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Introduction to Food Safety and Hygiene in the HSC Hospitality Examination 

Food Safety in the Hospitality HSC Examination is a content area that covers a large percentage 

of the Hospitality HSC course. The content can be directly linked to most other examinable content 

areas in the syllabus. A sound understanding of food safety will enable students to have a 

generally sound understanding of many syllabus content areas. An extensive understanding of 

food safety will enable students to be able to thoroughly explain and link food safety to every food-

related content areas in the syllabus. We have planned these notes on food safety and Hygiene 

with your Hospitality HSC examination in mind. Please read and write as many notes as you can 

throughout your revision sessions and write down any questions that you have. We are very happy 

to answer questions. 
 
Student Task: Research the A.R.C NESA website (Assessment Resource Centre).  

Can you find examples of extensive answers (Band 6) from past HSC papers on food Safety 

and Hygiene? 
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Food Safety- “From Farm to Fork” 

“From Farm to Fork” is a wonderful statement that outlines the importance of food safety from the 

level of Agriculture to the level of dining. Everyone in the Hospitality HSC course has acquired a 

good understanding of Food safety and why it is important when we prepare, cook and served 

customers food. Food Safety is very important in the Hospitality Industry and how it is followed will 

impact every aspect of a hospitality business. To prepare for the HSC exam, you need to use 

specific industry knowledge about food safety in your answers with relevant examples that support 

your explanations. You also need to have a good understanding of the legislation that governs 

food safety and what the legal consequences are for the Hospitality industry if the legislation isn’t 

followed. We need to thoroughly understand what the specific role of food safety is in the industry 

and be able to explain the reasons why food safety is important.  Legislation has been passed in 

the Australian Parliament to the create the laws that ensures food safety. We are going to examine 

some of these laws more closely in the following notes. 
 

Student Task: Explain the concept of ‘From Farm to Fork’. Provide three examples to 

support your explanation. Link to your explanation. 
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Food Standards Australia New Zealand 
 
Food Safety Legislation has been developed by the government to stop crimes such as food 

poisoning that are caused by poor hygiene practices and food safety procedures. Let’s now 

examine the purpose and authority of this legislation in the hospitality industry. The Federal 

legislation which covers food safety is FSANZ. As you know, the Food Standards Australia New 

Zealand authority is the governing organisation that governs food safety in our country. FSANZ is 

a Bi-national Government agency that develops and administers the Australia New Zealand Food 

Standards Code, which lists requirements for foods such as additives, food safety, labelling and 

GM foods. Enforcement and interpretation of the Code is the responsibility of state and territory 

departments and food agencies within Australia and New Zealand. 

 The Standards in the Australia New Zealand Standard Code are the Federal tool which all 

State and Territory acts and regulations are based on. Each State or Territory and local council 

may be worded differently but they all cover the same items: 

1. Food premises and vehicles- e.g. such as refrigerated food delivery trucks 

2. Food appliances - e.g. Bread dough mixers.  

3. Food hygiene - e.g. Personal hygiene of food handlers. 

4. Protection of food and appliances from contamination- e.g. Mandatory cleaning schedules 

of food premises. 

5. Packaging and labelling- e.g. Food storage sticky labels on prepared foods in storage. 

6. Conveyance of food – e.g. Food products on a conveyor belt at Sushi Restaurants. 

7. Meat and meat premises- e.g. Delis and Butchers. 

8. Sampling and analysis- e.g. Collection of food samples from the premises. 

Student Task: Can you think of other examples for each item? 
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Environmental Health Officers 

Let’s now look at the role that Environmental Health Officers have in ensuring that food safety laws 

are followed correctly in the Hospitality industry. Another name for environmental health officers 

are Health Inspectors, Food Surveillance Officers or Health and Building Surveyors. Under the 

legislation of the NSW Food Act 2003, the environmental health officer have the ‘power to inspect’. 

This means that they can perform the following four functions: 

1. Go into any area of a hospitality establishment or shop that sells food and beverage. 

2. Enter a property at any time. They do not need the owner’s permission. This is called ‘right of 

entry’. 

3. They can collect samples of food and beverage from any area of the establishment and send 

them to the Commonwealth laboratories for testing. The owner of the establishment can be 

charged the cost of this. 

4. They can close a hospitality business down on the spot, give warning with set time limits for 

changes and improvements and fine or have the owner charged for infringements of the laws.  
 

Student Task: Briefly describe the role of an EHO. 
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NSW FOOD ACT 2013 

In NSW, we also are obligated to follow state legislation while working in the hospitality industry. 

Every hospitality establishment must have a copy of the NSW Food Act 2003 regulations 

accessible on site. It must be displayed in food preparation areas and outline the legal obligations 

of the food handler.  

This legislation covers the following  8 legal obligations: 

1.Every hospitality establishment must have at least ONE trained food safety supervisor (FSS). 

Establishments that so not have an FSS are risking a fine. The NSW FSS program was 

established to help reduce food bourne illness in NSW by improving food handler skills and 

knowledge. 

2.All staff are trained to practice the highest level of personal hygiene and food handling 

techniques eg, hand washing techniques. 

3.Ensure that all equipment meets required temperatures for use eg. Refrigerated storage where 

food is supplied. 

4.Buying from reliable suppliers whose production methods meet the required laws and standards. 

5.Controlling pests and vermin in the property. 

6.Controlling and providing proper storage areas. 

7.Using cleaning procedures 

8.The Food Act 2003 also covers the following regulation: - All premises be designed and built to 

meet all legal requirements under the state and local council building regulations and food 

regulations, eg. Premises must have access to a grease trap to collect all residue fat/oil waste .  

 
Student Task: Can you think of other relevant examples for each legal obligation? 
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PATHOGENTIC FOOD CONTAMINATION 

According to AUSTRALIA NEW ZEALAND FOOD AUTHORITY SAFE FOOD AUSTRALIA define 

a hazard as a, 

 “biological, chemical or physical agent in, or condition of, food that has the potential to cause an 

adverse health effect in humans”.  

As part of a food safety program, a business must identify potential hazards that are expected to 

occur in the business’s food handling operations. These hazards may be biological, chemical or 

physical agents in the food. Pathogenic micro-organisms are an example of biological agents in 

food. Chemical agents include pesticides, toxic metals and veterinary chemical residues. Physical 

agents in food include foreign matter such as glass or metal fragments. A hazard may also be 

material intrinsic to the food but unacceptable in the final product: bones in fish products are 

an example. The definition also covers biological, chemical and physical conditions of food. This 

means that the food is (or has the potential to be) in a state that needs to be controlled by the food 

safety program. An example is a food that is known to be poisonous, for example certain 

mushrooms, when the specific agent causing the illness may not be able to be identified. 

 

Student Task: Evaluate TWO ways that a food safety program in a café may prevent 

potential pathogenic hazards from potentially contaminating food that is prepared on the 

food premises. 
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Cross-Contamination 

Cross-contamination occurs when bacteria or pathogens are transported from one object to 

another. This can happen in many different ways and some of the more common sources of 

cross-contamination include: 

Clothing: Dirty clothes can transport bacteria from one place to another. If possible, clothing 

should be replaced when moving from one work area to another. You should also 

thoroughly wash your face and hands. This is especially important when working with 

allergens or high-risk foods. 

Utensils: Separate utensils should always be used to prepare different types of foods. For 

example, never use the same chopping board or knife to prepare raw meat and ready-to-

eat foods. 

Personal hygiene: Coughing, sneezing or even touching your face and hair before handling 

food can also result in cross-contamination. Washing hands regularly when handling food 

is essential. 

Pests: Flies, cockroaches, mice and rats carry harmful bacteria, which they can transport from 

one place to another. Pest control is vitally important in the workplace when it comes to 

preventing cross-contamination. 

Raw food storage: One of the most common types of cross-contamination is when raw food 

comes into contact with cooked or ready-to-eat food. If this happens, it’s a good idea to 

assume the raw food has been contaminated. Raw food should always be covered and 

stored below cooked foods to prevent this type of contamination. 
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Waste control: Garbage should be stored and sealed correctly to prevent cross-

contamination. It should always be stored away from other items in the kitchen to ensure 

it never comes into contact with food preparation. Regular cleaning and sanitising of 

waste bins should also be carried out to prevent the risk of pest infestation. 
 
Student Task: Can you think of other examples of how to prevent cross-contamination? 

 
 

Chemical Food Poisoning 

Chemical contamination occurs when food comes into contact with chemicals and can lead to 

chemical food poisoning. Some common sources of chemical contamination can include: 

Kitchen cleaning agents: Proper storing of kitchen cleaning chemicals is essential. Never 

keep food stored in the same place as your cleaning chemicals, and always use cleaning 

products designed especially for kitchen use. 

Unwashed fruits and vegetables: The pesticides and fungicides often used on fruits and 

vegetables to help them grow free from diseases are harmful if consumed. Which is why 

it’s vital to properly wash all fruits and vegetables before eating them. 

Food containers made from non-safe plastics: Single-use items - such as plastic containers - 

are not designed to be reused again and again. Always store food in containers that are 

specially designed to safely be reused. 

Pest control products: Items like fly spray and rat poison are extremely hazardous if 

consumed. Always store these products away from food items. 

Chemicals used in equipment maintenance: Some kitchen machines and equipment with 

moving parts - such as slicers and mixers - can need regular oiling. Always use food-safe 

oil to help make sure this doesn’t contaminate the food you use them to prepare. 
 

Student Task: Can you think of other examples for each item? 
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Physical Contamination 

Physical contamination happens when actual objects contaminate foods. Sometimes when a 

food is physically contaminated, it can also be biologically contaminated. This is because 

the physical contamination might harbour dangerous bacteria, for example, a fingernail. 

Common sources of physical contamination are: 

Hair: Always wear hair neatly tied back and use a hair net if possible. 

Glass or metal: This can occur when kitchen items are not maintained. Cracked or broken 

crockery and utensils should be thrown away, as well as any food that might have come 

into contact with it. 

Pests: Pests - such as mice, rats and cockroaches - leave droppings that can contaminate 

food. Also, pests themselves - such as flies and insects - can also make their way into 

food. 

Jewellery: Always keep jewellery to a minimum when preparing and handling food. 

Dirt: Because dirt is so small, it’s easy not to notice that it’s contaminating your food. It usually 

gets into the food from unwashed food and vegetables. 

Fingernails: Always keep nails short and clean to prevent contamination. Also, avoid wearing 

fake nails as these can fall off and may contaminate food. 
 

Student Task: Can you think of other examples for each item? 
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Biological Food Poisoning 

Biological contamination is when bacteria or toxins contaminate food and is a common cause 

of food poisoning and food spoilage. Food poisoning can happen when harmful bacteria, 

also called pathogens, spread to food, and are consumed. Bacteria are small 

microorganisms that split and multiply very quickly. In conditions ideal for bacterial growth, 

one single-cell bacteria can split so many times that in just seven hours, it has multiplied 

into two million. 

NOTE: Some bacteria such as salmonella, staphylococcus, E-coli and listeria are 

extremely toxic by themselves.  

Sometimes it’s not the bacteria that are toxic to humans, but the process of the bacteria 

multiplying and producing waste. However, not all bacteria are harmful to humans; many 

are quite beneficial, such as those found in yoghurt. 

As a food handler, it’s your job to control the spread of harmful bacteria by maintaining food 

safety. Bacteria can be found everywhere and are impossible to see with the naked eye. 

Some of the most common places for bacteria to grow are: 

The human body, Dust, Raw meat, Pets and pests, The air, kitchen cloths such as tea towels 

and a Food handler's clothing. 

Example- Symptoms of Salmonella Infection: Salmonella bacteria grows rapidly in undercooked or 

uncooked foods that are kept in the temperature danger zone for too long. Cooking foods about 100 

degrees Celsius does not always kill the salmonella bacterium. Symptoms appear 6 to 72 hours after 

eating contaminated food and last for 2 to 5 days without treatment. The symptoms include diarrhea, 

fever, abdominal cramps and vomiting. Salmonella bacteria can be transferred when food handlers do 

not wash their hands or do not prepare and store food safely. 

Student Task: Visit the website: www.foodsafety.asn.au to research information about 

the symptoms and food sources for the bacterial infections listed below: 

Staphylococcus, Listeria and E-coli 
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High Risk Foods 

Let’s now take a look at some of the high risk foods that are most at risk of causing food 

poisoning due to poor food storage and poor hygiene. Every year food poisoning affects 

millions of people all around the world. Illnesses range in severity and in some cases can 

even result in death. The Food Safety Information Council estimates there are 4.1 million 

cases of food poisoning each year. There are many different causes of food poisoning, 

including poisoning from bacteria, chemicals and toxins. Some foods are more likely to 

make you sick than others. This is because these foods are more at risk of bacterial 

growth than others. If foods are not cooked to a certain temperature or aren’t stored or 

handled properly, there’s a higher chance they’ll make you sick. Foodborne illnesses can 

take days or even weeks to develop, so it can be difficult to find the cause of the 

sickness. What can help though, is knowing which foods to be extra careful with when 

storing, handling and cooking. The list of high-risk food includes: 

  
o Shellfish and other seafood 
o Raw & cooked meat 
o Cooked meat products (e.g. gravy, stock, curries, casseroles, sandwich fillings, lasagne) 
o Diary products (Milk, cream, custards , cheese) 
o Cooked eggs & products made with eggs (e.g. mayonnaise) 
o Processed fruits and vegetables (e.g. such as potato salad)  
o Cooked rice & pasta 
o Also included are green leafy vegetables, raw sprouts and some fruits like melons. 

 
 
 

Who are the people at the greatest risk of illness when food poisoning does 
occur? 

Unfortunately, the people who are at the greatest risk are have most vulnerable health status in 
our community. These include: children younger than 5 years old, pregnant women, people 
older than 70 years of age with certain underlying conditions, and people with 
compromised immune systems through chronic or acute ill health and some conditions 
and treatments. In rare cases, food poisoning can result in long-term health problems and even 
death. 
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Food Storage 
 
When it comes to keeping food safe, food storage is a major issue. Food which is not correctly 

stored can spoil or become contaminated, which can then lead to making people sick. Food 

storage refers to food which is kept it the fridge, freezer, pantry or in some instances a warming 

receptacle. There are very specific rules regarding the temperatures that food must be stored at, 

cooked to and reheated to and if not followed, can result in becoming ill and increase the risk of 

contamination. Ensuring that food is properly stored goes a long way towards maintaining a high 

level of food safety and keeping yourself and others safe.  

v One of the first things to check regarding food which has been stored in the ‘use-by’ or ‘best-

before’ dates printed on the packaging. These dates will give you the most accurate indication 

of a food’s shelf life, however, when a packet or can is opened, the expiry date almost always 

changes. 

v Food should be stored in clean, dry, sanitary containers that are airtight if possible. This 

will help keep food for longer and reduce the risk of contamination. Food should also be stored 

off the floor when possible in order to help prevent against pests and other contamination. 

Always remember that it is better to be cautious when it comes to food safety and ‘if in doubt, 

throw it out.’ 

v Refrigerating and Freezing Food: 

To reduce the risk of bacterial contamination, many foods must be stored in the refrigerator and 

thus kept below 5 degrees Celsius. These foods are often classified as ‘high-risk foods’ and 

include – meat, poultry, dairy, seafood, eggs, small goods and cooked rice and pasta. This 

also refers to ready-to-eat foods that have high-risk foods as ingredients and include – 

casseroles, quiche, pasta salad, pizza, sandwiches and many cakes. 

v By keeping these high-risk foods under 5 degrees Celsius it stops them from entering the 

‘danger-zone’ – temperatures between 5 degrees Celsius and 60 degrees Celsius. The 
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danger-zone is the temperature zone which provides bacteria with the perfect environment to 

rapidly grow and multiply to numbers that cause food poisoning. 

v By freezing food its longevity is increased because the water content of the food freezes – this 

prevents bacteria from multiplying and food spoiling. Food should be kept frozen at -18 

degrees Celsius and when thawing, it should be stored in a refrigerator that reaches no more 

than 5 degrees Celsius until it is ready to be prepared. However freezing food does not 

eliminate bacteria and when the food thaws, bacteria will begin growing and multiplying again. 

It is also important to avoid refreezing food which has already been frozen and thawed as food 

which is frozen for the second time is more likely to have a higher bacteria count. 

When refrigerating and freezing food it is important to keep raw and cooked foods separate as 

well as storing cooked food above raw food to reduce the risk of cross-contamination. 

v Cooking and Reheating Food: When it comes to cooking and reheating food, temperatures 

are just as important as storing food. Even if food has been properly frozen or refrigerated 

there will still likely be some bacteria present so heating food to a safe temperature will lower 

the risk of food poisoning. High-risk food must be heated to at least 75 degrees Celsius in 

order to reduce the number of bacteria to a safe level of consumption. Once the food has been 

heated to this temperature it should not be allowed to drop under 60 degrees Celsius until it is 

served. This goes for both cooking and reheating food and the best way to monitor the 

temperature is to purchase a food thermometer. After the food has been cooked to this 

temperature it should be eaten or refrigerated within two hours. Food which has been kept in 

the Temperature Danger Zone (between 5 – 60 degrees Celsius) for between two and four 

hours cannot be put back in the refrigerator and must be consumed. Any food which remains in 

the Temperature Danger Zone for four or more hours must be discarded. Hot food which is to 

be refrigerated or frozen should first be put in separate shallow containers to allow it to cool 

faster, rather than being left in one container. Also, food that is heated in a microwave should 

be periodically stirred while heating as microwaves rarely evenly cook food. 
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Preparing Food 

 Many food poisoning outbreaks arise from a small incident - a food handler forgetting to wash 

their hands, food not being returned to the fridge after preparation, or a dirty cloth being used 

to wipe the edge of a plate. Sometimes it’s the simple things that we need to consider most 

when preparing food. Here quick ‘cheat sheet’ to help you ensure that you’re preparing food 

safely in your commercial kitchen. 

Tip 1. Ensure all food handlers have had sufficient training so that they understand the 

principles of time and temperature control, personal hygiene and the risks involved with 

food preparation. 

Tip 2. Pay special attention to raw and potentially hazardous foods, and foods that may 

contain allergens. Use colour coded chopping boards and equipment to prepare 

hazardous foods separately. 

Tip 3. Prepare food in small batches to minimise the time spent in the Temperature Danger 

Zone. 

Tip 4. Refrigerate ingredients before preparation and return the ingredients to the refrigerator 

if your work is interrupted or you need to take a break. 

Tip 5. Return prepared food back to the refrigerator if it’s not to be cooked or served 

straightaway. 

Tip 6. Ensure cleaning and sanitising is performed frequently. Chopping boards, utensils, 

surfaces and other equipment should all be cleaned and sanitized before use and when 

changing the type of food being worked with. 

Tip 7. Keep soiled dishes away from clean dishes or food that is being prepared. 

Tip 8. Use utensils such as tongs to handle food instead of bare hands.  

Tip 9. Keep cloths and towels used for cleaning separate to cloths and towels used for 

handling food. 

Tip 10. Only ever wash or thaw food in designated food preparation sinks - never in sinks 

which are used for hand washing or dishwashing. 
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Preventing Food Hazards in Food Storage 

• Prepare food quickly • Cook food thoroughly • Cool and reheat food rapidly • Store, display and 

transport food either chilled or hot.  
 
 

Colour Coded Chopping Boards 

 A common way for bacteria to spread is through cross-contamination. This happens when a 

food containing pathogens (such as raw chicken which requires cooking) is prepared on the 

same surface as other ready-to-eat foods. Using different chopping boards helps keep these 

foods separate. 

   Preventing bacteria from being transferred to different foods is an important food 

safety practice. If bacteria can’t spread, it lessens the risk of diners becoming sick. One way 

to reduce cross-contamination is to use different chopping boards for different foods. Wood 

was traditionally used for chopping boards until around the 1990s when it was thought to be 

unhygienic. Plastic chopping boards were then recommended, but now wood is believed to be 

fine if properly washed and sanitised. However, plastic chopping boards are still 

recommended because they are easier to clean and can be put in a dishwasher. Always 

discard excessively worn boards. 

   Use separate chopping boards for raw and cooked meat, fish, vegetables and bread. 

Colour coded boards make it easier to remember which ones to use for each type of food. 

White is still the best colour for visually spotting food debris and it is possible to get white 

plastic chopping boards that are colour-coded on the edge. 
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Temperature Danger Zone Facts 

Temperature control  

The food safety standards specify that potentially hazardous foods must be stored, displayed 

and transported at safe temperatures and, where possible, prepared at safe 

temperatures. However, you can also use time, rather than temperature, to keep food 

safe. This method is explained under ' The 2 hour/4 hour guide' . 

Safe temperatures are 5°C or colder, or 60°C or hotter. Potentially hazardous food needs to 

be kept at these temperatures to prevent food-poisoning bacteria, which may be present 

in the food, from multiplying to dangerous levels. These bacteria can grow at 

temperatures between 5°C and 60°C, which is known as the temperature danger zone. 

The fastest rate of growth is at around 37°C, the temperature of the human body. 

The food safety standards also require you to have a thermometer if you prepare, handle or 

sell potentially hazardous food. This will enable you to check that safe temperatures are 

being maintained. 

What foods are potentially hazardous? 

Foods normally considered to be potentially hazardous are: 

v raw meats, cooked meats and food containing meat, such as casseroles, curries, lasagne and 

meat pies 

v dairy products and foods containing dairy products, such as milk, cream, custard and dairy-

based desserts 

v seafood (excluding live seafood) and food containing seafood, such as seafood salad 

processed fruits and vegetables, such as prepared salads and ready-to-eat fruit packs 

cooked rice and pasta 

v processed foods containing eggs, beans, nuts or other protein-rich food, such as quiche and 

soya bean products.  

Foods that contain any of the above foods, such as sandwiches, rice salads and pasta salads. 
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Keeping food cold 

 When you are preparing food, make sure that you have enough refrigerator space or insulated 

boxes with ice bricks to store the food. It is important to remember that refrigerators do not 

work properly when they are overloaded or when food is packed tightly, because the cold air 

cannot circulate. 

   If you are running out of room in your refrigerator, remove foods that are not 

potentially hazardous, such as drinks. The temperature of these foods is not critical and they 

can be kept cool in insulated containers with ice or ice blocks. 

Cooling foods 

   If potentially hazardous foods have to be cooled, their temperature should be 

reduced as quickly as possible. The temperature should fall from 60°C to 21°C in less than 

two hours and be reduced to 5°C or colder in the next four hours. It is difficult to cool food 

within these times unless you put food into shallow containers. 

Keeping food hot 

   If you are keeping food hot on cooktops, in ovens or in bain marie units, the 

equipment needs to be set high enough to ensure that the food remains hot ( 60 ° C or 

hotter). 

The 2 hour / 4 hour guide 

   Although potentially hazardous food should be kept at 5°C or colder or 60°C or 

hotter wherever possible, this food can be safely between 5°C and 60°C provided it is 

between these temperatures for less than four hours. This is because it takes more than 

four hours for food-poisoning bacteria to grow to dangerous levels. 

   The 2 hour /4 hour guide applies to ready-to-eat potentially hazardous food. It 

provides guidance on how long this type of food can be held safely at temperatures between 

5°C and 60°C and what should happen to it after certain times. The times refer to the life of 

the food, including preparation and cooling, not just to display times, so remember to add up 

the total time that the food has been between 5°C and 60°C. 
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Total time limit between 5°C and 60°C- What you should do? 

o Less than 2 hours, refrigerate or use immediately. 

o Between 2 hours and 4 hours, use immediately.  

o More than 4 hours, throw out. 

Thermometers- Why have a thermometer? 

   A thermometer is essential in ensuring that food is kept at safe temperatures. If your 

organisation prepares, handles or sells any potentially hazardous food, it must have a 

thermometer which is accurate to ±1°C. This means that when the thermometer shows a 

temperature of 5°C, the actual temperature will be between 4°C and 6°C. The thermometer 

must be available for use when foods are being prepared, so you may need more than one if 

foods are prepared in different places. 

 

How to clean and sanitise your thermometer 

   As the probe of the thermometer will be inserted into food, the probe must be 

cleaned and sanitised before it is used to measure the temperature of the food. This is 

especially important when the thermometer is used to measure the temperature of raw food 

and then ready-to-eat food, for example raw chicken and cooked chicken.  

To clean and sanitise your thermometer: 

1. wash the probe to remove any grease and food particles 

2. sanitise the probe using alcohol wipes or very hot water  

3. thoroughly dry the probe using a disposable towel or let it air dry. 

 

Checking temperatures of food 

Determine the warmest area of a cool room or the coldest area of a hot display unit. 

 Insert the clean, dry probe into the food. Remember that temperature readings are not instant- 

wait until the temperature has stabilized before reading. Stabilise the thermometer between 

measuring hot and cold foods by allowing the thermometer to come back to room 
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temperature. If the food is packaged or frozen, place the length of the probe between two 

packages of the food. Remember that the temperature at the centre of food may be different 

from the surface temperature. For example, when cooked food is being cooled in the 

refrigerator, the centre of the food will take the longest to cool. Therefore, when checking the 

temperature of this food, make sure that you check the centre. 

 

How to check the accuracy of your thermometer 

 Thermometers have to be accurate to ensure that temperatures are correctly measured. Ask 

the company that supplied your thermometer how often the thermometer should be checked 

for accuracy. It is best to have your thermometer regularly checked and maintained by the 

supplier of the thermometer. However, if you would like to check the accuracy of your 

thermometer yourself, use the following method.  

1. Place some ice into a container with a small amount of cold water. The ice should not float 

if the correct amount of water is used. 

2. Mix into a slurry and insert the thermometer probe. 

3. Leave it for about three minutes. 

4. Check and note the temperature. It should read 0°C. 

5. Do this three times and compare the temperatures recorded. 

6. If they vary by more than 1°C, get your thermometer checked by the supplier. 
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2hour / 4hour Rule : Heating up food and Chilling/freezing food 

What is the 4-hour/2-hour rule?  

Studies show that food can be safely held out of temperature control for short periods of time 

without significantly increasing the risk of food poisoning. The time that food can be safely held 

between 5°C and 60°C is referred to as the ‘4-hour/2-hour rule’ (see diagram):  

-Food that has been in the temperature danger zone for less than 2 hours (including preparation, 

storage and display), OR 

-Food that can be returned to the refrigerator to below 5°C, OR 

- Food that can be heated to above 60°C and brought out again at a later time.  

 The total time in the temperature danger zone must not be longer than 4 hours. Using 

the 4-hour/2-hour rule correctly If a food business decides to use the 4-hour/2-hour rule, there are 

certain Food Standards Code requirements that must be met. The business must be able to 

demonstrate compliance with these requirements if asked by an authorised officer from the NSW 

Food Authority or a council Environmental Health Officer. To demonstrate the 4-hour/2-hour rule is 

being applied correctly, food businesses must:  

1. Ensure the requirements for potentially hazardous food (PHF) and ingredients are followed 

during: – receiving stock to storage to preparation.   

2. Ensure cold foods are not displayed in direct sunlight or at temperatures above 25°C: this 

will allow bacteria to quickly increase in numbers.  

3. Implement a documented system for:  

– monitoring the length of time food is displayed out of temperature control 

– ensuring the food is appropriately identified  

– ensuring food is disposed of appropriately after 4 hours. The documented system can take 

the form of:  a set of work instructions on how the 4-hour/2-hour rule is applied by the business 

(see Appendix 1 of Guidance on the 4-hour/2-hour rule), OR · keeping records that 

demonstrate adherence to the time temperature requirements (see Appendix 2 of Guidance 

on the 4-hour/2-hour rule).  
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If a food business decides to use the 4-hour/2-hour rule for temperature control but are not 

able to satisfactorily demonstrate they are applying the 4-hour/2-hour rule correctly, the 

business may be found to be in breach of the Food Standards Code. This can lead to 

enforcement action. It is the responsibility of food business to make sure all food handlers 

understand the use of the 4-hour/2-hour rule and complete the appropriate records. 

 

Describing HACCP 

 HACCP can be applied to all processes throughout each and every stage of the food supply 

chain. This includes production, preparation, packaging and distribution. As a food safety 

initiative, HACCP is a preventative system. It focuses on potential physical, chemical and 

biological hazards that could occur during the food manufacturing process and make the end 

product unsafe. A fundamental aim of the HACCP principles is to discover any potential 

hazards so that control measures can be designed. If necessary, these control measures 

would be put in place and reduce the risk of the hazards occurring. 

 The seven HACCP principles are included in the international standard ISO 22000 FSMS 

2005 and are implemented in many Food Safety Programs all around the world. The HACCP 

principles are important for businesses involved in all areas of the food industry because they 

help to maintain the best food safety practices. As each food business is different, each will 

have different food safety processes and procedures. The HACCP principles are designed to 

be used as a template, which you apply to your business in order to determine which 

processes and procedures you require.   

1. Hazard Analysis 

 Hazard analysis is the initial process of identifying potential hazards that could occur at any 

stage of the food supply chain. Once the hazards have been identified, controls to prevent, 

eliminate or manage them must then be designed and applied. A food safety hazard which 

needs to be identified and controlled is anything that causes food to become harmful or 

unsafe for human consumption. They are categorised as physical, biological or chemical 

hazards. 
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2. Critical Control Points 

 A critical control point (CCP) is a step, point or procedure that is applied during the food 

manufacturing process to control the risk of potential hazards occurring. A CCP can also 

monitor an individual parameter. For example, ensuring that all potential allergens are labelled 

on a food or that the garbage bins are cleaned and sanitised weekly.The result of applying a 

CCP should be to prevent, eliminate or minimise the risk of a hazard to a safe and acceptable 

level. 

3. Critical Limits 

 Critical limits are the minimum and maximum limits of each separate CCP. These limits are 

set so that each hazard is managed safely in order to eliminate, prevent or manage food 

safety risks. A critical limit marks the acceptability or unacceptability level of a CCP. For 

example, if it was critical to keep high-risk food out of the danger zone (between 5°C and 

60°C), it would be acceptable to refrigerate meat at a temperature of 4 °C but unacceptable to 

refrigerate it at 8 °C. 

4. Critical Control Monitoring 

 The monitoring of each CCP is essential to make sure that hazards don’t go beyond the 

critical limits set. The ways that CCPs are monitored will vary, however, some examples might 

be: 

A. Using a probe thermometer daily to check the temperature of a fridge or freezer. 

B. Scheduling regular pest inspections to maintain bait traps. 

C. Having staff record certain cleaning procedures in the Food Safety Program. 

In many cases, food safety legislation states that all potential hazards must be continually 

monitored to ensure they do not exceed their critical limits. 

5. Corrective Action 

 Corrective action must be taken if a hazard exceeds its critical limits. Rules must be 

established that outline the corrective steps that must be taken if a hazard does exceed its 
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limits. These actions are put in place to ensure that no harm comes as a result of the hazard 

exceeding its critical limit. 

 An example of this is the ‘2 - 4 Hour Rule’. According to the rule, any food which remains in 

the danger zone for more than 4 hours must be discarded. In this instance, discarding the 

food is considered corrective action. 

6. Procedures 

 Procedures are to be put in place to ensure that all businesses throughout the entire food 

supply-chain are successfully producing a product that’s safe for humans to eat. The HACCP 

principles were designed so that they could be applied to each individual business throughout 

the food manufacturing process. It’s the responsibility of the business to ensure that they have 

adapted and applied the HACCP principles to each necessary aspect of their business. 

7. Record Keeping 

 The HACCP principles state that comprehensive, up-to-date records must be kept. Depending 

on your business, often these records are kept together in a live-document called the Food 

Safety Plan. Some examples of records that your business might need to keep could be: 

§ temperature charts and logs 

§ storage logs 

§ cleaning schedules 

§ employee qualifications 

§ pest control logs 

Depending on a business’s relevant legislation, a business might be required to present these 

records to their governing food authority for inspection. 
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HACCP CERTIFICATION 
Most food safety programs (FSP) use a system called HACCP to identify and determine if a food 
safety hazard is a risk to customers.  
It details how those hazards are to be controlled, and what to do in the event of a loss of control.  
 
•Hazard  
•Analysis  
•Critical  
•Control  
•Points  
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