BLUE MOUNTAINS CITY
COUNCIL

REQUIREMENTS WHEN
PROVIDING SELF
SERVICE FACILITIES

Self Service food bars in supermarkets, restaurants and other locations
can be extremely popular for a number of reasons. As a food business
operator however, there are a number of issues to keep in mind when
installing self service appliances or providing self service foods,
irrespective of the location.
Unwrapped ready to eat food, which is displayed for sale on a counter
or bar or in a self service appliance, is required to satisfy the relevant
provisions of the national Food Safety Standards.
These precautions are required to ensure that the food is protected
from contamination and furthermore, potentially hazardous foods are
stored at the correct temperatures.
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The requirements are intended to protect the food from a number of
potential contamination sources including droplet infection (nose and
mouth), from staff, fellow consumers and the immediate environment
including dust, dirt and pests.
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Specifically Food Safety Standard 3.2.2 Clause (8) requires
unwrapped ready to eat foods to be:
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These requirements apply to all forms of self service, including but not
limited to, self service salad bars and buffets, self service breads and
cakes, self service confectionery as wells as items such as chips, nuts
(not in a shell) and the like on bar counters.

Protected from contamination from customers by the installation
of physical barriers of a permanent nature. Alternatively
removable covers may be used in some temporary situations.
Removed from display without delay if contaminated.
Effectively supervised to discourage mishandling or tampering by
customers.
Provided with separate serving utensils in the form of tongs,
forks, serving spoons or the like.
Maintained under temperature control if the food is deemed to be
potentially hazardous.
Maintained in a frozen state if meant to be sold frozen.
Under Food Safety Standard 3.2.3 Clause (12) the fixtures, fittings
and equipment must be adequate for the production of safe, suitable
food and fit for their intended use.
They must be designed,
constructed, located and if necessary installed so that:
There is no likelihood they will cause food contamination;
They are able to be easily and effectively cleaned;
The adjacent floors, walls and ceilings and other surfaces are
able to be easily and effectively cleaned; and
They do not provide harbourage for pests.

