-contamination between cutting boards and cleaning cloths. An example on how to manage this could be by using the following colour coding wherever possible:

Cutting boards come in different colours and are categorised for the following uses:
a. red – for raw meat;
b. brown – for cooked meat;
c. green – for vegetables;
d. yellow – for dairy;
e. blue – for seafood; and
f. white – for bread.

Cleaning Cloths, for example Chux cleaning cloths, come in different colours and are categorised for the following uses:
a. red cloth – to be used for toilets, bathrooms and dirty utility rooms;
b. green cloth – to be used for the food preparation areas; and
c. blue cloth – to be used for general cleaning.
[bookmark: _Toc82509572]Food Handling – Food Receipt and Product Rejection

This section covers the processes with regard to the receipt of food for use by the NSW RFS. Food businesses have a responsibility to ensure that all foods supplied to the Service are free from contamination and are at a safe temperature.

In addition, from time to time, members of the public, commercial enterprises or businesses may donate food to the NSW RFS.
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All practicable steps must be taken to ensure only food that is protected from the likelihood of contamination is accepted.

On receipt, ensure the following information relating to the food is available, as it must be able to be provided to the reasonable satisfaction of an authorised officer (under the Food Act 2003) when requested:
a. the name and business address in Australia of the vendor, manufacturer or packer, or of the importer; and
b. the prescribed name or appropriate designation of the food.

When receiving food, all practicable measures must be taken to ensure food is at a temperature of:
a. -10°C or below for frozen goods;
b. 5°C or below for refrigerated goods; or
c. 60°C or above for hot foods.

The following temperature limits will be grounds for rejection:
a. frozen foods received at temperatures above -10°C;
b. refrigerated goods received at temperatures above 5°C. However, foods between 6°C and 8°C can be accepted if they can be chilled to below 5°C within one hour. In this instance, an Incident Report Sheet – Incoming Goods Non-Compliance form must still be completed and returned to the catering supervisor to advise the supplier;
c. hot foods received at temperatures lower than 60°C. Catering supervisor must check the supplier’s CCP charts (where available) to ensure foods remain out of the temperature danger zone.

When receiving food items, the receiver will do a quality check with the supplier’s deliverer. If needed, the catering supervisor may be consulted to verify quality aspects. This check will include:
a. visual inspection of goods for colour, texture, and general appearance, and also the smell of the food items;
b. checking for broken or damaged containers, such as dented, rusted and/or bulging cans or tins, or other signs of damage or deterioration;
c. checking of labels to ensure they are correct and conform to the specifications, product description and use-by-dates.

All rejected foods should be returned to the supplier. A Delivery of Unsatisfactory Goods check form must be completed and returned to the catering supervisor to advise the supplier.



[bookmark: _Toc82509574]Receiving donated goods

Donated goods should be accepted courteously, and a process of risk assessment undertaken to ascertain the suitability of using such products. A common sense approach needs to be adopted when determining how these donated goods will be utilised or disposed of.

Steps to follow:
a. Receive donated goods courteously.
b. Isolate donated goods from other foods.
c. Record receipt of goods
d. Determine the risk of utilising the donated goods
e. Acceptable goods should be placed in the appropriate storage and utilised in accordance with standard procedures.
f. Goods determined to be a risk following the above process, should be disposed of in a manner deemed appropriate at the discretion of the catering supervisor.

Further information on assessing donated foods can be found in Section 5 Risk Management.
[bookmark: _Toc82509575]Food Handling – Food Storage

This section covers the processed with regard to the storage or food for use by the NSW RFS and specifies the process control requirements to be satisfied for the storage of all foods to be used for the Service.


[bookmark: _Toc82509576]Requirements of food storage

All food items are to be received, stored and handled in a manner that will prevent hazardous temperature variations and contamination.

Goods once received will be transferred to the appropriate storeroom or cool room without delay, and stored in their original inner packaging where practicable.

Dry goods bought in bulk may be decanted to purpose specific storage units labelled with the contents and the use-by date.

All food items will be controlled and the First In First Out principle used, especially for food items with a limited shelf life and explicit use-by-dates. These food items will be stored in a manner that ensures older stock is used first.

Food should be cooked or refrigerated as soon as it has been prepared.

All food items must be clearly identified or labelled with the date of delivery/production, and covered during storage if appropriate.

Raw and ready to eat food must be stored separately from each other. Never store raw foods above cooked foods.

Any spoilage must be reported on a wastage report.

Food and relevant equipment must be kept off the floor at all times.

All storage areas must be properly cleaned and maintained at all times. They should be clean, dry, well ventilated and have good lighting but not direct sunlight.
[bookmark: _Toc82509577]Food Handling – Food Processing

This section covers the procedures with regard to the processing of food for use by the NSW RFS.

[bookmark: _Toc82509578]Requirements of food processing

All practicable steps should be taken to process only safe and suitable food. 

Obtain food from reliable sources.

All necessary steps, such as covering food, should be taken to prevent the likelihood of food being contaminated.

Handle food as little as possible. Handle food with tongs, using food service gloves or other equipment as appropriate. Hands should not be used unless absolutely necessary, and then hand washing facilities must be available.

Use clean and dry utensils for serving food. Use single use (disposable) utensils, cutlery, plates and cups that are eco friendly, whenever possible unless non disposable cutlery and crockery is available with suitable dishwashing facilities.

Cook food thoroughly. When processing food, ensure that the time the food remains at temperatures that permit food spoilage is minimised.

Ideally, cooked food should be cooled :
[bookmark: OLE_LINK1]within two hours – from 60°C to 21°C; and
within a further four hours – from 21°C to 5°C;

Reheat food only once. When reheating previously cooked and cooled hazardous food to hold it hot, a heat process should be used that will rapidly heat the food to a temperature of 60°C or above. Use probe thermometers to check temperatures.

Dispose of left over food unless refrigeration equipment is available to rapidly cool the food.

[bookmark: _Toc82509579]Food Handling – Food Packaging and Transportation

This section covers the processes with regard to the packaging and transporting of food for use by the NSW RFS.

[bookmark: _Toc82509580]Requirements of food packaging and labelling

Only use packaging materials / food containers that are fit for their intended uses.

Only use material that is not likely to cause food contamination.

Ensure there is no likelihood that the food may become contaminated during the packaging process.

A label should be attached that clearly indicates the time and date that the food was prepared, the use by date, and includes the name and business address of the supplier of the food.

A name or description of the food sufficient to indicate the true nature of the food should be labelled onto the packaging of each food portion. This will minimise the chance of a reaction to allergies (e.g. nut content, etc.) from occurring.
Food that is sold at a fund raising event does not have to be labelled, providing the food:
a. does not come in a package;
b. is prepared in the presence of the person who will receive the food; and/or
c. is prepared on the premises where it will be provided.

Although the food does not have to be labelled, there are circumstances where the law requires information about the food being provided to be disclosed when requested. For example, if someone asks if a food contains a particular ingredient that may cause an allergic reaction, this information must be provided. Where practicable the use of allergy labels could be utilised. 
Such ingredients include:
a. gluten (found in wheat, rye, barley, oats and spelt, present in foods made from these grains, such as flour);
b. fish and fish products;
c. crustaceans and products;
d. egg and egg products; 
e. milk and milk products; and
f. nuts and/or traces of nuts.


[bookmark: _Toc82509581]Requirements for food transportation

As much as is practicable, all food must be protected from the likelihood of contamination during transportation.

Food must be transported in sealable containers, or be covered with plastic film, aluminium foil or clean paper. Ideally, these sealed containers and covered items should be placed in a larger insulated container for extra protection, and temperature control.

Containers and eskies must be labelled to indicate time/date packed, Use By (time/date), and the temperature of food at time of despatch.

Every effort should be made to ensure that foods remain out of the temperature danger zone, however, providing that food within the temperature danger zone is consumed within a 4 hour period from the time it was prepared, it is still regarded as being safe.

Foods transported for longer than 4 hours:
a. cold foods such as sandwiches must be transported at or below 5°C; and
b. hot foods such as cooked meals and meat pies must be transported at or above 60°C.

To achieve the above, the following methods can be used:
a. an insulated container with ice packs for cold foods;
b. a hot box with heat packs for hot foods; and
c. utilising a dedicated food transport vehicle where available; and
d. a temperature check to be conducted every 2 hours.

Regardless of the temperature control method being utilised, foods transported for longer than 4 hours should be checked every two hours with a probe thermometer to ensure foods have remained outside the danger zone. The probe thermometer must be thoroughly cleaned between uses.


[bookmark: _Toc82509582]Other considerations for transported foods

Insulated containers must always be clean, and not used for any other purpose than transporting food and drink.

Where practicable, ensure that the vehicle transporting the food has a clean interior and is unlikely to cause contamination.

When transporting cold foods to the fireground, place insulated containers in the coolest available part of the vehicle.

Whenever possible, take care to plan food transportation trips to minimise the amount of time the food is in transit.


[bookmark: _Toc82509583]Food Handling – Food Disposal

This section covers the processes with regard to the disposal of food by the NSW RFS.

[bookmark: _Toc82509584]Food disposal

 “Food for disposal” means food that:
a. is subject to recall;
b. has been returned;
c. is not safe or suitable; or
d. is reasonably suspected of being not safe or suitable.

Food for disposal must be clearly marked and identified, held and kept sealed and isolated from other foods until it is:
a. destroyed or otherwise disposed of so that it cannot be used for human consumption;
b. returned to its supplier;
c. further processed in a way that ensures its safety and suitability; or
d. ascertained to be safe and suitable.


Rubbish bins should be kept clean and a bin-liner in place. At no stage should the rubbish bins be left to overflow.

Waste storage area to be separated from processing area and kept clean and tidy at all times.

Bin-liners to be firmly secured before placing into large waste disposal receptacles (i.e. Skip Bins). Keep lids closed at all times.

Do not allow waste to accumulate as it is the perfect breeding ground for pests.

Used oils and fats should be kept in rigid containers, covered securely when full and placed in bin. Note: Oils must not be washed away down a sink.

Grease traps to be serviced regularly by a registered operator.
[bookmark: _Toc82509585]Catering for Incidents, Hazard Reductions, Training and Events

This section covers processes for specific food provision during NSW RFS activities and the application of safe food handling principles in those instances. 

If food provision is going to be outsourced to an external provider, the Area, District or Unit needs to ensure adequate catering supplier arrangements are in place, which must include adherence to food safety.

In addition, for all circumstances, the general principles outlined in this Handbook should be followed as closely as is practicable.

The following food handling controls should be followed, wherever possible:
a. for incidents, brigade functions or fundraising which include the public, single use disposable utensils (cutlery, plates, cups, etc.), that are biodegradable (where available);
b. for brigade meetings, reusable utensils when available;
c. handle food as little as possible – use tongs and food service gloves as appropriate;
d. cook food thoroughly;
e. ensure adequate personal hygiene (e.g. hand washing regularly);
f. reheat food only once and dispose of left overs afterwards; and
g. use probe thermometers to check temperature and keep records.

[bookmark: _Toc82509586]Incident or Hazard Reduction catering
Catering requirements are determined by the Duty Officer (or Incident Controller where an IMT has been established) including whether a dedicated Catering Officer is required. 
For operational responses, every effort will be undertaken to provide fresh food. If this is not possible suitable meal packs may be supplied by the NSW RFS particularly in the initial 12 hours. 
Districts are responsible for ensuring adequate catering supplier arrangements and/or Catering Brigades are in place, and meal packs available if required.
In protracted and sustained campaign incidents, consideration should be given to commercial catering, with established NSW RFS Catering Brigades overseeing the supply of meals.
Catering Brigades should ensure the District is aware of the Brigade’s capability and provide:
a. name of catering team/Brigade (if applicable);
b. the address of the catering unit;
c. types of catering that can be provided;
d. equipment and personnel resources available; and
e. the capability of any off site catering or food delivery.
Duty Officer / Incident Controller to provide Catering Supervisor with the following information: 
a. the location of the staging area/incident as appropriate;
b. total number of personnel to be fed, including special dietary needs;
c. type of meal/food to be provided;
d. if any off site catering or food delivery is required; and
e. resources available on site for use.
The Catering Supervisor will liaise with the Duty Officer (or Operations Officer if an IMT is established) on the suitability of a staging area for catering purposes, including:
a. type of vehicle access;
b. food receiving/storage areas;
c. refrigeration facilities;
d. availability of power/generator;
e. lighting;
f. potable water supply;
g. toilets;
h. hand washing/sanitising facilities;
i. rubbish/waste disposal;
j. first aid facilities; and
k. evacuation area and identified escape route(s).

Menu planning should be developed for the following two specific instances:	
a. Food consumed at staging; and
b. Food consumed away from staging.

Menu content should consider:
a. the nutritional requirements of the consumers;
b. any special needs group requirements e.g. allergies, religious;
c. whether or not the food is going to be included at staging or away from staging e.g. tomatoes on sandwiches consumed away from staging;
d. safe storage of food consumed away from staging.

Restricted menu items should be avoided because of the high dehydration risk:
a. salt;
b. excessive caffeine;
c. carbonated drinks; and
d. sports drinks.
Note: Alcohol is not to be included in the provision of meals.
[bookmark: _Toc82509587]Training and Event catering
Clean clothing must be worn in food service and food preparation areas.
Food should be prepared in an area free from dust and other possible contaminants. Once prepared, cover food to protect it from contamination.
Use tongs, food service gloves or other equipment to handle food, ensuring that separate handling equipment is used to handle raw and cooked food items.
When changing food groups, such as raw meat to vegetables, food service gloves and utensils should be changed and hands should be washed.
Never place cooked meat back on the trays that held raw meat.
Food and money must not be handled together by using the same food service gloves.
Food handlers must be provided with suitable hand washing facilities 
Cook meats as close to eating as possible.
Ensure that all foods are cooked thoroughly,
Cold foods, such as uncooked meats and salads, must be kept at or below 5°C, and hot food such as cooked meats must be kept at or above 60°C.
Throw left over food away unless refrigeration equipment is available to rapidly cool the food.
Should a power outage effect frozen or refrigerated foods, check any affected foods and dispose if it is determined damage or deterioration.
Sandwiches should be made as close to the start of the event as possible. If they are not to be eaten straight away, they must be stored in a refrigerator or an insulated box with an ice brick until required.
Food for sale at a fundraising event does not have to be labelled, refer to Section 10.1 for more detail.
Brigade officers and members who are likely to be involved in food provision should consider undertaking a “safe food handling course” by an accredited provider.
[bookmark: _Toc82509588]Product rejection
The catering supervisor will keep a list of all organisations that supply food to the Service. The list will contain contact details (phone, email and address).
When food is despatched, A Delivery of Satisfactory Food check sheet should be completed, that includes the destination and type of food.
If the receiver of the food deems the food to be contaminated or suspected of being unfit, following the visual assessment, the supplier or Catering Officer will be contacted immediately. The food receiver will dispose of the food safely.  A Delivery of Unsatisfactory Goods check sheet should be completed.

[bookmark: _Toc82509590]Meal Packs
The following section covers procedures for the supply of meal packs, food storage in stations and in vehicles.
Five important components must be considered when developing and utilising meal packs for NSW RFS volunteers. They are:
a. quality of meal packs stored on tankers;
b. meal packs stored at a fire station;
c. nutritional content of meal packs;
d. adequate supply of water; and
e. safe handling of food contained in meal packs.


[bookmark: _Toc82509591]NSW RFS provision of Meal Packs
The Service provides three types of meal packs that can be utilised for NSW RFS approved activities. 
Snack Pack
Snack packs consist of a range of savoury and sweet snacks that are used to supplement a main meal.  There are sufficient ranges of snacks to suit people’s requirements. These are not a substitute for a main meal and every effort should be made to provide fresh fruit to compliment.  

Single Shift and Meal Pack
Single Shift and Meal Packs contain the same snacks as the Snack Pack and includes a main meal.  These should not be used as a substitute for fresh food and every effort should be made to provide fresh food.  The intention of these packs is to be used until such time as a fresh food solution is sourced and provided.  

24 Hour Snack and Meal Pack
24 Hour Snack and Meal Packs contain the same snacks as the Snack Pack and further includes two main meals and a breakfast bar or similar.  These are intended to be used for when members are not able to access fresh meals for a 24-hour period, being generally overnight type operations or events and are most suited to remote area type events.
The NSW RFS has contracts in place for the provision of the Meal Packs that meet the requirements of safe food practices and have a two-year shelf life.  The food is packaged in such a way that it protects the food from light and air above what normal packaging provides. 
If Brigades wish to create their own Meal Packs, advice is provided on storage and nutritional requirements below.  
 
[bookmark: _Toc82509592]Meal Packs stored on Vehicles
Vibration, dust and heat generated by the vehicle when undertaking routine activities may compromise the quality/shelf life of the food.  
Meal Packs stored on a tanker or vehicle should be stored in a dry, secure and enclosed location.  The Meal Packs should be regularly checked to ensure the contents are not damaged, opened or otherwise contaminated.  


[bookmark: _Toc82509593]Meal Packs stored at Fire Stations
If the District Manager deems it necessary, a store of meal packs or components of meal packs may be kept at District Offices or Fire Stations.  For guidance purposes, Brigades should consider having sufficient meal packs for each available seat on vehicles attached to the Brigade.  
This reserve of food should be used to replenish ration packs on tankers as required. Use-by-dates of foods stored at District Offices or Brigade Stations must be checked regularly.

[bookmark: _Toc82509594]Disposal of Meal Packs
Meal Packs should be regularly checked for damage, contamination and are within their use-by date.
Meal Packs that are past their use-by-date are to be disposed and replaced.  Meal Packs supplied by the NSW RFS will be replaced through the District Office.   
Out of date or damaged meal packs should not be donated or consumed.
Meal Packs that are approaching their Use-by-date can be donated with the permission of the District Manager.  Meal Packs that are within one month of being out-of-date they must not be donated.  There are numerous organisations that take donated food and local arrangements can be made should this be required.  

[bookmark: _Toc82509595]Nutritional content of meal packs
If Catering Brigades wish to make Meal Packs the following is advised.
Foods with an extended shelf life are the most desirable contents to have in a Meal Pack. 
Foods with high carbohydrate content are recommended for inclusion in ration packs. The physical nature of firefighting can be very demanding. Foods with high carbohydrate content are required to ensure energy levels are kept up. Carbohydrates include cereals/grains, fruit, vegetables and dairy products.
Carbohydrates with a low to moderate GI factor are recommended (the GI factor is the speed that carbohydrates are absorbed in the body).
The following table outlines foods that can be considered for 24-hour meal packs.

Foods suitable for Meal Packs

	Food

	Jam or Honey portions

	Fruit Strips

	Muesli Bars 

	Crispbread/Dip 

	Fruit Salad Cups or Fruits in Juice

	Long life milk

	Dried Beans e.g. fava or chickpeas

	Nuts, Trail Mix

	Protein Bars

	Dried Fruit

	Popcorn

	Biscuits

	Rice crackers

	2 minute noodles

	Lollies, Jelly Beans - mini bags

	Cereal

	Fruit Cake

	Breakfast Bars

	Tea Bags

	Coffee Bags

	Baked Beans, Spaghetti

	Tinned Spam, Corned Beef

	Tinned Vegetables (peas, corn, carrots)

	Tinned Lentils

	Tinned Tuna, Salmon



Reference: From ACT Emergency Services Authority – Guidelines for the provision of short term, long life, ration packs


[bookmark: _Toc82509596]Safe handling of food contained in meal packs
Hands are to be washed thoroughly with soap and water before handling food. A container of liquid soap is a convenient and clean way of storing soap on a tanker. Hand sanitising wipes or gels are to be used when no hand washing facilities are available.
Some foods contained in a meal pack may require heating; therefore, cooking equipment and utensils will be needed. Things to consider when cooking and eating in the field are as follows:
a. utilise single-use disposable cutlery and plates to minimise washing up;
b. heat water and have dishwashing detergent available to clean cooking equipment;
c. store disposable utensil’s and cooking equipment in a clean air tight container; and
d. have garbage bags stored on tankers to clean up waste.

[bookmark: _Toc82509597]Supply of Bottled Drinking Water

This section covers the process to obtain drinking water and appropriate beverages to consume whilst undertaking NSW RFS activities.

[bookmark: _Toc82509598]Supply of Bottled Drinking Water

The NSW RFS will provide bottled drinking water for events and activities.

Bottled drinking water should be stored in a dry, secure and if possible cool location on vehicles. Preference should be given to either a vehicle fridge, portable cooler or ice-box.

Members should be encouraged to re-fill water bottles from safe drinking water locations such as potable water locations and town water supply taps. Bottles should not be re-filled for longer than a single shift.

Empty bottles must be disposed of through appropriate rubbish collection and not left on the fire ground.

Bottled drinking water has a use-by-date and should disposed of as per section 13.4 Disposal of Meal Packs.


[bookmark: _Toc82509599]Hydration
Drink often, before you get thirsty
Eat fluid-rich and carbohydrate-rich foods regularly
Reduce workload according to conditions
Watch for signs of heat-related illness
Take time to acclimatise
Designate a buddy and ask how they feel periodically
Take time to rest and cool down
Sit somewhere cool, rest and rehydrate frequently
Apply IMSAFER principles
What to drink
Water is the best drink to satisfy thirst and replace fluid lost during physical activity. Drink water before you start, too.
Water boasts a huge list of benefits. It’s natural, free, readily available, contains no kilojoules, and contains fluoride, which is good for your teeth.
Sports drinks can be used if you have been moderate to vigorously active for more than 60 minutes. However, sports drinks can be high in sugar, so consume them only if necessary. Remember that fruit and vegetables contain a high proportion of water, so a fruit snack (such as oranges) can help your fluid replacement.
What not to drink
Avoid cordial, or soft drink. These are usually high in carbohydrates and low in sodium.
Avoid caffeine (energy drinks, cola drinks and coffee), which can be a diuretic, which means it makes you pass more urine, and so lose more fluid.

Reference – Better Health Channel, Health and Human Services VIC
[bookmark: _Toc82509600]Catering Vehicles (to be developed in consultation with Engineering)
[bookmark: _Toc82509601]Cleaning, Sanitising and Maintenance of Equipment and Premises

This section covers the processes with regard to the cleaning, sanitising and maintenance of equipment and premises used for the receipt, processing and storage of food for use by the NSW RFS.

[bookmark: _Toc82509602]Cleanliness

Food premises must have no accumulation of:
a. garbage, except in garbage containers;
b. recycled matter, except in containers;
c. food waste;
d. dirt;
e. grease;
f. vermin; or
g. other foreign matter.

All fixtures, fittings and equipment, having regard to this use, and those parts of a vehicle that are used to transport food, must be kept to a standard of cleanliness where there is no accumulation of:
a. food waste;
b. dirt;
c. grease; or
d. other foreign matter.


[bookmark: _Toc82509603]Cleaning and sanitising of specific equipment

The following equipment must be maintained in a clean and sanitary condition, as below:
a. eating and drinking utensils – immediately after each use; and
b. the food contact surfaces of equipment – where food that will come into contact with the surface is likely to be contaminated.

“Clean and Sanitised condition” means:
a. is clean of items listed above; 
b. [bookmark: _Toc89591338]has had heat and/or food safe chemicals applied to it so that the number of micro-organisms on the surface or utensil has been reduced to a level that does not compromise the safety of the food with which it may come into contact, and does not permit the transmission of infectious disease; and
c. Individual packaging of single use items is not damaged or contaminated by foreign matter


[bookmark: _Toc82509604]Maintenance

Food premises, fixtures, equipment and those parts of a vehicle that are used to transport food, must be kept in a good state of repair and working order having regard to their use.

Food handling equipment and utensils must be in a good state of repair and must not be chipped, broken or cracked.

The following inspections should be undertaken daily when catering premises in regular use:
a. Effective cleaning and sanitation;
b. Waste removal from all processing areas; and 
c. Lids applied to waste bins in processing areas. 

The following inspections should be undertaken weekly:
a. Effective cleaning and hygiene of yards and waste disposal areas;
b. Signs of pest infestation;
c. Staff amenities; 
d. Cleanliness and hygiene of ventilation systems and plumbing facilities.

Where applicable, any other inspections should be undertaken as per required schedule:
a. E.g. every 6 months, all measuring equipment, such as scales and thermometers, to be calibrated;
b. Add any other regular inspections (if any).
[bookmark: _Toc82509605]Pest Control

This section covers the processes to undertake and maintain control of pests in a food preparation, storage and/or despatch environment. This may include commercial kitchens, equipment used for food preparation or storage, base camps and/or vehicles used for transporting food.

[bookmark: _Toc82509606]Processes
It is essential to minimise the presence of pests where food is received, prepared, stored or despatched.
Pest control should be carried out routinely and/or whenever pests are observed within the premises, equipment, or vehicles transporting food.
Implement & establish a pest control program by commissioning a contracted pest control company
Inspect your establishment for signs of pest infestation on a weekly basis. If there are signs of pest infestation contact your pest control company
Ensure the bait stations and chemicals are housed away from food
Containers of food, for example, Hot boxes are not to be placed on the ground at any time when handling or dispatching food.




[bookmark: _Toc82509607]Notification

This section covers processes for notifying the relevant authority of the name, address and nature of the catering and its location.

[bookmark: _Toc82509608]Notification

The NSW Rural Fire Service is classified as a charitable or not-for-profit organisation in regards to food handling and food safety.
A charitable or not-for-profit organisation that sells food for fundraising purposes is a ‘food business’ under the Food Act 2003 (NSW).The food safety requirements in the Food Standards Code apply to their food activities, including the preparation and transport of food for sale.
Charitable and not for profit groups are exempt from the requirement to notify Council if the food they sell is not potentially hazardous (i.e. does not require temperature control) or is be consumed immediately after cooking, e.g. a sausage sizzle.
When providing potentially hazardous foods for sale to the general public, the NSW RFS will notify local council. More information on this can be found on your local council’s website.


[bookmark: _Toc82509609]Record Keeping

This section provides worksheets and sample worksheets to assist catering members of the NSW RFS when preparing foods to ensure that proper and safe food handling processes are undertaken at all times. 

These worksheets also act as a guide and can be adapted to local area needs to ensure that any risk of food poisoning is avoided.


Worksheets include:

19.1 Supplier’s List
19.2 Receipt of Satisfactory Goods
19.3 Receipt of Unsatisfactory Goods
19.4 Delivery of Satisfactory Goods
19.5 Delivery of Unsatisfactory Goods
19.6 Cleaning and Sanitation – Equipment and Food Utensils
19.7 Cleaning and Sanitation – Walls, Floors and Surfaces
19.8 Waste Management Control
19.9 Pest Control Maintenance
19.10 Food Temperature Monitoring
19.11 Customer Complaint Record Sheet
19.12 Example Procedure for Ice Point Calibration of Thermometers
19.13 Hazard Analysis



[bookmark: _Toc82509610][bookmark: _Toc89591359]Supplier’s List



Location:		______________________________

Incident Number:	______________________________



	Product
	Approved Supplier
	Phone Number
	Contact Name

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	






Print name:			______________________________

Signature:			______________________________

Date of Authorisation:	______________________________




[bookmark: _Toc89591360][bookmark: _Toc82509611]Receipt of Satisfactory Goods



Location:		______________________________

Incident Number:	_______________________________



	Date
	Goods
	Supplier
	Supervisor’s Signature
	Signature of Checker
	Name of Checker

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	





Print name:			______________________________

Signature:			______________________________

Date of Authorisation:	______________________________
[bookmark: _Toc89591361]

[bookmark: _Toc82509612]Receipt of Unsatisfactory Goods


Location:		______________________________

Incident Number:	______________________________



	Date
	Unsatisfactory Goods
	Supplier
	Corrective Action
	Supervisor’s Signature
	Signature of Checker
	Name of Checker

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	



Print name:			______________________________

Signature:			______________________________

[bookmark: _Toc89590784][bookmark: _Toc89591362]Date of Authorisation:	______________________________
[bookmark: _Toc89591363]

[bookmark: _Toc82509613]Delivery of Satisfactory Goods




Location:		______________________________

Incident Number:	______________________________



	Date
	Satisfactory Goods
	Supplier
	Supervisor’s Signature
	Signature of Checker
	Name of Checker

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	





Print name:			______________________________

Signature:	___________________________

[bookmark: _Toc89590786][bookmark: _Toc89591364]Date of Authorisation:		______________________________
[bookmark: _Toc89591365]

[bookmark: _Toc82509614]Delivery of Unsatisfactory Goods




Location:		______________________________

Incident Number:	______________________________



	Date
	Unsatisfactory Goods
	Supplier
	Corrective Action
	Supervisor’s Signature
	Signature of Checker
	Name of Checker

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	





Print name:			______________________________

Signature:			______________________________

Date of Authorisation:	______________________________
[bookmark: _Toc89591366]

[bookmark: _Toc82509615]Cleaning and Sanitation – Equipment and Food Utensils




Location:		______________________________

Incident Number:	______________________________



Week Commencing:	____________________________________________


	Equipment
	Mon
	Tue
	Wed
	Thu
	Fri
	Sat
	Sun
	Supervisor Signature
	Required Frequency

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	





Print name:			______________________________

Signature:			______________________________

Date of Authorisation:	______________________________

[bookmark: _Toc89591367]

[bookmark: _Toc82509616]Cleaning and Sanitation – Walls, Floors and Surfaces




Location:		______________________________

Incident Number:	______________________________



Week Commencing:	____________________________________________


	Location
	Mon
	Tue
	Wed
	Thu
	Fri
	Sat
	Sun
	Supervisor Signature
	Required Frequency

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	





Print name:			______________________________

Signature:			______________________________

Date of Authorisation:	______________________________
[bookmark: _Toc89591368]

[bookmark: _Toc89591369][bookmark: _Toc82509617]Waste Management Control





Location:		______________________________

Incident Number:	______________________________



Week Commencing:	____________________________________________


	Location
	Mon
	Tue
	Wed
	Thu
	Fri
	Sat
	Sun
	Supervisor Signature
	Required Frequency

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	





Print name:			______________________________

Signature:			______________________________

Date of Authorisation:	______________________________
[bookmark: _Toc89591370]

[bookmark: _Toc82509618][bookmark: _Toc89591371]Pest Control Maintenance


Location:		______________________________

Incident Number:	______________________________



	Location
	Date
	Condition, comments and corrective action taken
	Supervisor’s Signature
	Print Name

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	





Print name:			______________________________

Signature:			______________________________

Date of Authorisation:	______________________________


[bookmark: _Toc82509619]Food Temperature Monitoring




Location:		______________________________

Incident Number:	______________________________



Week Commencing:	____________________________________________


	Date
	Process Step
	Food Type
	Internal Measured Temperature
	Checked By
	Satisfactory- if Unsatisfactory, Action Taken
	Checked By

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	





Print name:			______________________________

Signature:			______________________________

Date of Authorisation:	______________________________


[bookmark: _Toc82509620]Customer Complaint Records Sheet



Location:		______________________________

Incident Number:	______________________________




	Date
	Name of Customer and Address
	Complaint
	Corrective Action
	Manager’s Signature
	Manager’s Name

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	





Print name:			______________________________

Signature:			______________________________

Date of Authorisation:	______________________________
[bookmark: _Toc89591372]

[bookmark: _Toc82509621]Example Procedure for Ice Point Calibration of Thermometers





Location:		______________________________

Incident Number:	______________________________


Obtain clear pieces of ice & crush into a plastic container

Mix enough pre-cooled water to produce slurry, but not enough to float the ice





Insert the probe of the thermometer into the iced slurry
Record the training of your staff in the Staff Training File. The name of the staff member & the date the training took place
Wait for at least 3 minutes & then continue to record the temperature on the Facility Maintenance worksheet
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Location:		______________________________

Incident Number:	______________________________


	Step
	Potential Hazard
	Significance of Hazard
	Preventative Measures

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	





Print name:			______________________________

Signature:			______________________________

Date of Authorisation:	______________________________
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[bookmark: _Toc82509624]Process Flow Chart
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[bookmark: _Toc82509626]Temperature Danger Zone
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Reference
NSW Food Authority: https://www.foodauthority.nsw.gov.au/sites/default/files/_Documents/retailfactsheets/temp_danger_zone.pdf  (accessed 3/02/2021)
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