BLUE MOUNTAINS
CITY COUNCIL

FOOD PREMISES
WORKING FROM
HOME
These guidelines have been prepared to provide assistance to residents
contemplating the use of their domestic kitchen for the preparation of low
risk food/s for sale.
I’m thinking of starting a food business from home, am I able to do
so?
Council’s Local Environmental Plans allow for the use of the domestic
kitchen in a residence as a home occupation or home business as long as
your kitchen meets the requirement of AS4674-2004 and Food Safety
Standard 3.2.3.
It is recommended that you contact Council regarding your proposal to
ensure that the activity complies with Council’s planning instruments.
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What is the difference between a home occupation and a home
business?
These activities are defined in Local Environmental Plans 2005 and 1991
and you should make enquiries with Council to ascertain which is
applicable to your proposal in your particular area.
It is important to be aware of the requirements of each definition, as an
activity carried out in a contrary manner means that the use is
unauthorised.
Residents should be aware that a home occupation does not permit the
use of employees or any activity which affects the amenity of the
neighbourhood such as noise, smoke, odour, or vibration etc. Note that a
home business does permit two employees where as no employees are
permitted with a home occupation.
What do I need to do?
To satisfy the National Food Safety Standards, it is advisable to write to
Council providing details of your proposal. The letter should include the
following information:
A site plan of the premises including the specific area which
you are intending to use, for example the kitchen;
A written statement about the business including the type, for
example; the making of wedding cakes, jams or chocolate
dipping one day per week for local distribution at shops or a
local market and hours of operation;
Any other relevant information in regard to the proposed food
preparation including method of operating, food
transportation (if applicable) and relevant food safety and
hygiene matters.
Page 1

BLUE MOUNTAINS
CITY COUNCIL

FOOD PREMISES
WORKING FROM
HOME

Will the process involve a fee?
Yes, an assessment fee which is included in Council’s annual schedule of fees will apply.
Will I be notified of the outcome by Council?
Yes. Council will respond in writing to your proposal.
Will my kitchen be inspected by Council?
Yes, as part of your application, an Environmental Health Officer will assess the suitability of your kitchen
at a mutually convenient time. The officer will provide you with an informative inspection report sheet and
discuss any relevant food safety and hygiene matters with you.
Should your application for home occupation/business be approved, your kitchen will be inspected as part
of Council’s routine food premises surveillance program. As a guide these inspections are generally done
without notice on an annual basis, however a more mutually convenient arrangement can be organised for
domestic premises.
Will these annual inspections incur a fee?
Yes, routine food inspections incur a fee which is included in Council’s fee schedule.
As required under the partnership with the NSW Food Authority, an annual Administration Fee is also
payable at the beginning of each financial year.
Are there any limits to the use of my domestic kitchen?
Yes, domestic kitchens generally have limitations in terms of size and facilities and may be suitable for the
preparation of low risk, non-potentially hazardous foods. The use of domestic kitchens for catering
purposes at functions such as weddings and parties is unlikely to be approved.
What other hygiene and food safety issues should I be aware of?
Operators should also be aware that a domestic kitchen may potentially pose additional food safety risks
as a result of access by dogs or cats, furnishings such as curtains, mats, pot plants etc. in addition to
other normal household activities.
In addition business operators who manufacture, wholesale, distribute or import food are required to have
in place a food recall plan. This requirement applies to an operator manufacturing food from domestic
premises. Further information can be obtained from the website of Food
Standards Australia New Zealand (www.foodstandards.gov.au).
The common sense compliance with the National Food Safety Standards is recommended and potential
operators are advised to make themselves aware of the standards by accessing the web site of Food
Standards Australia New Zealand (www.foodstandards.gov.au) in regard to a wide range of important
health and food safety issues.
Alternatively Council’s Health and Compliance team - phone (02) 4780 5000 will be able to provide
assistance in this regard. Council’s web site includes an interactive self assessment program called “Food
on your Lap” to assist operators in regard to the required skills and knowledge in food safety and hygiene.

