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LOCAL FOOD PROPRIETOR FINED
On 5 May 2010, Amit Tuteja (the proprietor of Tandoori Times, 199 Gertrude St, Fitzroy)
pled guilty in the Melbourne Magistrates’ Court to 14 charges under the Food Act 1984.
These charges related to breaches detected in three of the six inspections carried out over
an 11–month period.
The charges were for: failing to maintain a level of cleanliness, failing to make food contact
surfaces clean and sanitary, failing to store food in a way that it was protected from
contamination, failing to provide adequate supply of water to the premises and failing to
provide single use towels adjacent to the hand wash basin.
In sentencing, Magistrate Andrew Capell remarked that “it was like an episode of Kitchen
Nightmares”. Magistrate Capell went on to say that “these are quite serious matters over
a period of time”. He convicted Mr Tuteja, fined him a total of $3750 and ordered him to
pay Council’s court costs of $2778.

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 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

Two other cases involving Council and local food premises have been adjourned and are
expected to be heard in the next few months.

MAJOR FOOD
REGULATION
CHANGES
ON THE MENU
As part of major changes to the way
the Food Act is administered in Victoria,
food businesses are to be categorised
into four classes. The main difference in
the new classification system is that food
businesses that handle only low risk foods
or limited packaged potentially hazardous
foods will have lesser requirements when
it comes to food safety programs, food
safety supervisors and registration. Your
Environmental Health Officer may drop in
over the next couple of months to confirm
what food handling activities are being
carried out at your premises.
We will keep you all informed on how the
changes will impact your business.

TOBACCO
SALE RATE
DROPS TO 8%
The last round of tobacco test purchases
revealed a marked reduction in sales to
Council’s under 18–year–old test purchase
assistant. The rate dropped from 47%
in December 2009 to 8% in March. This
excellent reduction in illegal sales can be
attributed to an education campaign by
Council following the December results
and to an increase in fines as of 1 January
2010.
On–the–spot infringements increased to
four penalty units for individuals (now
$468) and 60 penalty units for companies
(now $7009). Court imposed fines
increased to a maximum of 120 penalty
units for individuals ($14,018) and 600
penalty units for companies ($70,092).
We hope all retailers get the message
that the sale of cigarettes to people aged
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under 18 years old is illegal. Council is
aiming for a 100% compliance rate in the
future.
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REMINDER ABOUT THE
DANGERS OF CHICKEN
Food Standards Australia New Zealand
(FSANZ) recently undertook a food
sampling program to assess the source
of contaminated chicken. The survey
analysed raw chickens for the presence of
Salmonella and Campylobacter. Salmonella
and Campylobacter are the two main
bacteria that can be present on raw
chicken and, if the chicken isn’t cooked or
handled correctly, can make people ill.
The results indicated that a large
percentage of the live chickens entering
processing plants are infected with
Campylobacter (84%) and to a much
lesser extent, Salmonella (13%, with 7.5%
positive for types which can cause illness).
Chicken carcass samples taken at the
end of the slaughtering process recorded
a similar level of Campylobacter (84%).
However, the samples tested contained
a higher level of Salmonella (37%, with
22% positive for types which can cause
illness).

These results are similar to the results from
other surveys.
This survey shows that Salmonella and
Campylobacter are present on raw chicken
meat at both the primary production and
primary processing stages of the chicken
meat supply chain. This is why raw chicken
is considered a high risk product and why
care must be taken to ensure bacteria
from raw chicken does not contaminate
other food.
To prevent this happening in your
business, you should:
• cook chicken thoroughly, until there is
no pink meat visible and juices run clear
• wash and dry hands thoroughly after
handling raw chicken
• ensure all utensils that have been in
contact with raw chicken are washed,
sanitised and air–dried before being
reused.
Acknowledgement:
FSANZ Food Surveillance News – Autumn 2010

SAFER YARRA
CONSULTATION
Council is developing a Safer Yarra
Plan to address the key safety concerns
facing Yarra, including issues about drugs,
alcohol, violence and crime.
Community feedback is expected to be
sought on a draft Safer Yarra Plan from
mid–July to mid–August 2010.

FREE! FOOD SAFETY LEARNING NOW AVAILABLE ONLINE
The State Department of Health has developed an online learning program for food safety.
The 1 hour (approx.) session will assist food handlers in learning how to prepare food
safely. This is not training for food safety supervisors but additional training for employees.
It can be found at http://dofoodsafely.health.vic.gov.au/welcome.php.

For more information or to read a
discussion paper, please visit
www.yarracity.vic.gov.au/Community
or contact Sarah Gillett, Community
Planner, on 9205 5156.

