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ALERT! SEMI-DRIED TOMATOES
Does your food business use semi-dried tomatoes? The Department of Health has recently
advised that all food service businesses who receive semi-dried tomatoes are required to
ensure they can identify the source of the tomatoes.
This requirement covers all food service businesses, ranging from cafés and restaurants to
caterers.
Businesses need to know supplier details, details of the batch received, and the date of
receipt of each batch.
This advice follows on from information sent by Council to all food businesses in early
November 2009.
More than 200 people in Victoria have now become ill with Hepatitis A and semi-dried
tomatoes are the suspected cause. It is recommended that the tomatoes are cooked prior
to eating.

TOBACCO
TEST SALES
RESULTS

WOODEN
SERVING
PLATTERS

Tobacco test purchasing was conducted
in September.

Do you use wooden platters or other similar
penetrable dishes to serve food to the
public? If so, you are reminded that these
are identified as a food contact surface and
must be cleaned and sanitised in a similar
way to other food contact surfaces. This
means that the surface must be:

The vast majority (78%) of the retailers
visited correctly refused to sell cigarettes
to the 16-year-old test purchase
assistant. It is disappointing,
however, that there are
retailers in Yarra who
are not training
staff adequately
or are not
taking the laws
seriously.
If you require
more information
regarding your
responsibilities,
please contact the Public
Health Unit on 9205 5166.

• cleaned regularly and
• have applied to it regularly heat or
chemicals so that the number of microorganisms has been reduced.
If you use a dishwasher to clean and
sanitise other food contact surfaces but
not for the wooden boards as this would
harm them, you need to use a spray-on
sanitiser to achieve compliance.

Welcome
Welcome to Food News - a quarterly
bulletin produced by Yarra City Council
to keep businesses informed about
current food safety news and health
requirements.
Information on food safety is also
provided in the business section
of Yarra News and on our website at
www.yarracity.vic.gov.au.
Would you like to receive a copy
of Food News and other business
information electronically? If so,
please email your details to:
info@yarracity.vic.gov.au

Contact Details
Public Health Unit
City of Yarra
Richmond Town Hall
333 Bridge Road Richmond 3121
Tel: 9205 5166 Fax: 8417 6666
Website: www.yarracity.vic.gov.au
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HAND BASINS AT TOILETS
During routine inspections of food premises, Environmental Health Officers assess whether
warm water is being supplied at the hand wash basin near the toilets used by food
handlers. This is a requirement of the Food Safety Standards.
Warm water allows the best conditions for food handlers to wash their hands. Food
handlers are to wash their hands thoroughly after using the toilet, and then dry their hands
with a paper towel or similar material (that is not reused). Some trainers even suggest you
should sing ‘Happy Birthday’ to yourself while washing your hands to ensure you are taking
suffi cient time.
If your premises does not currently comply, EHOs are requiring that warm water be supplied
to the basin prior to our next routine inspection.

FOOD SAMPLING AT
ASIAN BAKERIES

COUNCIL
PROSECUTIONS

During May 2009, Council’s Environmental Health Officers sampled egg
butter and pate from local bakeries. This testing was part of Council’s
routine sampling, aimed at determining if these products complied with
the requirements of the Food Standards Code.

In September 2009, a local restaurant was fined $2500 and
ordered to pay costs of $1500 after pleading guilty to five
charges before the Melbourne Magistrates’ Court.

The sampling results revealed an 80% compliance rate, with the
problems being high standard plate counts (an indicator of the level of
bacteria in dairy products) and enterobacteriacae found in the noncomplying samples.
All non-compliances were followed up with recommendations made to:
• Make sure the egg butter is made at least every two days
• Clean and sanitise all equipment and utensils prior to use
• Ensure proper hand washing techniques, using warm water, liquid
soap and paper towels, are followed by all staff.
Follow up samples were taken and shown to be compliant.

The charges related to cleanliness, structural noncompliance that contributed to cleanliness issues and a lack
of hand washing facilities.
The magistrate took note of the improvements made by the
company following Council’s decision to prosecute. These
included structural improvements, changes to procedures
and extra training for staff. The Magistrate did not record a
conviction.

