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EHO Food Skills  
Seminar 

Time:  9:00am 

Purpose of the training 
To provide Environmental Health Officers with 
the knowledge and tools to better assess and 
assist in Food Inspection protocols. The course 
will assist Environmental Health Officers      
responsible for the administration of the Food 
Act 2001. 
 
Course Objectives 
1. To assist Environmental Health Officers  
develop competencies for the administration of 
food investigation and inspection compliance; 
2. To update and develop knowledge regarding 
tools and techniques for food sampling relevant 
to local government EHO’s; 
3. To understand factors that may affect testing 
results and other aspects of food inspection that 
can impact on compliance; 
4. To identify risks associated with culturally 
diverse foodstuffs and processes that may be 
controversial within the industry; 
5. To present and seek legal comment on the 
roles and responsibilities of EHO’s as they apply 
to current Food Legislation;  
6. To critically review the AFSA process, to  
enhance the uniform approach to food inspec-
tions nationally.  
7. To develop confidence in the application of 
SA Health Food Business Risk Classification 
criteria in food enforcement; and 
8. To gain an in depth understanding of a     
common food borne disease. 
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Date:  31 May 2012 

R eg i s t r a t io n/  Ta x  I n vo ic e  

  

□  Stud e nt  N on -Me mb e r :  $75.00 ( inc l.  GST)  

□ E HA  Me mb e r :  $170.00 ( inc l.  GST)  

□ N on -me mb e r :  $225.00 (incl .  GST)  

 

 

N a m e _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _           _ _  

 

E m p l o y e r_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _          _ _  

 

C o n t ac t  ph o ne  n u m b e r _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _           _  

 

E - m a i l _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _           _  

 

A n y d i e ta r y  r e qu i r e m e nt s _ _ _                         _ _ _ _ _ _ _ _  

                             

_ _                    _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  

 

Met hod  o f  Pa ym ent :  

•   □ C heque  •   □ Ma st e r ca rd  •   □ V i sa  •   □ E l ec t ron i c  Pa ym ent  

( C heques  t o  be  m a de  pa ya b le  E nv i ronm ent a l  H ea l t h  A us t r a l i a  

-  SA  B ra nch)  

 

C a rdho lde r   

N a m e :             _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  

    

C a rd  N um ber :_ _ _ _ _ _    _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  

C SV  N o  

( L a s t  3  num ber s  on  ba ck  o f  ca rd ) :_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  

 

E xp i r y  Da t e :_ _ _ _ _ _ _ _ _ _ _    _ _ _ _ _ / _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  

 

S igna t ure :_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _       _ _ _ _ _ _ _  

 

E l ec t ron i c  Pa ym ent s  t o :  

 B end igo  B a nk  

 B SB  -  63 3  0 0 0  

 A /C  -  1 39 27 4 56 7  

 A B N  54  43 2  91 6  7 8 2  
 



Speakers Details: 
 
Shelley Cox: Regency International Centre.  
Shelley will give a detailed insight into   
Salmonella, one of the most common foodborne 
illnesses.  
 
Dale Mazzachi: Norman Waterhouse. Dale will  
update us on the legal requirements regarding 
food inspections, including tricky issues that might 
be encountered when compliance is not met. 
 
Glen Martin: SA Health, Glen aims to give a  
practical outline of what makes a food  
potentially hazardous. 
 
Rebekah Schubert: City of Port Adelaide        
Enfield.  Rebekah will share her experiences with 
identifying the hazards associated with culturally 
diverse foods and the risks that have been  
dentified. 
 
Lisa Blandford: Thermo Fisher Scientific. Lisa will 
provide an insight into emerging  
technologies in food testing 
 
Carmel Barber: City of Playford. Carmel will  
demonstrate how to collect a food sample,  
provide EHO's with the tools to successfully  
undertake sampling and  answer your questions. 
 
Karen Ferris: SA Health. Karen will build on the 
Risk assessment tool introduced at the State  
Conference and demonstrate how this is applied to 
an inspection. 
 
Cathy Isbester: EHA. Cathy will delve into the 
background behind the development of the AFSA 
form and provide guidance when using this tool. 
 
Temperature Technology: Kirsten will demonstrate 
the types of temperature devices  
available, and explain  the  calibration process. 

 
9:00 - 9.15  Registration  

 
9.15 – 9.30  Welcome & Housekeeping 
 
9.30 – 10.00   Shelley Cox 
   Regency International 
   Centre, TAFE SA  
   Focus on Salmonella  

 
10.00 – 10.45   Dale Mazzachi 

Norman Waterhouse 

Heading down the legal 
road :EHO legal tools and 
requirements  

 
10.45 –11.15  Morning Tea   

 
 

11.15 – 11.45 Glen Martin   
 SA Health 
 How to identify a PHF  
 
11.45 – 12.15 Rebekah Schubert 
 City of Port Adelaide   En-

field 

Culturally Diverse food  
Inspections and Potentially 
Hazardous Cultural foods 

 
12.15 – 12.45  Lisa Blandford 
   Thermo Fisher Scientific 

   What’s new in food testing 
 
 
12.45 – 1:15  Carmel Barber  
   City of Playford 

   Your Sampling Questions 
   answered  

Please join us for afternoon tea, refreshments 
and  networking at the end of the day, sponsored 
by 

1:15 –2.45 Lunch  
 

1.45 – 2.30pm Karen Ferres 
  SA Health 

  Risk Assessment: the 
   application of  the SA 

 Health Food Business Risk 
 Classification  model. 

 

  
2.30 – 3.00    Cathy Isbester 
   Eastern Health  
   Authority 

  AFSA Overview  
 AFSA question time -  your 
 understanding of the AFSA 
 form. 

 
 

3.00 –3.30  Kirsten Blichfeldt 
   Temperature  
   Technology 

  Calibration of  
  temperature devices 
   
 

3.30 – 3.45 Evaluation and close 
 
 

 

Note: Training Day program subject to change without 
notice. 

EHO Food Training  Supported by Environmental 
Health Australia (South Australia)  Incorporated 


