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Preparation of Food for Sale from Residential Premises

Should you wish to prepare, pack, store, handle, serve or supply food from a residential premise, for sale to the public for financial gain, you are required to do the following:

1. Make application to the City of Wanneroo’s Planning Services for a Home Occupation approval (application attached); and

2. Make application to the City of Wanneroo’s Health Services for approval (application attached)

The City of Wanneroo may grant or refuse the application.  Should approval be granted by the City of Wanneroo, an Environmental Health Officer will arrange an appointment with you to conduct an inspection of your premises.
Approved Food Handling Activities
The City of Wanneroo can grant approval if the food being prepared falls into the following category:

1. Cake decorating;

2. Food prepared for farm stay and home stay accommodation;

3. Food prepared for community and charitable purposes;

4. Jams;

5. Cakes, biscuits, flour products which do not contain potentially hazardous  foods such as cream;

6. Pickled onions;

7. Chutneys, relishes and sauces that are heat treated by boiling or cooking;

8. Herb vinegars with a pH of less than 4.5; and

9. Repackaging of bulk packaged low risk confectionary products.

For any other food handling or food preparation activity outside of these categories, application must be made to the Executive Director of Public Health (EDPH) before approval by local government can be granted. (application attached)
Should you have any queries regarding food preparation from home, please contact the City of Wanneroo Health Services or Planning Services on 9405 5000.
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Guidelines for Preparing Food for Sale from Residential Premises

· Premises must be maintained in a clean and hygienic condition and all fixtures, fittings and equipment should be well maintained.

· Domestic animals are not permitted in the food preparation area at any time.

· Enclosed shoes, clean clothing and hats must be worn during food preparation.

· Smoking is not allowed in the kitchen.

· Easy access to a wash hand basin, with hot and cold water, liquid soap and paper towels must be provided at all times.

· The food preparation area must be provided with hot and cold water at all times.  It is preferable that a double bowl sink be available for use (one for cleaning and another for food preparation).

· Adequate refrigeration must be provided to ensure that all high risk foods such as meat, poultry and dairy products are stored at or below 5oC.  Frozen food products should be stored so that they are maintained hard-frozen.

· Preparation and cooking of food is only to take place when children and other persons not employed in the food business are not in the food preparation area.

· Packaging of food products to comply with the requirements of the Australia New Zealand Food Standards Code.

· Labelling of food products to comply with the requirements of the Australia New Zealand Food Standards Code.

· Food preparation must only be undertaken by persons who have a basic knowledge of food safety principles.












Disclaimer:  This information sheet 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.

