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WElComE to  
Paddock 2 Plate

Welcome to the sixth edition of the City 

of Wanneroo’s Health Services food safety 

newsletter. the purpose of the newsletter 

is to provide food business proprietors 

with topical information and updates 

on issues affecting the food industry. It 

is hoped that you find this newsletter 

useful and we welcome your comments 

and feedback. If you wish for any further 

information on a specific topic please do 

not hesitate to contact us. 

the increase in risk of heart disease and stroke by raising blood cholesterol 
levels is directly linked to the amount of saturated and trans fats in a person’s 
diet. In other words, the more unhealthy fats and oils you eat the greater the 
risk to your health. 

therefore it is important to reduce the amount of unhealthy fats and oils in the 
foods we eat and where possible replace them with healthier fats and oils – 
monounsaturated and polyunsaturated fats.

For example when shallow or deep-frying food try using healthier fats and oils 
such as canola oil, sunflower oil, safflower oil, soybean oil, olive oil, peanut oil, 
sesame oil, or any oil or fat with the Heart Foundation tick. Avoid using the 
unhealthy fats and oils such as palm oil, palm kernel oil, coconut oil, cottonseed 
oil, hydrogenated or partially hydrogenated vegetable oils, tallow, lard and butter.

How can you reduce the level of saturated and trans fats in the food you 
prepare and serve to your customers?

» Identify where the saturated and trans fats are on your menu.

» Use healthier alternatives:

»  Can you reduce the number of dishes with saturated and trans fats or 
replace them with healthier alternatives?

»  Can you change the methods used to prepare the dishes to healthier ones 
(eg. Instead of deep frying try baking or grilling)?

»  Can you change to a healthier oil? or for those ingredients being high in 
saturated and/or trans fats, can you change to a healthier fat or oil alternative?

»  let the customers know about the changes you have made to make the 
dishes healthier.

For further information on this please refer to the Heart Foundation’s  
The 3 Step Guide: A guide for the Australian Foodservice Industry on  
reducing trans and saturated fats (September 2010) available to download  
at www.heartfoundation.org.au/catering.

Please note that if using a nut based oil, such as peanut oil, you will be 
required to advise customers of the allergen content.

Food Act 2008 is available at  
www.slp.wa.gov.au 

Food Regulations 2009  
is available at  
www.slp.wa.gov.au 

Food Standards Code  
is available at  
www.foodstandards.gov.au

legislation

CHAngES in the health team
Recently the City’s Health Services have undergone a transformation with the Environmental Health officers changing the 
areas that they are responsible for. Check out the table below to see who your local Environmental Health officer is.

If you want to be more sustainable and receive future editions of this 
newsletter via email, please let us know. 

Simply send an email to health@wanneroo.wa.gov.au and type the 
word ‘subscribe’ and the name of your business in the subject line. 
Additionally any comments on this newsletter or suggested topics can 
also be provided to this email address.

SUbSCRIbE 
By email

HEAltHIER CHoICES 
for your customers 

Your local environmental health Officers

Officer Phone area

tanya Doncon 9405 5077 butler, Jindalee, merriwa and Ridgewood

laura Dwyer 9405 5435 Alkimos, Clarkson, nowergup, and two Rocks

Catherine Fleming 9405 5439 banksia grove, Carramar, tapping and Wangara

Katy trevaskis  9405 5857 Carabooda, Eglington, mindarie, neerabup, Quinns Rocks, tamala Park and Yanchep

Peter Horgan 9405 5434 Ashby, Jandabup, Pinjar, Sinagra and Wanneroo

Peter toboss 9405 5315 Alexander Heights, Darch, girrawheen, Koondoola and Woodvale

tina milambo 9405 5436 gnangara, Hocking, landsdale, madeley, marangaroo, mariginiup and Pearsall

FURtHER 
infOrmatiOn
Additional information including forms, 
fact sheets and guidelines on food handling 
can be found at the following websites:

City of Wanneroo  
www.wanneroo.wa.gov.au 
Email enquiries  
health@wanneroo.wa.gov.au 
telephone 9405 5000

Department of health  
www.public.health.wa.gov.au

food Standards  
australia new Zealand 
www.foodstandards.gov.au

local health authorities 
analytical Committee  
www.lhaac.org.au



In recent years there have been a number of fires in food premises which 
were likely caused by poor maintenance of the exhaust system. 

Fires that start in the exhaust canopy ductwork are usually caused by the 
ignition of a large build-up of grease, dust and oil that accumulate over 
time. these fires can be devastating for food business proprietors. there 
can be complications with insurance claims if the system has not been 
maintained correctly. 

You should consider how often all parts of the system are cleaned. this 
includes but is not limited to the ductwork, canopy and filters.

As a guide the filters shall be removed and thoroughly cleaned on a 
regular basis to ensure they are kept in a clean condition at all times and 
the internal surfaces of the ductwork should be cleaned on at least a six 
(6) monthly basis. the frequency of cleaning will be determined by the 
type of food preparation carried out by your food business.

I’m AlERt
food safety  
training – 
free

1. Protection from Contamination – food being stored on the floor

the safety and suitability of food needs to be maintained by ensuring it 
is stored appropriately and protected from contamination. Storing food 
on shelves will help keep premises clean, discourages pests and prevents 
damage to containers when wet cleaning. It also prevents any bacteria from 
the floor transferring from the container to the food preparation area. Food, 
including food in a container, is not to be stored on the floor at any time.

2. Pest Control – presence of pests in the food premise

Food businesses must take all practicable measures to prevent pests 
entering the food business and take all practicable measures to eradicate 
and prevent the harbourage of pests on the food premises.

»  A comprehensive, routine pest control programme is essential in all 
food premises as pests can contaminate food with harmful bacteria. 

»  Ensure screens to doors and openings are provided and repair any 
damaged screens.

» Ensure there are no holes or gaps in the ceilings, walls and floors.

» Keep the food premise clean

» Don’t store food and other items on the floor

3.  Skills and Knowledge – inadequate skills and knowledge in  
food safety

the Food Safety Standards require food businesses to ensure persons 
supervising or conducting food handling operations have appropriate skills 
and knowledge in food safety and food hygiene matters.

Food businesses can opt for the approach which best suits them to 
ensure that the food handlers obtain the skills and knowledge to produce 
safe food. Different approaches include:

»  Providing in-house food safety and hygiene training;

»  Providing relevant food safety documentation for staff to read;

»  Having suitable operating procedures in place that outline the 
responsibilities of the food handlers;

»  getting food handlers to undergo the free I’m Alert online food safety 
program provided by the City; and

»  Hiring a consultant to run a food safety program for staff.

KItCHEn ExHAUSt  
system maintenance 

REmInDER 
to Pay  
your fees

So far the City has had over 2500 users take 
advantage of the I’m AlERt Food Safety 
training program. Remember this is a FREE 
interactive online training program that 
provides consistent training throughout the 
food industry. Food handlers can complete 
the training in their own time and location.

to complete the training head over to the 
City’s website: www.wanneroo.wa.gov.au 
and follow the links to the I’m AlERt food 
safety training. Remember this training is 
free of charge and can be used as many 
times as you require.

toP 3 ISSUES
found at insPections

Along with this newsletter you would  
have received an invoice for the annual  
food premises fee. the fee set is based  
upon the risk classification of the food 
business of either low, medium or high. 
Charities, community groups and school 
canteens are generally exempt from  
paying these fees but must comply with  
the legislation requirements.

the fees for this financial year are:

low risk: $136

medium risk: $273

high risk: $409

It would be appreciated if all food 
businesses could pay this fee as soon as 
possible. Failure to pay the fee by the due 
date may see the matter referred to a debt 
collection agency or the cancellation of the 
businesses Registration under the Food Act 
2008. operating a food business without a 
valid Registration is an offence.


