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Environmental Health Australia SA Branch 

Food Special Interest Group

AGENDA

Location:
The Edinburgh Hotel (The Ed) 1-7 High Street Mitcham 

Date: 

Thursday 29th November 2012 at 10:00AM

Minute Taker: 
F Papillo

1. Welcome

2. Present:   Catie McCarthy, Kerry Keley, Karen Ferres, Glen Martin, Vanessa McEvoy, Kelly Judd, Angela Sorger, Jelena Traljic, Kate Eichner, Tricia Franks, Susan Bourne, Elle Clarke, Gillian Miller, Steve Sowter, Fay Jenkins
3. Apology: Karen Bandt, Anthony Jennings, Laura Both
4. Confirmation of previous minutes:
Moved:
Jelena Trajlic


Seconded: Angela Sorger

5. Business arising from previous minutes

5.1 Markets and Fairs Food Safety Work Group Update- any feedback? (follow on from agenda item 6.1) - J Traljic, A Sorger and K Bandt
Jelena has received some feedback although is happy to accept more (if any), as the information pack is still being developed with the assistance of SA Health, who are currently reviewing and updating their bulletins. 

The working group encourages Councils to trial the inspection guidelines, as some Councils are already doing so.

5.2 Food Safety Week- feedback (follow on from agenda item 6.3)
Members informed the group of how they celebrated Food Safety Week.

Holdfast Bay- displayed SA Health DVD and set up a kiosk in the Civic Centre foyer, as well as, handed out show bags and food safety info at a local shopping centre. For internal staff a murder mystery was also played where staff had to determine what bacteria and how, caused deaths at a Council Christmas Picnic. Winners received a free show bag. A colouring in competition was also run through the libraries.

Alexandrina – ran a chicken kebab BBQ set up as a temporary event demonstrating proper food safety. The SA Health DVD ran whilst the event was being held as well as in the Council foyer. The free packs were handed out at the BBQ. Angela provided feedback explaining that having free stuff really drew attention which led them to steer participants to the video and provide EHO’s the opportunity to hand out food safety information. Those that attended and participated in the event said the DVD was great as it was very explanatory. 

Adelaide- displayed the DVD in Victoria Square during an event although it was observed that people didn’t stay around to watch the entire DVD as it was seen to a bit long. 

West Torrens- involved their Community Development department and discovered they perform cooking classes with adolescents. The EH Team provided a food safety talk during the classes and parents also got involved. This info has now become a permanent part of the classes. Susan provided feedback saying that translated info in a variety of languages would also be beneficial. 

It was suggest the DVD could be dubbed over with different languages.

5.3 SAFHU Feedback (follow on from agenda item 6.4) 

The SIG would like all Councils who may be interested in distributing SAFHU to please email expressions of interest. 

F Papillo raised the concern regarding potential reluctance from those Councils who currently have their own food safety newsletter. Glen suggested that the newsletter should be a coordinated approach across the state so that messages are consistent statewide. He suggested that a sub-committee be formed to determine and discuss the format of the newsletter, what should be included and potentially having a space where Councils may be able to add their own info. It was suggested that there be 1 SA Health editor and 3 others – the SIG would like to call on expressions of interest to form this sub-committee to discuss SAFHUs development. If you interested in being part of this sub-committee please forward all expressions through.
5.4 SA Health Survey on raw egg use – update – G Martin  (follow on from agenda item 8.3)
The comprehensive survey will be developed to see where and how raw eggs are used in the food industry.  This project will not move forward until early next year due to staff movements in the FPPB  

F Jenkins informed the group that Council’s CEOs have been sent an email regarding the relevant changes to the primary production standards. The email includes a number of resources and templates to assist Councils in the new changes and what is required.

5.5 Food Labelling & Recall Info Session- feedback -  (follow on from agenda item 8.6)
A Sorger commented that the info session received a great turn out as well as positive feedback. EHOs said that they were more aware of the requirements and are now taking more notice of labelling when out on inspections. 

More information sessions will be arranged for next year, therefore if anyone has any areas/topics of interest that they would like more information on please forward them through for 2013.

G Martin suggested –eggs and vacuum packaged foods

K Eichner suggested that reference documents be available at the sessions especially for those who may not be able to attend.  

6. Standing Items

6.1 Food Safety Programs and Auditing - Audit Update & Auditor Forum – K Ferres

6.1.1 Auditors Forum- K Ferres 

K Ferres gave a rundown of the day and stated that there were 58 attendees this year. 

Paul Dowsett from PIRSA provided a presentation on eggs and food safety and touched on the new regulations. The take home message being -“There is only one hole”. 
G Martin gave a breakdown of the recent outbreaks and causes behind them with a comparison made to the Food Act Report areas of enforcement. He received feedback from EHO’s that they benefit from this information as they can pass it on to the business to make them more aware. 

A workshop was held on the audit checklist. K Ferres said that all feedback has been taken on board and in summary it was suggested a two part checklist with a section for the records component and a section for inspection component could be developed. A checklist which included the intent of each checklist question was also handed out at the forum and was well received and seen as a good resource. 

Regarding the issues around the annual review vs internal audit, auditors have expressed that they are clearer on what is expected and have changed their approach in this area.  

SA health greatly appreciated all feedback and was very happy with the comments received.

6.1.2 RABQSA Online System- K Ferres
An email was sent out earlier this year from RABQSA with instructions/password to access RABQSA online so that members can change their details, apply for PAAS, print certificates, etc. This was sent prematurely before SA Health auditors were able to access. The system should now function appropriately.

If you have any concerns with the RABQSA system please contact Karen.

6.1.3 Food Safety Auditor Training- K Ferres

Another session to be run early next year as K Ferres has received enough expressions of interest. Date will be supplied next year.

6.1.4 Auditor Forum - feedback regarding questions by G Martin- A Hill

This issue of food borne outbreaks was discussed at the auditor forum and compared with data retrieved from the Food Act Report. The common causes of outbreaks are the same as those areas being enforced. G Martin asked what can we do differently or develop to tackle this issue and reduce common outbreaks. . A discussion arose around how can we determine where the problems lie and how can we tackle them. He suggested EHO’s possibly taking a more proactive action with a focus on food handling.

F Papillo suggested that common issues lie around lack of skills and knowledge especially with different age groups and nationalities.

K Keley suggested a “how to” pictorial guide be developed to go out to businesses i.e. a booklet explaining how to set up a cool room, how to cool food etc. making it visual and simple. 

It was also suggested that any resources developed be tailored to how it will negatively affect their business i.e. you could potentially poison someone, cost involved if enforcement action is taken etc. 

SA Health is open to suggestions and would like comments or feedback on how we can do things better i.e. to get better compliance and reduce things going wrong.

This topic is to be further discussed next meeting please come with ideas. 

6.2 Meat Food Safety Advisory Committee Member Update – S Bourne

S Bourne informed the group that the Meat Hygiene Unit have just completed satisfaction surveys on their audit process and believes that this would be beneficial for food safety auditors feedback.  Survey could include basic questions with yes/no answers so that it does not impact on the businesses time. The survey could be directed at the audit process as well as the auditor. S Bourne said that common feedback was that the audit fees are expensive.

6.3 LGA and SA Health MOU Working Group –Priority Classification System 

· LGA consultation paper - S Bennett

K Ferres said that the priority risk classification pilot program finishes 30 Nov and is waiting on final feedback. She said that some areas still need to be ironed out.

S Sowter attended a meeting on 26 Nov with EHA and LGA representatives- DHA/LGA MOU WG met to discuss the 20 recommendations of the Social Development Committee report regarding ‘Scores on Doors’. The Minister must prepare a response to the report by 14 January 2013 and table it in Parliament by 21 February 2013.. S Sowter said that the risk classification and tools system need to be developed before the scores on doors is implemented. He suggested a pilot program be developed which would be voluntary for any council wishing to participate. It is anticipated that possibly late next year a pilot is developed. The pilot would be statewide and offered to all councils - metro, rural and regional. A note was made that the scoring system will be based on compliance with the legislation not what the business has put in place above the legislation i.e. a food safety plan.

The LGA wrote to the minister on our behalf to advocate for the registration of food businesses over the current notification system which is not working. It is anticipated a response will be received by early 2013.   

6.4 Start Right Eat Right Reference Committee 

No meeting held

6.5 SIG Info Sessions/Training- suggestions

The SIG has now become responsible for developing these info/training sessions therefore, please send through any topics you would like more information on. 

7. New Business 

7.1 Hand wash subcommittee and hand basin compliance - F Papillo

F Papillo seeked advice on what approach other Councils were taking for businesses who are stating they cannot afford the works required to achieve compliant hand wash basin due to large plumbing works and costs. G Miller and G Martin informed group about tank-less or portable hot water systems which help in avoiding large plumbing works and the costs involved. 

Here are some examples for those who may not be too familiar with these systems:

Example 1
 

Example 2
Example 3
G Martin reiterated as per the bulletin, all basins are to be compliant with the Standards.

7.2 Supermarket Chains and use by dates on slice deli goods – A Hill

A Hill has noticed incorrect labelling of best before and use by dates on some deli items at an independent supermarket and wished to flag this issue with the group. He noticed the machine printing the label was only set up for best before when in some circumstances a use by was required. 

If any other Councils are experiencing the same issue please inform the SIG as SA Health may be able to provide guidance for these businesses. 

7.3 Sushi Guidance Document – G Miller

G Miller asked for clarification on the reference to the 2hour/4hour rule in the sushi guidance document. 

G Martin responded that it was meant to be the standard 2hour/4hour approach.

G Martin also reiterated that the pH probe must be calibrated before each use and this should be done following the manufacturer’s instructions. 

8. Other Business  

8.1 Pop up businesses

Pop up businesses are becoming increasingly popular and many are promotional businesses potentially selling food for marketing purposes. Achieving compliance with notification requirements and the standards may be an issue. 

8.2 Eggs

G Millar questioned whether a B&B or family day care (for examples) who have their own chickens and use these eggs for the business, are still required to have accreditation. G Martin responded by saying that eggs should be checked for cleanliness but as long as they don’t leave the premise then accreditation and stamping will not be required at this point of time. If this business sells the eggs to other food businesses then accreditation and stamping is required.
If EHO’s have concerns with whether a stamp has been approved please call PIRSA.

Compliance on stamping has been given a 3 months grace period.

8.3 IMVS Pathology Testing
G Martin advised that SA Health is conducting a review regarding the funding from SA Health for pathology testing for Councils. He believes the outcome to this review will be the development of service guidelines. 
Meeting Closed: 12:30PM

NEXT MEETING:  5 February 2013 – Holdfast Bay Council – 24 Jetty Road BRIGHTON @ 10:00AM followed by the Disease Control SIG @ 1.00PM. 

