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3.7 Food Handling Policy 
Approved by board 26th May, 2011 and to be reviewed June 2012
This policy is in four sections:

1. Policy statement

2. Policy principles and guidelines
3. Responsibilities, procedures and resources
4. Monitoring and review

1  Policy Statement

The Original Eumundi Markets (OEM) will provide a safe suitable environment for all patrons of the markets including stall holders and their customers.  In order to ensure food safety, all OEM food vendors and stallholders trading in food products will abide by the following policy statements and procedures regarding food handling and within HACCP food safety and hygiene programmes.

2  Policy principles and guidelines
2.1 Statement of OEM rules and procedures for all FOOD VENDORS
2.1.1 
All food stalls must have Queensland State approval and display a current certificate of Licence and Registration.
2.1.2: 
All food stallholders must have completed a food safety supervisor’s course and be able to produce upon request a certificate of competency from a registered agency. 
2.1.3 Food carts are a preferred mode of operation. 

2.1.4 All food stallholders must have current: public liability insurance/product liability insurance.
2.1.5 All electrical equipment must have a current certified tag. 

2.1.6 All gas bottles must have an accompanying certificate. 

2.1.7
All stalls using any type of cooling facility must have a working thermometer. 

2.1.7 All stalls using any type of heating facility must have an appropriate safety barrier. 
2.1.8 All food stallholders should keep their sites tidy and sanitary during operation and be in keeping with the general visual appearance and appeal of the market at the General Manager’s discretion. 

2.1.9 Drop sheets need to be used for stalls cooking on site and all rubbish must be removed from the site before leaving the market.  

2.1.11 All foods including beverages, must be prepared, displayed, served and stored in a manner that will protect them from contamination and spoilage. 

2.1.12 All cooked food and ready to eat food should not be touched with bare hands. Raw food and cooked food must be separated at all times.
2.1.13
When providing taste testing samples of food products, the stallholder must: 

· Provide single serves of the product 

· Use compostable cups, spoons and toothpicks 

· Not let samples become contaminated 

· Supervise the samples to ensure that customers do not contaminate by re-dipping spoons or other items 

· Use tongs and gloves when handling samples 

· Display signage adjacent to the taste testing stating “No double dipping, single serve only” 
2.1.14 Everyone involved in the cooking and serving process is to be suitably attired in clean protective clothing. 
2.1.15 All packaging must be compostable

3  Responsibilities, Procedures and Resources
Compliance of this policy will be monitored and reviewed by the General Manager, Eumundi Markets on behalf of the Board of the Original Eumundi Markets
All Eumundi Markets stall holders will be made responsible via their terms and conditions as a stall holder.  Termination of stall holder contracts will result from non-compliance.
4  Monitoring and Review

The Board of the Original Eumundi Markets is responsible for reporting to the company owner the EHA, regarding the compliance of this policy on an annual basis as part of the Annual General Report.  

This policy is to be reviewed by the Board of the Original Eumundi Markets every two calendar years or earlier if circumstances change.
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