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1.0
INTRODUCTION
These guidelines are designed to provide summary information regarding the legislative and Local Government requirements for the construction of food premises within the City of Wanneroo.  A premises that is designed and constructed in accordance with the regulations will be easy to clean, reduce vermin entry and reduce the probability of bacterial contamination to food products.  Correctly designed premises will improve efficiency and contribute to the overall success of the business.

All food premises and vehicles must be designed and constructed to:

1.1
Limit the risk of contamination of food products;

1.2
Enable easy cleaning by ensuring that all surfaces and areas are smooth, durable, impervious and washable and accessible;

1.3
Prevent the entry of pests and vectors of disease; and

1.4
Provide a logical and continuous work-flow.

Prior to alterations or installations taking place an onsite meeting with an Environmental Health Officer is required in order to discuss your proposal in detail so that any potential problems areas can be identified.

COUNCIL REQUIREMENTS

As well as compliance with health requirements, you will first need to obtain approval from Planning Services and Building Services.  

Planning Services will assess the suitability of the proposed business in your chosen location, in relation to zoning, parking, amenity and other details.  

Building Services will assess your proposal in relation to general compliance with the Building Code of Australia.  A building licence will be required for new food premises and new fit-outs of existing food premises.

STATE GOVERNMENT REQUIREMENTS

Department of Racing, Gaming and Liquor

If alcohol is to be sold to the public, it is necessary to obtain the relevant licence from the Department of Racing, Gaming and Liquor.  A Section 39 will be required from Health Services and a $100 fee is applicable.

The Water Corporation

All plumbing is to be carried out by a licensed plumber.  The Industrial Waste Section should be consulted to determine if a grease trap is required.

Department of Environment and Conservation

The Department of Environment and Conservation are responsible for determining the correct frequency of grease-trap pump-outs for those premises that have been required to install a grease-trap by the Water Corporation.

Sound levels created shall not exceed the provision of the Environmental Protection (Noise) Regulations 1997, this provision also applies to delivery vehicles, cleaning of filters, refrigerating units etc.

Alinta Gas & Western Power

All electrical and gas fitting equipment should be approved by the relevant Authorities and installed in accordance with the relevant regulations.  No gas cylinders are permitted inside a food premises, at any time.

2.0
HEALTH LEGISLATION

The Health Act 1911 (as amended) defines `Food Premises’ as:

“a premises where food is stored, kept, prepared, manufactured, processed, cooked or served or otherwise dealt with for subsequent sale to the public, either directly or indirectly, and includes eating houses, food stores, premises, places or food vehicles.”

All work must conform in all respects with the requirements of the Health (Food Hygiene) Regulations 1993, the Health Act 1911 (as amended) and the Australian Food Standards Code.

Food premises proprietors have a legal responsibility to comply with legislation.  It is important to note that food laws make it an offence to offer food to the customer that is not of the nature, substance and quality demanded, to adulterate food or to sell food which is not of the prescribed standard.

In 2001, the Food Safety Standards of the Australia New Zealand Food Standards Code were adopted.  These Standards require food businesses to ensure that persons undertaking or supervising food handling operations have appropriate skills and knowledge in food safety and food hygiene matters.

The Standards also require the proprietor of a food business to notify the appropriate enforcement agency of their contact details, the nature of their business and the location of all their food premises and to also notify the enforcement agency of any proposed changes to the information provided.  A Food Notification Form is available from the Local Authority and should be completed prior to the final food premises inspection by Health Services.

Schedule 3 of the Health (Food Hygiene) Regulations 1993 classifies food premises into five (5) different classes.  Therefore you must provide a menu of the food that is expected to be produced from the food premises, this will assist in the classification of the premises.

3.0
classification of food premises
CLASS ONE

Food premises and food vehicles in which:-

(a)
extensive food preparation or cooking is carried out;

(b)
the foods by their nature are subject to spoilage, rapid bacterial growth or require a high level of protection; and

(c)
the nature of the activity requires specific finishes, equipment or facilities.

Examples:-
Restaurant


Pastry Cooking


Café



Hotel/Tavern (kitchen)


Caterer


Butcher

CLASS TWO

Food premises and food vehicles in which preparation, reconstitution, special storage or packaging of food in undertaken and where no direct sale to the public in involved.

Examples:-
Poultry Processing


Seafood Processing


Preparation of Dairy Products

CLASS THREE

Food premises and food vehicles in which:-

(a)
limited food preparation carried out including heating of food; 

(b)
most of the food used in a prepared form and requires only refrigerated or dry storage; or

(c)
the nature demands basic finishes and fixtures.

Examples:-
Lunch bar (sandwich making only)


Bakery (bread only)


Delicatessen (minor food preparation)


Health Food Shop

CLASS FOUR

Food Premises and food vehicles in which food handling is limited to dispensing, without preparation, pre-prepared or packaged foods.

Examples:-
Confectionary


Supermarket (groceries only)


Cake shop (no cooking)

CLASS FIVE

Food premises and food vehicles in which the food sold is fruit, vegetables or is wholly contained within protective packages which do not require refrigeration or special storage conditions.

Examples:-
Greengrocer/ Fruit & Vegetable Market


Warehouse (dry store)


Liquor Store

4.0 
SUBMISSION OF PLANS
Detailed scaled drawings of all proposed food premises and alterations to existing premises must be submitted to Council’s Health Services and approval obtained prior to commencement of work.

However, prior to submitting plans to Council’s Health Services it is imperative that the applicant first checks with Planning Services to ensure that the type of food business proposed is acceptable for the chosen location and building.

An application for approval to construct or establish a food premises must be obtained from the City of Wanneroo and completed and returned to Council’s Environmental Health Services Section together with:-

Scaled floor plans and specifications which include the following details:

i)
Use of every room, including a food plan of all dining areas;

ii) Structural finishes of every wall, floor and ceiling (particularly of food areas);

iii) Internal elevations (particularly of food areas);

iii)
Position and type of every fixture and fitting;

iv) All sanitary conveniences, change rooms, ventilating systems (including kitchen exhaust hood), drains, grease traps and bin enclosure;

v)
Detailed plans and specifications of the mechanical exhaust system if cooking is to take place in the food premises (including roof plan for discharge location);

v) Detailed plans and specification of the cool room/freezer, if one is proposed to be installed; 

vi) Plumbing plans;

vii)
Estimated number and gender of staff, including the proprietor or proprietors, engaged in the preparation, manufacture, processing, cooking or serving of meals;

viii) Maximum patron numbers (or number of seats provided in restaurant); and

ix) Menu.

5.0 construction 

Part 3 of the Health (Food Hygiene) Regulations 1993 provides full details of the method of construction, materials and internal finishes approved for food premises. 

5.1
KITCHEN FLOOR AREA

(1)
Floor area to be not less than 25 per centum of the floor area of the room or rooms and any outside area where meals are served to, or consumed by the public.

(2)
For the purpose of 5.1.1 above, the floor area of the kitchen does not include any floor area occupied by a scullery, food store room, cool room or refrigerator.

5.2
REFUSE ROOMS AND RUBBISH ENCLOSURES

A suitable bin enclosure is to be provided, for the storage and cleaning of receptacles and is to be provided, in accordance with the City of Wanneroo Health Local Law 1999.  The location of the refuse area is to be to the satisfaction of the City’s Health Services.  

5.3
HAND WASHING FACILITIES

Part 4 of the Health (Food Hygiene) Regulations provides details of hand-basins.

(1)
Food premises and vehicles must be provided with hand-basins:-

(a)
within or adjacent to each toilet facility;

(b)
in the food preparation area; and

(c)
in any part of the food premises where the nature of the activities performed is such that hands may contaminate food.

(2)
Each hand basin:- 

(a)
must be of adequate size;

(b)
must be provided at all times with a piped supply of warm water or of hot water and cold water delivered through a common outlet;

(c)
must be connected to an approved waste disposal system;

(d)
must not be installed under counters, cabinets, consoles or similar fixtures and fittings (it must have unobstructed access at all times); and

(e) must be supplied with soap (preferably in a dispenser) and single use towels (eg, paper towels), or other approved hand drying facilities.

(3)
In Class 1 and Class 2 food premises, hand basins must be installed which can be operated other than by hand (eg, elbow, foot operated or electronic sensor).

5.4
SANITARY CONVENIENCES

(1)
STAFF TOILETS

Sanitary conveniences for each sex to be provided for employees and constructed in accordance with the Metropolitan Water Supply, Sewerage and Drainage Board Local Laws, the Sewerage (Lighting, Ventilation and Construction) Regulations 1971 and the Building Code of Australia.  Sanitary conveniences are to be provided in accordance with the following table:

	MALES
	

	W.C’S
	1 per 20 male staff members

	WASH BASIN
	1 per 30 male staff members

	URINAL
	1 per 25 up to 50, then 1 per 50 thereafter


	FEMALES
	

	W.C’S
	1 per 15 female staff members

	WASH BASIN
	1 per 30 female staff members


** 
If not more than 10 employees and the minority gender is not more than 2, one unisex facility may be provided.

(2)
PATRON TOILETS

Separate sanitary conveniences for each sex to be provided for patrons and constructed in accordance with the Metropolitan Water Supply, Sewerage and Drainage Board Local Laws, the Sewerage (Lighting, Ventilation and Construction) Regulations 1971 and the Building Code of Australia.  Sanitary conveniences are to be provided in accordance with the following table:

	MALES
	

	W.C’S
	1 per 100, then 1 per 200 thereafter

	WASH BASIN
	1 per 50, 1 for next 150 then 1 per 200 thereafter

	URINAL
	1 per 50


	FEMALES
	

	W.C’S
	1 per 25 up to 50, then 1 per 50 thereafter

	WASH BASIN
	1 per 50, 1 for next 150, then 1 per 200 thereafter


**
One wheelchair accessible sanitary facility for disabled patrons is to be provided.

**
If less than 20 patrons, no patron toilets are required to be provided.

5.5
KITCHEN EXHAUST HOODS

A mechanical exhaust system is required in any kitchen or cooking area depending upon the combined total power wattage of the appliances (greater than 8Kw of power or greater than 29Mj of gas), for the purpose of the local exhaust of heat, fumes and vapours arising from cooking and/or heating appliances.  

(1) 
STANDARD

The Health (Food Hygiene) Regulations require that all exhaust canopies comply with the Australian Standards AS 1668.2 - 1991 for construction and performance.

(2) 
PLANS

Detailed plans and specifications of all exhaust hoods must be submitted to Council’s Health Services for approval prior to construction or installation.  These plans should be submitted with the overall plans and specifications of the proposed food premises.

5.6
WALLS

(1) INTERNAL WALL SURFACES 

Shall:-

(a)
be smooth, durable, resistant to corrosion, non-toxic, impervious to water and non-absorbent (eg, brick, concrete, blocks, reinforced plaster panels, gyprock or similar material finished with glazed tiles, stainless steel sheeting or smooth hard-wall plaster);

(b)
be free from cracks, crevices, cavities and other defects;

(c)
be finished in a light colour; 

(d)
not have any skirting, picture rail, architrave, cover strip or other moulding fitted to it; and

(e)
have angles coved to a minimum radius of 6mm.

(2)
TILING

(a)
Class 1 and Class 2 food premises must be tiled to full wall height, if tiles are chosen for the internal wall surface cover.

(b)
Class 3, 4 and 5 food premises must be tiled to a height of 600mm above benches, hand basins, sinks and similar work areas.

(3)
LEDGES AND WINDOW SILLS

(a)
All ledges or window-sills are to be splayed to not less than 45o and finished with rounded edges.

(b)
All joints and edges must be completely sealed.

(c)
A ledge or window-sill that is located in an area where food is prepared must be at least 300mm above the top of any bench or appliance below the ledge/window sill.

(4)
PREFORMED MATERIAL

Preformed material must be made of rigid, foam-filled sandwich/colour-bond boards and comply with items specified in (1).

(5)
STUD WALLS

All double panelling stud walls to be closed and the internal void filled with tightly packed fibreglass wool or other suitable material (eg, polystyrene foam).

(6)
DWARF WALLS

The top course of any brick counter or dwarf wall to be of solid brick or if of extruded or moulded bricks, all cavities to be filled with mortar for vermin control and to be splayed downwards at an angle of 45 degrees.

5.7
FLOORS

(1)
Floors must be:-

(a)
smooth to facilitate cleaning, rigid, durable, slip resistant, resistant to corrosion, non-toxic and impervious to water (eg, vinyl, concrete, ceramic tiles);

(b)
free from cracks and crevices;

(c)
evenly graded to trap floor waste outlets (100mm diameter) connected to an approved waste disposal drainage system where cleaning operations or other activities release water or other liquids onto floors; 

(d)
coved (minimum 9.5mm radius) at the angle between the wall and floor; and

(e)
slip resistant.

(2)
If preformed material is used to cover the floor, ensure that:

(a)
all joints and edges are sealed; and

(b)
the preformed material continues up the walls and other vertical surfaces for at least 70mm above floor level.

(3) Water and mould resistant additives must be added to ceramic tile grouting (eg, epoxy grout).

5.8
CEILING

(1)
The surfaces of ceilings in food handling areas must -

(a)
be smooth, durable, resistant to corrosion, nontoxic, and impervious;

(b)
be free from cracks, crevices and other defects; and

(c)
be finished/painted in light colours.

(2)
In Classes 3, 4, and 5 food premises and food vehicles the ceiling in food handling areas may be comprised of preformed materials in the form of rigid panels well fitted and sealed or suspended corrosive resistant metal T-bars and other mouldings.

(3)
Where an access panel cannot be avoided in a food preparation area, it must be finished flush with the surrounds and sealed.

(4)
Where food premises contain more than one level, the under surface of a slab and beam concrete floor must-

(a)
be waterproof; and

(b)
have supporting beams shaped to minimise the collection of dirt, dust or grease and to facilitate cleaning.

(5)
Junctions of walls and ceilings must be sealed.

5.9
CLEANING EQUIPMENT

(1)
Food premises and vehicles where eating utensils or drinking utensils are used, must have -

(a)
glass washing machines;

(b)
dish washing machines;

(c)
double bowl sinks;

(d)
tubs consisting of 2 compartments;

(e)
draining boards (stainless steel is recommended); and

(f)
drying and storage facilities.

as required by an Environmental Health Officer in relation to the classification of the food premises or vehicles.

(2)
Where food is prepared on food premises or in a food vehicle, the appropriate number of sinks must be provided with an adequate supply of hot and cold water (hot water being not less than 75oC).

5.10
WATER SUPPLY

Provide an adequate supply of hot and cold water to sinks in food preparation areas. 

5.11
LIGHTING

(1)
Food premises and vehicles must -

(a)
be provided at all times with natural or artificial lighting suitable for the activities conducted.

(b)
comply with Australian Standard AS 1680-1976.

(2)
Light fittings must be constructed so that contamination of food with dirt, dust or any other material falling from the light fitting is prevented.

(3)
Light fittings must be provided with protective covers.  Alternatively, install non-shatter or shatter-proof light fittings.

5.12
COOLROOM

The coolroom/freezer is to be constructed as follows:

(a)
Internal and external finishes to be constructed of colour-bond metal sheeting;

(b)
The floor to be properly sealed and have an even fall to an approved floor waste outlet located outside the cool-room and freezer;

(c)
Condensate to be discharged into the floor waste or drainage system via a trapped tundish;

(d)
Where the unit(s) are built with an inaccessible cavity between the top and the ceiling above, or between the walls of the room and the cool-room/freezer such cavities to be filled with fibreglass wool and sealed with approved metal trims;

(e)
Shelving or racks to be constructed of corrosion resistant, smooth material that does not absorb liquids or odours (i.e., hot dipped galvanised metal);

(f)
The angle between the walls and floor in the cool-room/freezer to be coved with a minimum radius of 9.5mm;

(g)
Internal service lines to be stood 16mm off the walls; 

(h)
Doors to be fitted with rubber seals and be capable of being opened from the inside at all times;

(i)
It is recommended that refrigerators plant be located externally or separated from food handling areas; and

(j)
Every cool-room/freezer must be equipped with a thermometer or thermograph indicating or recording temperature in the warmest part of the room accurate to + one degree Celsius and located so that it is easily readable.

5.13
EXCLUSION OF INSECTS

All external openings are to be protected so as to exclude the entry of pests and insects (eg, flies).

5.14
GREASE TRAPS

Any installation of a grease trap within the premises shall be subjected to the following conditions:

(a)
The grease trap is not to be installed in the kitchen or the food preparation area.  The grease trap is to be installed outside the food handling premises;

(b)
Approval for the installation shall be obtained from the Water Corporation WA (Industrial Waste Section);

(c)
The trap shall be constructed of solid impervious materials sealed to prevent the escape of odours;

(d)
The door shall be fitted with a gasket to provide a seal when closed;

(e)
Independent access to the trap be provided away from the food handling areas and where possible outside the building; and

(f) It is recommended that the grease trap be provided with an evacuation pipe to ground level in order to facilitate the easy cleaning of the grease trap.

5.15
PIPES, DUCTS AND CONDUITS

Pipes, ducts, conduits and wiring must be -

(a)
concealed in walls, floors or ceiling; or

(b)
fixed in brackets so that there is a clearance of not less than 16mm between the wall; and

(c)
must not be installed in the junction of a floor and any vertical surface and spaces beneath fixtures, fittings and appliances.

5.16
FIXTURES, FITTINGS AND APPLIANCES

(1)
Every appliance must be constructed -

(a)
of materials that are impervious to water, durable, nontoxic and resistant to corrosion (e.g., stainless steel);

(b)
so that it is free from cracks and crevices; and

(c)
so vermin are excluded from the appliance.

(2)
FIXTURES FIXED TO WALLS

Benches, cupboards, cabinets and other equipment that are fixed to walls to be:

(a) 
supported on metal legs which shall be at least 150mm high, smooth, free from angles, recesses and crevices; or

(b)
placed on a concrete plinth at least 100mm in height, with a base of the equipment sealed to the plinth with a silicone sealer and overhanging the plinth (the plinth/floor junction to be coved to a radius of 9.5mm);

(c)
sealed to the walls to prevent access of vermin; and

(d)
constructed without backs.

(3)
FIXTURES NOT FIXED TO WALLS

Benches, cupboards, cabinets and other equipment which are not fixed to walls to be:

(a)
readily mobile, fitted with castors or wheels and with flexible leads where necessary to enable the equipment to be moved so that the floor beneath can be completely exposed for ease of cleaning; or

(b)
kept 150mm clear of walls, with sufficient space between cabinets to provide easy access for cleaning and 150mm off the floor;

(c)
where an appliance has a mass greater than 16kg it must be:

(i)
sealed to the adjacent surface ; or 

(ii)
mounted on wheels or castors capable of supporting it when loaded, to facilitate easy cleaning.

(4)
Work surfaces subject to high levels of liquid spillage, including draining boards, must be made of stainless steel.

(5)
An appliance that is located or mounted on a counter, bench, work-table or similar surface must be -

(a)
located or mounted so that a clear space of not less than 75mm is maintained between -

(i)
the appliance and the surface; and

(ii)
the appliance and each adjacent wall or other vertical surface; and

(b) sealed to the adjacent wall or other vertical surface.

(6)
Any plinths used to support appliances must be -

(a)
built as an integral part of the floor;

(b)
constructed of solid concrete or masonry;

(c)
finished to a smooth level surface;

(d)
of a height at least 100mm above the floor and flushed with the vertical surface of an appliance;

(e)
rounded or bull-nosed at exposed edges or corners; 

(f)
coved at its junction with the floor or any wall or other adjacent surface to a radius of at least 9.5mm.

(7)
All brackets must be sealed to contact surfaces to avoid crevices, voids or inaccessible cavities.

(8)
Fixtures must not contain false or separate backs or bottoms. 

(9)
Shelves comprising or forming part of a shelving unit must be at least 150mm above the floor.

(10)
A motor or compressor that forms part of a refrigerator, frozen food cabinet or similar equipment must be and mounted so that it cannot contaminate the food.

5.17
CHANGE ROOMS

(1)
Separate male and female change rooms must be provided for the use of those people engaged in food handling in Class 1 and 2 premises.

(2)
The change rooms must be:

(a)
at least 3 square metres, with an additional 0.75 metres for each person in excess of 4;

(b)
be separated from the food preparation area; and

(c)
be provided with locker storage facilities for clothing, footwear and other personal items.

5.18
INSPECTION OPENINGS

Exposed pipes or openings for the inspection or cleaning of drainage shall not be installed in food premises or vehicles.

5.19
OUTDOOR DINING AREAS

A separate Outdoor Eating Area Licence is required from Council.  Please speak to an Environmental Health Officer for further information regarding the application process and the fees that apply.

6.0
NOTES
Further information relating to the contents of this document or food safety, in general, can be obtained by contacting the City of Wanneroo Environmental Health Service on 9405 5000.  Copies of the Health (Food Hygiene) Regulations 1993 are available from:-

State Law Publisher

Ground Floor

10 William Street

PERTH  WA  6000

Telephone (08) 9321 7688

Or this document is available free online:
http://www.slp.wa.gov.au/
Disclaimer:  The information in this document is a guide only and is considered to be correct as of October 2006 and may be updated without any notice.  Verification with original Acts, Regulations, Local Laws, Planning Schemes and other relevant documents is recommended for detailed references.  The City of Wanneroo accepts no responsibility for errors or omissions.

7.0
REFERENCES
Department Health 

Environmental Health Branch

Grace Vaughn House

227 Stubbs Terrace

SHENTON PARK  WA  6008

Ph:  (08) 9388 4999

The Water Corporation

629 Newcastle Street
PO Box 100

LEEDERVILLE  WA  6007
LEEDERVILLE  WA  6902

Ph:  (08) 9420 2420 or 13 13 95

Liquor Licensing Division

Department of Racing, Gaming and Liquor


Level 1, 87 Adelaide Terrace
PO Box 6119

PERTH  WA  6000
EAST PERTH  WA  6892

Ph:  (08) 9425 1888

Department of Environmental and Conservation

The Atrium

Level 4, 168 St Georges Tce
PO Box K822

PERTH  WA
PERTH  WA  6842

Ph:  (08) 6364 6500

Alinta

1 William Street

PERTH  WA  6000

Ph:  (08) 9486 3000

Western Power

363 Wellington Street

PERTH  WA  6000 

Ph:  (08) 9326 4911 or 13 13 51

8.0    APPROVAL PROCESS
Council must be notified if you are planning to purchase or alter an existing food premises or construct a new premises within the City of Wanneroo.

The following flowchart describes the correct procedure for the approval of the alteration or construction of a food premises:




























You may require Planning approval, a Building Licence and will require Health approvals before commencing and fit-out and structural works.





Advise Council’s Environmental Health Services, Building Services and Planning Services of your intentions by phoning (08) 9405 5000 or submitting your preliminary proposal in writing.  Request a copy of the `Guidelines for the Establishment of Food Businesses in the City of Wanneroo’ and the required application form/s.





A Council Environmental Health Officer can meet you on site to assess the proposed location and discuss various issues.





Has approval to commence work on your proposed food premises been issued by Council?





Submit the completed application form/s, fees and drafted plans and specifications into Council for approval.  If Planning/Building approval is required, submit your application to Planning & Development Services.  If not, submit your application to Health Services. 





NO





YES





You can now commence altering or constructing the proposed food premises.





NO





YES





Advise Council’s  Health Services and arrange for an Environmental Health Officer to conduct a final assessment of the premises and issue any permits/licenses, as required.





Once you are issued with the official approvals to operate, you can open to the public and use your food premises for the preparation and/or sale of food for human consumption.





Please advise Council of any proposed future alterations, as further approvals may be required.





You cannot commence work yet.  Contact the relevant officer at Council to discuss the matter further.





Has the alteration/construction been completed?





You may wish to seek advice from an Environmental Health Officer who can give you further guidance.
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