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12 May 2020
Overview

These procedures outline government advice surrounding food handling during the Covid-19 season
and beyond. They must always be adhered to by all members of Figtree Anglican Church when
providing food for others in the congregation and/or wider community.

Information contained in these procedures comes from the following website sources:

https://www.foodauthority.nsw.gov.au/help/covid-19-advice-for-businesses and

https://www.foodstandards.gov.au/consumer/safety/Pages/NOVEL-CORONAVIRUS-AND-FOOD-SAF
ETY.aspx

Overview

There is no evidence you can get coronavirus (COVID-19) through food or food packaging. COVID-19
is a respiratory disease spreading from person to person. It is not a foodborne disease. Therefore,
there are no direct food safety measures as a result of the Novel Coronavirus pandemic.

This current advice comes from the World Health Organization (WHO), other international health
and food safety authorities, and both Australian and New Zealand Governments.

Food packaging has not presented any specific risk of transmission. It is not yet confirmed how long
the virus survives or remains detectable on surfaces. Studies suggest it may be a few hours or up to
several days. This depends on the type of surface, temperature and humidity of the environment.

The main risk of Covid-19 transmission is from close contact with infected people. The best way to
prevent the spread of COVID-19 is through good hygiene and social distancing practices.

Procedures
1. Always practice social distancing - you must keep 1.5 metres from other people, including
customers.

2. Avoid shaking hands or touching your face to reduce risk of infection.

3. Maintain good personal hygiene ie. wash hands regularly with soap and water when
preparing foods, after going to the bathroom, and after touching the face or hair - see
Appendix A.

4. Be vigilant with cleaning and sanitising of facilities, equipment, and transport vehicles
(including food contact surfaces and equipment, but also door handles, light switches, floors,
walls, and other 'high touch' areas). Surfaces can be sanitised with common household
disinfectants such as alcohol-based sanitiser or bleach- see Appendix B.

5. Do not handle food if you are unwell. Any worker with a suspected communicable disease
(such as coughing, sneezing, flu-like symptoms, gastrointestinal illness) MUST be excluded.

a. Follow the NSW Health recommendations regarding self-quarantine of individuals
who are considered to be a risk.


https://www.foodauthority.nsw.gov.au/help/covid-19-advice-for-businesses
https://www.foodstandards.gov.au/consumer/safety/Pages/NOVEL-CORONAVIRUS-AND-FOOD-SAFETY.aspx
https://www.foodstandards.gov.au/consumer/safety/Pages/NOVEL-CORONAVIRUS-AND-FOOD-SAFETY.aspx
https://preview.nsw.gov.au/covid-19/self-isolation

6. Package meals in take away containers, not in a personal dish.

7. Place takeaway foods on a table/counter for the customer to collect - even if delivering to a
person’s home. Ensure meals are delivered when the person is at home.

8. Always use good food safety practices when handling any food ie make sure the food is
always kept at a temperature that keeps it safe (keep cold food at 5°C or colder, and hot
food at 60°C or hotter). Transport food in an esky to maintain appropriate temperature
during transport. See Appendix C.

9. Some foods can cause allergic reactions in sensitive people - it is important to provide
information on potential allergens in your food (especially peanuts, fish, crustacea, egg, milk,
sesame seeds, soybeans, lupin, tree nuts and gluten-containing cereals). As such, place a list
of ingredients on the food container.

10. In public spaces, hand sanitiser will be provided for use, including at entry to the site.

11. In addition to these food handling procedures, all volunteers must also adhere to Figtree
Anglican’s Covid-19 procedures. A copy of these can be found on the front page of the
figtree.church website, or by clicking on the following link: https://figtree.church/.

Specific food handling procedures:
Fruit and Vegetables

1. Always wash fresh fruit and vegetables under running water before eating. Do not use soap,
disinfectants or detergents to wash your food. These cleaning products are not designed for
human consumption. They may be unsafe to use with food.

Meat

While it is suspected COVID-19 may have originated in animals it is not likely transmission to humans
occurs through meat in Australia. In Australia, all meat sold is subject to strict controls, including
requirements prohibiting the use of meat and offal from diseased animals for human consumption.
It is unlikely that you need to take extra precautions for meat in Australia to prevent COVID-19
transmission.

1. Properly cook meat and do not eat or prepare any meat from diseased animals.

2. All raw meat can contain other microorganisms that cause food poisoning. It is always
important to maintain good food safety with raw meat. Be careful to prevent cross
contamination and cook meats properly, especially mince and chicken.

Legislation

Other legislation may apply. For example, civil liability acts limit the liability of individuals and
businesses that donate or distribute food, providing certain food safety conditions are met (e.g. that
food is safe to eat when it leaves the donor, and that the donor gives the recipient any information
needed to ensure the ongoing safety of the food regarding food handling and time limits for safe
consumption).

For frequently asked questions, see Appendix D.


https://figtree.church/
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Appendix A: Hygiene Practices
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for at least 20 seconds with séap'and water,
or an alcohol-based hand rub.

when céughing and sneezing with a tissue
or a flexed elbow. Put the tissues in the bin.

ﬂn.;itﬁ anyunewﬂh .c..[.mlﬁ-ﬂr flu-like symptoms.

Stay home if you are sick.

health.nsw.gov.au/coronavirus




Appendix B: Cleaning surfaces

Cleaning surfaces at home to help stop

the spread of COVID-19

Coronaviruses, such as COVID-19, can survive on surfaces for a few hours or up to several days.
This may vary based on the temperature, humidity and type of surface.

How to clean

Frequently touched surfaces Less touched surfaces

* doorknobs * remote controls * floors

= handles * keyboards « walls

= light switches + desks « ceilings

" e Coe -+ window biinds

= tablets = sinks/basins i

* touch soreens « car steering wheel R

* tables * (ar seats

* hard-backed chairs

Regularly clean with a household detergent Clean using a household detergent or detergent wipes.

disinfectant wipes (scrub hard). window blinds when visibly dusty or soiled. Curtains
should be changed regularly and cleanad when soiled.

Detergent or disinfectant?

Detergents help remove germs, dirt, and impurities from surfaces but they do not kill germs.
Disinfectants kill viruses and bacteria but don't remowve them from a surface.
Using a detergent then a disinfactant helps lower the risk of spreading infection.

If you have been outside
If you have to leave home for essential reasons like visiting the doctor or grocery shopping, when you return
home:

« wash your hands as scon as yvou enter and after putting groceries or other items away. Wash your hands
before you eat

= if you would feel better to do so, remove your shoes and clothing if you have been on public transport or
in spaces where you weren't able to keep 1.5 metres from others

* wipe down your phone
* keep your keys in one place.

Mﬁ More information:

wWWWw.nsw.gov.au/covid-19
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Appendix C: Food Safety requirements

Cooling and reheating food i

When cooling or reheating food, it's important to do it right to
IEl:r.rn harmful microorganisms and toxins that can

keep it safe
cause food poisoning.

What are the requirements?

Under Standard 3.2.2 « Food Safety Practioes amd
General Bequirements, food businesses must
make sure patentally hazardous food (ke egg
or meat dishes] & cooled or rehested guickly so
hasmful microorganisms don't get a chance ta
grow o unsafe levels,

Reheating

if you are rehesting potentially harsndouws food o
hot hold, you must heat i quickly to 60°C or hotier
— ideally in bwo haurs or less.

Cooling

‘When cooling oooked potentially hazardous
food, it must be cooled to 21°C @ two hours or
lez=, thien cooled furnther frem 219 @ 5%C in
fowr howrs ar less.

You can use a different cooling process but you
miust be abde to <how that it keeps the food
safe.
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Tips for cooling food quickly

= dsvde food indo smaller portions in shallow
cantainers o cool, beng careful not @
cantaminate the food as you da this

* e rapad-coobng equipment (2.2 & blast chiller}

= stir liquad foods such as gravy often, using a
chean ard sanitsed utersil

= imsewaber or e water baths

*  allow air tao Aow freely sround the cooling
container {eg. on a rack rather than the floor)

*  add e &5 aningredient

«  pheck temperature with a prabe thermometer.

Tips for heating food quickly

= mE A miCrowWase, OVEn oF stove top to rapidly
resheat it bo ot least BOC

= dor't heat food usng ban marsss, pie wanmers
or other equipment desigred only to hold food
heat - this is likely bo take too long ar not heat the
food enough to keep it wafe

*  heat food to &0#C or hotter before transfering
to hot-holdng eguipment

= avosd rehesting potentially harsrdous food
more than once, 50 it doesn't go through
mubtiple wanming penads

= check temperaiure with a probe thermometer.

MNeed more information?

Sofe Food Arstralio s & guide to the food safety
standards in Chapter 3 of the Food Standands Code.
Caalimg and reheatng is covered under Standand
3.3 2 daume 7.

Copees of the guide, some translaved fact sheets
and other information s svailable a

ww foodstandards. gov.aufsafefood or by
emailing mformationi@foodst sndeerds gov. au

Foond safety doesa'l st happen




Appendix D: Frequently Asked Questions

Taken from: https://www.foodauthority.nsw.gov.au/help/covid-19-advice-for-businesses

A customer or other individual enters my business and is displaying cold/flu symptoms. Can |
refuse them service?

All members of the public have an obligation to stay at home while displaying any symptoms such as
fever or coughing. Businesses have the right to refuse service and insist that anyone with these
symptoms leaves the premises.

A worker is waiting for the outcome of a test for COVID-19. Should they be excluded from work?

Any worker waiting for the outcome of a test for COVID-19 should isolate as per the factsheet for
suspected cases.

If you have been tested for COVID-19 and the result was negative, you must still remain in isolation
if:

® you have been identified as a close contact of a person with confirmed COVID-19 while they
were infectious - you must isolate yourself for 14 days after your last contact with that
person

® you have been overseas in the last 14 days - you must isolate yourself for 14 days from the
day you arrived back.

Do not undertake any food handling activity or face-to-face interaction with other workers.


https://www.foodauthority.nsw.gov.au/help/covid-19-advice-for-businesses
https://www.health.nsw.gov.au/Infectious/factsheets/Pages/advice-for-suspected.aspx
https://www.health.nsw.gov.au/Infectious/factsheets/Pages/advice-for-suspected.aspx

