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Surprise inspections for
tobacco retailers
Two retailers will receive fines for selling
cigarettes to minors as part of an ongoing
Council campaign to break the habit.

Neither business had been identified
selling cigarettes to minors during previous
sales tests.

Council carried out the surprise sales tests
on 29 Yarra businesses in April, employing
a 15-year-old to purchase
the cigarettes.

Retailers are fined on the spot on the first
occasion and prosecuted by Council if they
reoffend.

The two businesses
caught selling
a packet of
cigarettes
to the
minor
have been
interviewed
by Council
officers and
will be issued
with fines.

Pleasingly, 27 of the 29 businesses tested
asked for the customer’s age or ID and
refused the sale.
This sale rate (7%) was the same recorded
during the last round of sales tests in
January this year.
For more information about Council’s
tobacco sales testing program, contact the
Public Health Unit on 9205 5166 or visit
www.yarracity.vic.gov.au/tobacco

Enjoying eggs safely
Eggs are a versatile and nutritious
food source. They provide 13 vitamins
and minerals, high quality protein and
antioxidants. However, as with chicken,
meat, seafood and dairy products there
can be health risks if eggs are not stored,
handled and prepared safely.

•

Don’t buy dirty or cracked eggs

•

Store eggs in the fridge in their
own cartons

•

Take the same precautions with
eggs as you would with meat,
seafood and dairy products

Food businesses must ensure eggs are
safe to avoid egg-associated Salmonella
outbreaks. It is important that eggs and
their packaging are clean, kept cool and
handled appropriately.

•

Where possible, cook eggs and
foods containing eggs thoroughly.

Here are some tips to help make sure your
business uses eggs safely:

For more information, visit
www.health.vic.gov.au/foodsafety

Acknowledgement: Department of Health

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

Contact Details
Public Health Unit
Yarra City Council
Richmond Town Hall
333 Bridge Road Richmond 3121
Tel: 9205 5166 Fax: 8417 6666
Website: www.yarracity.vic.gov.au
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Council prosecutions
Council recently took legal action against
the operators of two local food businesses
for breaches of the Food Act.

The proprietor was fined $1000 and
$3000 ordered to pay in costs. No
conviction was recorded.

The owner of a café in Fitzroy plead guilty
to 14 charges relating to cleanliness and
structural problems with the premises.
There was also charges relating to the
absence of hand washing facilities and a
food safety program.

In the second case, two operators of
a Fitzroy restaurant plead guilty to 23
charges relating to poor cleanliness,
inadequate pest control, poor building
structure and other food handling
concerns. The charges were upheld
without conviction. One owner was fined
$5000 and ordered to pay $2500 in costs.

The magistrate found that the premises
had not been maintained properly and
whilst no illness was caused, the business
operator’s responsibility to protect the
health and safety of the public had been
neglected.

Despite being overseas at the time of
the court hearing, the second owner was
fined $6000 and ordered to pay $2500
in costs.

Death Cap mushroom warning
With mushroom foraging now in season,
restaurant and cafe operators are
reminded to be aware of the poisonous
Death Cap mushroom.

If you suspect someone may have eaten
a poisonous mushroom, do not wait for
symptoms to occur, contact the Victorian
Poisons Information Centre on 131126.

All parts of this mushroom are poisonous,
and eating just one mushroom can
be fatal. Cooking or peeling does not
inactivate the toxin.

For more information, visit
www.health.vic.gov.au/foodsafety
Acknowledgement: Department of Health
and www.betterhealth.vic.gov.au

The Death Cap mushrooms that caused
two deaths in Canberra earlier this year
also grow in Victoria. They are mainly
restricted to within Melbourne’s central
business district where they grow on the
roots of oak trees.

Distinguishing features of a Death Cap
mushroom:

This poisonous variety should not be
confused with edible south-east Asian
or European mushrooms, which are not
native to Australia and are unlikely to be
found here. People have also mistaken
Death Cap mushrooms for common field
mushrooms.
No home test can distinguish between
edible and poisonous varieties of wild
fungi. The only way to tell whether
a mushroom is safe to eat is to have
it identified by a mushroom expert
(mycologist).

Infringement
notices
Council’s Environmental Health Officers
issued fines to 18 food business operators
who did not renew their Food Act
registration by the required date.
The penalty for failing to renew a
registration is $611 for individuals and
$1221 for a company.
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Registration is required to be completed
by 31 December each year. It is an
offence under the Food Act to operate an
unregistered food premises.
All businesses concerned have now
renewed their registration.
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