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Thanks in advance 

Firstly and most importantly, thank you for your willingness to help at the school fair, without your help the fair 
would not be possible! 

The organisation of each stall at the fair is a team effort between the class teacher and the Parent 
Representative, with help from the PnF as needed. We pray and trust that your team will work well together. 

On fair day, it is the mighty number of parent volunteers who ultimately make the event so much fun for the 
students and create the awesome atmosphere we all enjoy. THANK YOU! 

PnF Fair Committee Members 
Parents and Friends Amy Kamphuis 

PnF@lcs.tas.edu.au Executive Member 

0438 675 606 

thehappynest@outlook.com 

Tanya Socorro  Barbara Knight 

Rostering and Admin support PnF Treasurer (Executive Member) 

6327 2854 0419 532 322 

socorrot@lcs.tas.edu.au barbara@chrisara.com.au 

Rachelle Hawkins Rebekah Peters 

PnF Secretary (Executive Member) Executive Member 

0409 272 877 0487 297 448 

PnF@lcs.tas.edu.au petersr@lcs.tas.edu.au 

Eamonn Seddon Kate Gill 

Fair Program Coordinator Chairperson (Executive Member) 

0437 874 441 0476 243 222 

eamonn.seddon@outlook.com Kate.Gill@dpipwe.tas.gov.au 

mailto:barbara@chrisara.com.au
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LCS Food Safety Plan 2019 
Introduction 

LCS is a nut free school. For more information please review the Allergies and Anaphylaxis Policy and 
the Allergies and Anaphylaxis Management (Supplement Policy Information) available from the LCS 
website. 

Food prepared or sold from markets or outdoor events must comply with food safety laws. There are 
certain minimum requirements that must be met. Our Twilight Fair requires a Temporary Food 
Registration granted by the West Tamar Council as we intend to sell potentially hazardous foods. This 
provides assurances that LCS food stalls will follow food safety guidelines to ensure the food we are 
selling and eating has been safely stored, prepared, cooked and served. 

The purpose of this document is to guide those managing a food stall at our Twilight Fair to comply 
with food safety laws and the conditions of our Temporary Food Registration. 

Potentially hazardous food 

Foods are potentially hazardous if they have to be kept at certain temperatures to minimise the growth 
of bacteria that may be present in the food, or to prevent toxins forming. That is, foods that need to be 
kept hot (60°C or above), or foods that need to be kept cold (5°C or below).  

Foods that are potentially hazardous include: 

• raw and ready-to-eat meat and fish and any foods made of these items, such as ham, pies, fish
fingers

• milks and food containing milk such as cream, custard, dairy-based desserts

• ready-to-eat foods such as salads, cut fruit and vegetables

• cooked rice and pasta

• ready-to-eat food such as lasagne, curry, sushi and salad sandwiches.

Site requirements 

A food stall can vary in set up and operation. The important requirement is that the location and layout 
of a stall assists in the prevention of food and food contact surfaces becoming contaminated.  

Location 
Food preparation and cooking areas will be determined by the PnF. Dry level sheltered spots will be 
selected where the wind is not able to blow dust or other contaminants onto food or food contact 
surfaces. 

Layout 
Your stall must have adequate space for all equipment, food, food contact surfaces and the activities 
conducted on your site. A floor plan of each food stall will be submitted with our application for 
registration. It is important that you follow this plan when setting up your stall.  

Floors, walls and ceilings 
Classrooms and kitchens will be allocated for use by food stalls as much as possible. Food stalls located 
outside will utilise building walls and verandahs where possible. Marquees will also be utilised to 
ensure stalls cooking food have a ceiling and required walls. 
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The use of non-porous wall and floor surface coverings overlayed with rubber matting to prevent 
slipping will be required for some food stalls. The floor plan for you stall will specify any wall or floor 
covering requirements. 

Ventilation 
All food stalls must ensure adequate ventilation to prevent the build-up of steam, mould, grease and 
fumes. 

Equipment 
All equipment fixtures and fittings are to be constructed of smooth and water-resistant material to aid 
easy and effective cleaning. 

Further considerations  
Where gas is present on a food stall, fire safety equipment should be readily accessible at the stall. Fire 
safety equipment is available from the PnF shed and will be pre-allocated to applicable stalls.  

Note: Food stall organisers are not responsible for compliance testing equipment. 

Washing facilities 

Hand washing 
Designated hand washing facilities will be identified on the floor plan for applicable food stalls. A hand 
wash station is required to have warm running water with single spout containers, soap and paper 
towel. 

Hands are to be washed and/or disposable gloves replaced after: 

visiting the toilet; 
handling raw food; 
using a tissue, coughing or sneezing; 
handling garbage; 
touching hair or other body parts; 
handling money; 
if a glove becomes damaged; 
if the task being performed changes; 
an hour passes; 
upon entering the stall. 

A separate sink is required for washing equipment. 

Hand sanitisers 
Hand sanitiser is not a replacement for liquid soap. Hand sanitiser does not replace hand washing. 
However, it can be used in conjunction with liquid soap and water for hand washing. 

Equipment washing 
A separate facility (from hand washing) must be provided to wash equipment. 

Applicable food stalls will be provided with a ‘Dirty Utensil’ bucket and enough utensils to ensure a 
change can occur without the need for washing up during the three (3) hour period of the fair. This is 
provided that the storage of dirty equipment in the stall does not pose a risk to food or food contact 
surfaces. 

Should equipment require washing at a stall without facilities, items should be transported to the HEC 
Kitchen for washing and sanitising.  
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For basic equipment washing, a bucket or dish large enough to effectively wash the largest piece of 
equipment can be used. Warm water must be used.  

A bottle of sanitising spray will be accessible to each food stall via each stalls crate or bucket 

All equipment must be cleaned and sanitised before being stored. Sanitising can occur by the heat of a 
commercial dishwasher or by spraying with food safe sanitiser. Equipment must also be stored in a way 
that protects them from contamination. 

All chemicals and cleaning equipment will be stored away from food and food contact surfaces. 

Cleaning Steps - Food Contact Surfaces 
The correct order for cleaning food contact surfaces is as follows: 

1. Wipe away any food scraps and rinse with water.

2. Wash with hot water and detergent to remove any grease.

3. Rinse off any loose dirt or detergent foam with clean water.

4. Sanitise using a food grade sanitiser.

Cleaning Steps – Utensils 
1. Scrape away food scraps and rinse with water.

2. Use hot water and detergent to thoroughly remove any remaining food, grease or dirt.

3. Rinse off any loose dirt or detergent foam with clean water.

4. Use food grade sanitiser provided following manufacturer instructions or wash in a commercial
dishwasher.

5. Allow to air dry if possible or dry with a clean cloth.

6. When dry store in clean, sanitised container until required.

NOTE: Cloths (tea towels) are to only be used for a single drying session. Replace regularly as needed 
and place any used cloths in the stall bucket for washing. 

Waste management 

Waste 
All food refuse bins will have a liner. Keep bins away from food preparation and service areas to avoid 
contamination from waste. Empty regularly. 

Separate waste bins will be provided for the public. 

Waste oil will be stored in separate containers and labelled ‘waste only oil’ and disposed of at an 
approved waste transfer station. 

Wastewater 
Waste water (from hand washing or cleaning) must be disposed of in a reticulated sewer system and 
not down a sink or hand wash basin. 

Operational Requirements 

Protecting food 
Disposable gloves and clean utensils to serve ready-to-eat food are be used. Food must not be touched 
with bare hands. Provide clean tongs or spoons for salads and other ready-to-eat foods.  
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Provide single-use eating/drinking utensils and keep them adequately protected from contamination. 
Provide sauce, mustard and other condiments in squeeze-type dispensers or individual sealed packets. 

Duties for stall helpers are to be divided to ensure one handles money and another prepares food. 

Food samples  
Where food samples are to be provided, they must be: 

• adequately supervised by a staff member;
• covered with a protective barrier to minimise the likelihood of contamination;
• labelled with signage to indicate ‘no double dipping’ or ‘single serve only’.

Single-use sampling utensils, such as toothpicks or spoons, must be stored in a container that is 
separate from used sampling utensils. The container must be labelled to clearly indicate this to the 
customer. 

Food displays 
All food on display must be either: 

• wrapped or packaged;
• enclosed in a suitable display cabinet;
• protected by a physical barrier such as a sneeze guard;
• located so as not to be openly accessible to the public.

Tea, coffee, cordial and other beverages must be dispensed from an enclosed or lidded receptacle 
equipped with a tap or spout.  

Food supply 
Source foods from licensed and reputable companies. 

Purchase food as close to the event as possible to avoid need for storage and reduce transportation 
times. It may be appropriate to source food on the way to an event.  

Food transportation 
All food must be transported so that it is protected from contamination. Where possible, have food 
delivered to LCS by professional delivery businesses.  

Stall holders are to ensure: 

• Potentially hazardous foods is transported under temperature control. For example, in an esky
with sufficient ice to keep the food below 5℃.

• All containers, portable coolers and parts of vehicles used to transport food are washed and
sanitised before and after use.

• When transporting raw meats, use separate containers from ready-to-eat products such as
salads and bread.

• Ensure pets are not allowed in food preparation or storage areas.
Food storage 
No food is to be stored directly on the ground. It must be wrapped, packaged or kept in enclosed 
containers or placed on an upturned bread crates.  

All stored food must be covered or in sealed containers.  

Raw and ready-to-eat foods must be separated to prevent cross-contamination.  

If food needs to be kept under refrigeration, ensure there is adequate cold storage space. 



8 | P a g e

Mobile cool trailer 
A mobile cool trailer will be on site the Wednesday prior to the fair. The trailer will be locked prior to 
the fair. Keys are available from the office should you require access.  

Food handling and hygiene requirements 

Temperature control 
All cold foods (including raw and cooked meats, prepared salads and dairy products) must be stored at 
or below 5℃.  

All hot foods must be stored at or above 60℃. 

All frozen food must be kept frozen.  

A food grade probe thermometer must be readily available for testing the temperature of food 
products. The thermometer must be accurate to +/ – 1℃.  

A designated fair committee member will be responsible for checking temperatures prior to and 
throughout the evening. 

All food prepared must be served immediately unless there is a suitable food warmer or cold cabinet 
display.  

Pre-prepared food products or pre-cooked foods which promote bacterial growth must be stored and 
displayed at a temperature at or below 5℃  

Ready-to-eat potentially hazardous food can be kept between 5℃ and 60℃ for a short amount of time 
using the “two hour/four hour” rule:  

• For a total of less than two hours – refrigerate or use immediately;
• For a total of between two and four hours – use immediately and do not put in the fridge;
• For a total of four hours – must be thrown out.

Cooking, cooling and reheating food 
Where cooking is carried out adequate provisions must be made to protect the walls, floors and ceiling 
from heat, flame and splashing.  

All hot food must be re-heated to an internal temperature of 60℃ before serving. 

When cooling cooked potentially hazardous foods, cool the food:  

• within two hours – from 60℃ to 21℃
• within a further four hours – from 21℃ to 5℃.

Labelling 
There is certain information that must always be provided when relevant or requested by a member of 
the public. For instance, all food products sold at the fair must have a list of ingredients readily 
available. 

When food for sale is in a package, it is required to have a label. The manufacturer’s labelling must 
remain intact on the product, or available upon request if a bulk purchase has been made and items 
have been packaged in smaller lots.  

Products made in home kitchens must detail a product name, a list of ingredients, date made and be 
traceable to the person who made the product.   

If food being sold is not in a package, stall helpers must be able to tell customers what is in the food if 
asked. This includes possible allergens. 
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Health and hygiene of food handlers 
Hands must be washed regularly, see hand washing. 

All food handlers must have good personal hygiene and clean clothing. 

All food handlers must wear enclosed shoes if helping on a stall cooking food. 

All open wounds must be covered with a coloured waterproof dressing. If the wound is on the hand, 
the hand must also be covered with a disposable glove.  

Food handlers must not smoke in or around the food stall.  

Keep jewellery to a minimum.  

Disposable gloves should be changed frequently and hands washed with liquid soap and water. 

When unpackaged food is handled aprons should preferably be worn and long hair should be tied back 
or held in a hair net.  

No person suffering gastro symptoms or has suffered gastro symptoms in the previous 48 hours is 
permitted to handle food.  

Food handlers with other conditions such as hay-fever, common cold or skin lesions such as sores or 
abrasions may contaminate food. Measures should be taken to ensure safe production, eg limit staff 
with these conditions to handle money only or contact a PnF Committee Member to arrange for the 
person to work on another non-food stall.  

Gloves  
Gloves are an effective way to protect hands from contamination. Clean gloves also protect food and 
food contact surfaces from being contaminated by hands. However, they may give a false impression of 
safety. Just like hands they can become dirty or contaminated posing a food safety risk. Because of this, 
gloves should be changed regularly.  

There are a few simple things that will help keep food safe: 

• If your gloves look dirty, change them;
• Gloved hands should not handle money and serve food;
• Change gloves between handling different types of food (eg raw, cooked, ready to eat).

A useful rule is: the times when you should wash hands are the same times when gloves should be 
changed.  

Skills and knowledge  
All food handlers must have appropriate skills and knowledge in food safety and hygiene matters 
relevant to their work activities.  

The council requires at least one person on each food stall to have completed the online training 
provided by the West Tamar Council at any given time. 

If you are the teacher or parent rep for a food stall, it is important that you complete the Food Safety 
Training – I’m Alert online training sometime before the fair.  

Food stalls health and safety checklist 
Following is a list of the types of things to consider when organising your food stall. Not everything 
applies to all stalls. If you any questions please contact the PnF. 
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Checklist when organising a food stall. Tick when 
checked 

Does your food stall have any specific council requirements? 

Does your food stall have a layout plan? 

Are there any flooring requirements?  

Are there ceiling or wall requirements? 

Do you need a fire extinguisher and/or fire blanket? 

Have you considered how to clean your food stall, before, during and after the 
event?  

Where will you source potable water from? 

Does you stall require: 

Warm water for washing hands  
Soap and paper towel  
Water for washing utensils  
Waste disposal for: General waste 
Waste water  
Waste oil  

How are you protecting the food you sell? What are your needs: 

Disposable gloves  
Utensils for serving/ single use for patrons  
Food display (eg wrapped, cabinets, sneeze guard)? 
Condiment dispenser (eg mustard, sauce)  

Where are you sourcing the food from? 

How is food stored during transport? 

Does it need temperature control? 
Are raw and ready to eat foods separate? 
Are containers clean and ready to use? 
How will you store food? 

Before the event  
During the event  
Raw/uncooked food 
Ready to eat  

How are drinks served? 

What happens to left-over food? 

How is temperature control going to be monitored for: 

Hot food 
Cold Food 

Do you have or need a probe thermometer? 

Are pre-packaged foods labelled properly? 
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Checklist when organising a food stall continued. Tick when 
checked 

Do your food handlers know what to do? 

Food safety training  
Understand food safety  
Washing hands  
Illness and personal hygiene  
Clean clothes, hair tied back  
Prevent cross-contamination 
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Revised: October 2019 

LCS Twilight Fair Individual 
Stall Information 



School - List of Food Stalls (including food vans and other food structures)

Name of stall:   BBQ and Salad 

Stall No. on site plan:   1 

Food/s prepared at stall: Sausages, hamburgers, steak, bacon and vegetable burgers 

Food/s sold at stall:   Sausages, hamburgers, steak, bacon and vegetable burgers, 
Cold Drinks 

Person in charge of stall:  Terry Lake / Brent Jose / Stephens Matthews 

Qualifications / Training of person in charge of stall:  “I’m Alert” Food Safety Online Training 

• Meat supplied by commercial supplier on the day

• Salads prepared in HEC Kitchen

• Vegetable burgers supplied frozen on the day

• Products kept refrigerated until cooking

• Salads kept in Bain Marie and burgers or plates prepared on serving counter of Bain

Marie

• BBQ is a large ‘trailer BBQ’

• Food is cooked and sold immediately from the hotplate, no need for storage of cooked

food

• Cooking, serving and money handling will be separate functions

• Sauce provided in squeeze or pump action bottles

• Various Commercially manufactured and supplied drinks (canned soft drink, juice, water)

• Drinks stored in refrigerated trailer and transported to stalls as required

• Stored (at stalls) in ice/water slurry to be kept cold

Note: if selling or handling potentially hazardous foods, please attach a basic floor plan 
of the stall, including the floor, walls and roof materials. 



School - List of Food Stalls (including food vans and other food structures)

Name of stall:   Cake Cafe 

Stall No. on site plan:   2 

Food/s prepared at stall:  Nil  

Food/s sold at stall:   Cakes 

Person in charge of stall: Alison Morgan / Coby Spaulding / Cameron Spaulding 

Qualifications / Training of person in charge of stall:  “I’m Alert” Food Safety Online Training 

• All milk products stored in fridge within the stall

• Cakes are donated (will have a complete list of ingredients and supplier on hand)

• No cream or custard cakes unless made in commercial kitchen and transported

appropriately

• All milk products stored in temperature-checked refrigerators

• Items served from refrigerated display case

Note: if selling or handling potentially hazardous foods, please attach a basic floor plan 
of the stall, including the floor, walls and roof materials. 



School - List of Food Stalls (including food vans and other food structures)

Name of stall:   Cake and Yum Stall 

Stall No. on site plan:   3  

Food/s prepared at stall:  Nil 

Food/s sold at stall:   Home made cakes, slices and treats 

Person in charge of stall: Natalie Polis / Belinda Williams / Rachel Lichtendonk 

Qualifications / Training of person in charge of stall:  “I’m Alert” Food Safety Online Training 

• All food prepared in private homes

• All food labelled

• All ingredients detailed on label

• No fresh dairy ingredients

• Some items will be individually wrapped in cling wrap or similar.

• All items identifiable by maker

Note: if selling or handling potentially hazardous foods, please attach a basic floor plan 
of the stall, including the floor, walls and roof materials. 



School - List of Food Stalls (including food vans and other food structures) 
 
 
Name of stall:    Lolly Stall  
 
Stall No. on site plan:   4 
 
Food/s prepared at stall:  Nil 
 
Food/s sold at stall:   Confectionery 
 
Person in charge of stall:  Nathan Hill / Karen Button 
 
Qualifications / Training of person in charge of stall:  “I’m Alert” Food Safety Online Training 
 
 

• Commercially produced confectionary – various commercial suppliers. 

 

 
 
Note: if selling or handling potentially hazardous foods, please attach a basic floor plan 
of the stall, including the floor, walls and roof materials. 
 
 



School - List of Food Stalls (including food vans and other food structures) 
 
 
Name of stall:    Croquettes and Oliebollen 
 
Stall No. on site plan:   5 & 12 
 
Food/s prepared at stall:  Beef croquettes and oliebollen  
 
Food/s sold at stall:   Beef croquettes and oliebollen  
 
Person in charge of stall:  Dave Barber / James McGeachy / Kate Gill 
 
Qualifications / Training of person in charge of stall:  “I’m Alert” Food Safety Online Training 
 
 

• Refer to attached document ‘Food Safety Plan 2019: Oliebollen and Croquettes   

• Croquettes are purchased by a commercial supplier 

 
 
 
Note: if selling or handling potentially hazardous foods, please attach a basic floor plan 
of the stall, including the floor, walls and roof materials. 
 
 



School - List of Food Stalls (including food vans and other food structures) 
 
 
Name of stall:    Dutch Licorice & Confectionery  
 
Stall No. on site plan:   6 
 
Food/s prepared at stall:  Nil 
 
Food/s sold at stall:   Dutch Licorice & Confectionery 
 
Person in charge of stall:  Michelle Reid 
 
Qualifications / Training of person in charge of stall:  “I’m Alert” Food Safety Online Training 
 
 

• Commercially produced dutch licorice and confectionery. (Commercial supplier – “Only 

Natural”) 

 

 
 
Note: if selling or handling potentially hazardous foods, please attach a basic floor plan 
of the stall, including the floor, walls and roof materials. 
 
 



School - List of Food Stalls (including food vans and other food structures) 
 
 
Name of stall:    Fruit Salad 
 
Stall No. on site plan:   7 
 
Food/s prepared at stall:  Nil   
 
Food/s sold at stall:   Fruit Salad 
 
Person in charge of stall:  Kate Gill 
 
Qualifications / Training of person in charge of stall:  “I’m Alert” Food Safety Online Training 
 

• All food prepared in school kitchen on the day 

• Fruit salad prepared by adult volunteers 

• Contains fresh fruit and tinned fruit 

• No fresh dairy ingredients 

• All items individually packaged in sealed containers 

• Fruit Salad kept cool in temperature controlled trailer coolroom and esky duration of fair 

 
 
 
Note: if selling or handling potentially hazardous foods, please attach a basic floor plan 
of the stall, including the floor, walls and roof materials. 
 
 



School - List of Food Stalls (including food vans and other food structures)

Name of stall:   Hot Dogs 

Stall No. on site plan:   8 

Food/s prepared at stall:  Nil 

Food/s sold at stall:   Hot Dogs and Cold Drinks 

Person in charge of stall: Michelle Fitzallen / Taryn Brown 

Qualifications / Training of person in charge of stall:  “I’m Alert” Food Safety Online Training 

• Hot Dogs supplied by a commercial supplier on the day

• Products kept refrigerated until cooking

• Food is cooked and sold immediately, no need for storage of cooked food

• Cooking, serving and money handling will be separate functions

• Sauce provided in squeeze or pump action bottles

• Various Commercially manufactured and supplied drinks (canned soft drink, juice, water)

• Drinks stored in refrigerated trailer and transported to stalls as required

• Stored (at stalls) in ice/water slurry to be kept cold

Note: if selling or handling potentially hazardous foods, please attach a basic floor plan 
of the stall, including the floor, walls and roof materials. 



School - List of Food Stalls (including food vans and other food structures)

Name of stall:   Hot Potatoes 

Stall No. on site plan:   9 

Food/s prepared at stall: Nil 

 Food/s sold at stall: Hot Potatoes and Cold Drinks 

Food/s sold at stall:  Hot potatoes, sour cream, bacon, bolognaise sauce, coleslaw, 
cheese, butter 

Person in charge of stall:  Julie Ferguson / Aileen Lake 

Qualifications / Training of person in charge of stall:  “I’m Alert” Food Safety Online Training 

• All ingredients supplied by commercial suppliers on the day

• Served from school HEC kitchen

• All dairy and meat are stored in temperature-checked fridges on hand

• All ingredients transported and stored complying with food safety standards

• Preparation, serving and money handling separate functions

• Various Commercially manufactured and supplied drinks (canned soft drink, juice, water)

• Drinks stored in refrigerated trailer and transported to stalls as required

• Stored (at stalls) in ice/water slurry to be kept cold

Note: if selling or handling potentially hazardous foods, please attach a basic floor plan 
of the stall, including the floor, walls and roof materials. 



School - List of Food Stalls (including food vans and other food structures) 
 
 
Name of stall:    Hot Chips 
 
Stall No. on site plan:   10 
 
Food/s prepared at stall:  Nil 
 
Food/s sold at stall:   Hot Chips and Cold Drinks 
 
Person in charge of stall:  Lenora Beattie / Lauren Fry  
 
Qualifications / Training of person in charge of stall:  “I’m Alert” Food Safety Online Training 
 

• Hot Chips supplied by a commercial supplier on the day 

• Products kept frozen until cooking 

• Food is cooked and sold immediately, no need for storage of cooked food 

• Cooking, serving and money handling will be separate functions 

• Condiments provided in squeeze or pump action bottles 

• Commercially made and packaged fairy floss product from Sweet-As  

• Various Commercially manufactured and supplied drinks (canned soft drink, juice, water) 

• Drinks stored in refrigerated trailer and transported to stalls as required 

• Stored (at stalls) in ice/water slurry to be kept cold 

 
Note: if selling or handling potentially hazardous foods, please attach a basic floor plan 
of the stall, including the floor, walls and roof materials. 
 
 



School - List of Food Stalls (including food vans and other food structures) 
 
 
Name of stall:    Milkshakes 
 
Stall No. on site plan:   11 
 
Food/s prepared at stall:  Milkshakes  
 
Food/s sold at stall:   Milkshakes 
 
Person in charge of stall:  Natalie Vandervelde / Sue Rowlands  
 
Qualifications / Training of person in charge of stall: “I’m Alert” Food Safety Online Training 
 

• All food sourced from commercial suppliers 

• All food prepared and sold inside a classroom with a suitable wet area 

• Warm water is available 

• Food delivered in a refrigerated vehicle by supplier and stored in a fridge/freezer 

• Fridge/freezer onsite at stall. 

• Serving utensils will be replaced at least every 120 minutes 

 

 
 
 
 
Note: if selling or handling potentially hazardous foods, please attach a basic floor plan 
of the stall, including the floor, walls and roof materials. 
 
 



School - List of Food Stalls (including food vans and other food structures) 
 
 
Name of stall:    Peddlar’s Parade 
 
Stall No. on site plan:   13 
 
Food/s prepared at stall:  Nil 
 
Food/s sold at stall:   Home made cakes, slices and confectionary 
 
Person in charge of stall:  Sacha Marshall    
 
Qualifications / Training of person in charge of stall:  “I’m Alert” Food Safety Online Training 
 

• All food prepared in private homes 

• All food items labelled 

• All ingredients included on label 

• No fresh dairy ingredients 

• All items individually wrapped in cling wrap or similar 

• All items identifiable by maker 

 
 
 
Note: if selling or handling potentially hazardous foods, please attach a basic floor plan 
of the stall, including the floor, walls and roof materials. 
 
 



School - List of Food Stalls (including food vans and other food structures) 
 
 
Name of stall:    Showbags & Fun  
 
Stall No. on site plan:   14  
 
Food/s prepared at stall:  Nil 
 
Food/s sold at stall:   Packaged confectionary and toys 
 
Person in charge of stall:  Carmen van Zetten / Lyndle van Zetten  
 
Qualifications / Training of person in charge of stall:  “I’m Alert” Food Safety Online Training 
 

• All food commercially purchased and packaged. 

 
 
Note: if selling or handling potentially hazardous foods, please attach a basic floor plan 
of the stall, including the floor, walls and roof materials. 
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LCS Food Safety Plan
Oliebollen & Croquettes 



1 
 

Launceston Christian School Parents and Friends Association  

Food Safety Plan 2019 
(Oliebollen and Croquettes)  

Name of Proprietor: Launceston Christian School Parents and Friends Association 

Committee: Team Oliebollen 

Contact Person: Kate Gill  

Phone:  6327 2854 (office) Kate’s mobile 0476 243 222 
Address: 452a West Tamar Road, RIVERSIDE 
 PO Box 32, RIVERSIDE TAS 7250  

Email: pnf@lcs.tas.edu.au or office@lcs.tas.edu.au  

Event Co-ordinator: This role is shared by the members of ‘Team Oliebollen’. At any 
given event/day there will be one assigned co-ordinator. 

Food Business Status: Temporary Food Stall 

Municipality: West Tamar Council 

Registration Requirements: Temporary Food Business Registration One Off Events 

Products: Oliebollen (sweet bread with fruit), Croquettes (beef), Cold 
Drinks (soft drink, juice, water and milk) 

Likely Events: Agfest held over 3 days in May each year at Quercus Park, 
Carrick. 

 Launceston Christian School Twilight Fair (5pm – 8pm) held 
in October/November each year, at 452 West Tamar Road, 
Riverside. 

  

mailto:pnf@lcs.tas.edu.au
mailto:office@lcs.tas.edu.au
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Product Details 

Oliebollen 
Ingredients:  Flour, Milk Powder, Sugar, Salt, Sultanas, Currants, Mixed Peel, Yeast, Water. 
 Cooked in vegetable oil. 
Optional:  Dusting with icing sugar. 

Stall Construction and Location 

Stall Layout and Adequate Space 
Please see Stall Layout Plan attached. These plans have been prepared to ensure adequate 
space is available for all equipment, food, food preparation facilities and food contact 
surfaces to avoid contamination. These layout plans are intended as a guide only and may be 
subject to change due to specific site considerations. 

Site Selection 
Considerations for site selection include a level, dry underfoot area sheltered from prevailing 
winds to avoid contaminates blowing onto food or food contact surfaces. Water connected to 
mains is useful but not necessary, as facilities and equipment are available for transporting 
water on site. 

Floors, wall and ceilings (ventilation) 
A combination of marquees and an enclosed trailer are used to construct a temporary food 
stall. All marquees used are made from smooth, non-porous material with side panels 
permitting flexibility with door placement and ventilation points. A heavy duty plastic 
marquee is constructed for cooking purposes. This marquee has a high, ventilated roof and 
adequate panels to completely encompass all sides. Smaller marquees are used for serving 
purposes and to connect cooking and serving areas together. All marquee surfaces are 
cleanable to ensure they remain free of contaminates. 
Floor tarps are laid in all constructed marquees to ensure cooking and serving areas are sealed 
from ground contaminates but also to ensure ground contamination does not occur from the 
presence of the stall itself. The flooring where the cookers are placed is protected by rubber 
matting or pans. The area immediately in front of the cookers has grease resistant mats placed 
over the flooring for protection and to improve safety by preventing slipping, improving 
comfort and reducing fatigue. 

Equipment, Fixtures and Fittings 
Cleaning 
The surfaces of all equipment, fixtures and fittings used are constructed from materials that 
are smooth and easy to keep clean.  
Electrical Safety 
All electrical items are maintained with current Test Tags and a combination of cable ties and 
tape are used to manage electrical cables to control hazards and minimise risk.  
Maintenance 
Regular maintenance and checks are carried out on gas appliances, fire extinguishers and 
blankets to ensure compliance.  
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Washing Facilities 

Hand Washing 
The provision of hand washing facilities within the stall is accommodated by using a 20Litre 
water container with a tap, a bucket placed under the tap for water collection, liquid soap 
available in a pump action dispenser and paper towel. The water is warmed prior to 
placement in the 20Litre container. Hand washing facilities are ideally positioned near the 
entrance to the stall used by food handlers, as well as being in an easily accessible area to 
food handlers working in the stall. 

Equipment Washing Facilities 
All equipment and utensils are cleaned and sanitised before being stored in closed plastic tubs 
ready for transport and use.  
A designated area with washing up facilities is provided on site for washing and sanitising 
cooking equipment.  
In the instance that kitchen facilities are not available, a food grade container large enough to 
fit the largest piece of cooking equipment is used as a wash tub. Water is heated in a gas 
cooker. 
Wastewater from hand and equipment washing facilities is collected and disposed of in 
accordance with regulations.   

Waste Management 
Rubbish 
Several rubbish bins, lined with garbage bags and fitted with lids, are located throughout the 
stall. These bins are emptied when appropriate with bags secured and stored in a location 
away from food preparations and food contact surfaces. 
In the instance that rubbish bins were not already available to the public, several rubbish bins 
would be made available to the public adjacent to the serving area for their convenience.   
Wastewater 
A container clearly labelled ‘Wastewater Only’ is used to store wastewater generated from 
hand washing and equipment washing facilities. Depending on location, this water is 
collected and either later disposed of into a reticulated sewer system (via a toilet or gully 
trap). It is anticipated that during an event such as Agfest, wastewater would be collected at 
the end of each day by an authorised service provider. 
Cooking Oil  
Waste oil is stored in 20Litre containers labelled ‘Waste Oil Only’ and is disposed of through 
resale or disposal at an approved waste transfer station. 
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Operational Requirements 

Protection of Food 
Training/education, the use of hair nets or hats, disposable gloves (including their regular 
replacement) and sanitised equipment and utensils are used to ensure that food is not 
contaminated.  
Utensils are replaced, washed and sanitised either after processing a batch (oliebollen) or at 
least every 2 hours during extended periods of cooking (oliebollen and croquettes). 
Plastic tubs are used to temporarily hold used cooking utensils prior to cleaning.  
Utensils are not stored with food. 
At all times food (oliebollen and croquettes) should only be touched with sanitised utensils. 
Defined tasks are set for food handlers throughout the cooking processes to minimise the risk 
of contamination. 
A food grade digital thermometer is used to monitor the temperature of the fridge where 
drinks, particularly milk based drinks are stored and defrosted/defrosting croquettes are 
stored, targeted temperature 2°-3°. 
A timing system is used to guide the cooking time of croquettes.  
A food grade probe thermometer is used to confirm cooked croquettes reach an inside 
temperature of 75° prior to sale. 
During the oliebollen proofing period, containers are placed onto a table and labelled at eye 
height to ensure protection from contaminates. 
Cooking processes are monitored for both oliebollen and croquettes to ensure adherence to 
food safety requirements. Oliebollen is made on site at an event. Croquettes are made in a 
registered kitchen at the Launceston Christian School. See attached Registration Certificate. 
Croquettes are cooked to order in small batches of no more than 20 at a time to ensure they 
are consumed at their best. In the instance that several may not sell as soon as they are 
cooked, a warming oven set to 65° is available at the front counter to ensure a safe 
temperature is maintained. This oven is also used for oliebollen even though they can be sold 
either hot or cold.  
Cookers are fitted with lids to protect cookers from contamination during periods of storage. 
When on site and cookers contain oil, each cooker is covered with aluminium foil and then a 
fitted lid to protect contents from contamination. 
Front counter service consists of designated food handlers and money handlers. 
Condiments are served from a squeeze type dispenser. 
Double grease proof bags are opened using tongs and used to package food for sale. 
Oliebollen is bagged in the cooking area or serving area directly from the warming oven.  
Croquettes are bagged in the cooking area or serving area directly from the warming oven.   
Pre-packaged drinks are purchased from licensed food suppliers for resale.   
Straws are available via a self serve, one at a time dispensing, straw dispenser. 

Food Samples 
In the instance that food samples are offered, a small quantity of small portions are placed 
onto a stainless steel serving plate accompanied by toothpicks. The plater does not leave the 
hands of the food handler ensuring strict supervision of samples occurs at all times. If not 
accompanied by an assistant, the food handler will also carry a small container for disposing 
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of used toothpicks. If accompanied by an assistant, the assistant will carry a small container 
for disposing of used toothpicks. 

Food Supply 
Oliebollen 
All ingredients are sourced from licensed food suppliers and stored on shelving in a vermin 
proof shipping container located at the Launceston Christian School. 
Croquettes 
Pre purchased frozen from licensed food suppliers.  
 
A preference for collecting goods from licensed food suppliers as opposed to having goods 
delivered directly to the Launceston Christian School is in place to ensure goods are 
confirmed to be in good condition, free from damaged packaging, zero evidence of pest 
damage, having a best before date extending beyond requirements and transportation 
requirements are adhered too. Where possible, goods are retained in their original packaging 
for batch number and recall purposes. Where this is not possible, these details are transferred 
onto the label placed across the seal, on the food grade container the food has been placed in. 
A local flour mill assists by mixing bulk quantities of flour, milk powder, sugar and salt into 
pre-packaged 5kg bags. These bags constitute the dry ingredient needed for one batch/mix of 
oliebollen. 
Food Recall System 
Bulk ingredient purchases are recorded on a register. 

Transportation of food 
Oliebollen/Croquettes 
During transportation, all ingredients remain in a sealed state, either in original packaging or 
food grade containers. These ingredients are transported in sanitised coolers.  
Croquettes 
Croquettes are transported in a partially defrosted to completely defrosted state to an event in 
sanitised eskies with ice bricks. A temperature reading is taken upon arrival, prior to 
placement in refrigerator on site to ensure a temperature at or below 5° has been maintained 
during transport.    

Food Storage 
All packaged food is stored on tables or shelving at all times and all ingredients remain in a 
sealed state, either in original packaging or food grade containers. The first in first out 
principle is applied to ensure stock rotation. 
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Food Handling and Hygiene Requirements  

Temperature Control 
All ingredients are stored in a cool location away from excessive heat. 
All cold foods (drinks and uncooked croquettes) are stored at or below 5°. The targeted 
temperature for the fridge is between 2°-3°. 

Oliebollen 
Oliebollen dough is proofed for a period of 20 minutes to 1 hour, in 75Litre food grade 
containers, depending on environmental conditions. Once proofed the mixture is used 
immediately because if it isn’t the dough sinks and is no longer viable. The period between 
when proofing commences to when the mixture is cooked is less than 2 hours. Ensuring 
compliance with the Ready-to-eat potentially hazardous food rule allowing food to be kept 
between 5º and 60º for a total of less than 2 hours if refrigerated or used immediately. 
Oliebollen is cooked in 180° - 185° oil. They can be eaten hot or cold. They are cooked in 
batches allowing some level of control of supply. However, to enable the consumer to decide 
the temperature preference for eating oliebollen, any oliebollen not sold immediately, are 
stored in a warming oven at a temperature of 65° when power supply to our stall is adequate 
to do so or when croquettes being sold at the stall and the warming oven is a requirement.  

Croquettes 
Croquettes are classified as a potentially hazardous food. 
Defrosting 
The trays of croquettes are placed in a refrigerator at a temperature of 5° or below to thaw.  
Final Cooking 
A timing system is used to guide the cooking time of croquettes. The following cooking times 
have been tested with inside temperature readings consistently exceeding 80°c with some 
final temperature readings reaching 93°c. 
Cooking times with an oil temperature of 160°c for 10 or less croquettes – 4.30 minutes, and 
up to 16 croquettes - 6 minutes. 
A food grade probe thermometer is randomly used on each batch to confirm cooked 
croquettes reach an inside temperature of 75° prior to sale. 
Croquettes are cooked to order in small batches of no more than 16 at a time to ensure they 
are consumed at their best. The croquettes are cooked and placed on a tray to drain and sold 
immediately. Any croquettes not sold immediately are placed in a warming oven located in 
the serving area. The warming oven temperature is set to 65° to ensure a safe temperature is 
maintained. Any croquette held in the warming oven for a period of 4 hours is discarded, 
however, due to the small batch size and cooked to order approach they do not usually make 
the warming oven, and if they do, they do not remain in the warming oven for very long. 

Cooking, reheating and cooling food 
The oil cookers are centralised in the marquee to protect the walls from heat and splashing. 
The height of the marquees and appropriate ventilation ensure the ceiling of the marquee is 
not affected by the cooking. The flooring where the cookers are placed is protected by rubber 
matting or pans. The area immediately in front of the cookers has grease resistant mats placed 
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over the flooring for protection and to improve safety by preventing slipping, improving 
comfort and reducing fatigue.   
Temperature gauges installed in the cookers monitor the oil temperature at all times and they 
are not left unattended whilst on. 
Oliebollen 
Mixture Preparation 
Oliebollen ingredients are mixed in an enclosed area protected from contamination. 
The mixture is placed in large food grade containers to proof (rise). The proofing period can 
vary from 20 minutes to 1 hour. 
Cooking 
Balls of the mixture are dropped into oil using an ice cream scoop. The food handler 
performing this function is required to wear a plastic protective sleeve to protect the food 
from contamination. The oliebollen are turned constantly during the cooking process with 
tongs. The oliebollen are removed from the cookers and drained on racks for short periods of 
time to allow excess oil to drip before being bagged (4 per bag) and taken to the serving area. 
Croquettes 
Croquettes are completely thawed before they are cooked. They are cooked in baskets in oil. 
Croquettes are retrieved from the refrigerator as required and cooked immediately. In the 
instance that only a partial tray is cooked, remaining croquettes are returned immediately to 
the refrigerator until required.  
Fire safety 
The cooking marquee is a separate structure to minimise the risk of spread of flame in the 
event of a gas malfunction. Fire extinguishers and fire blankets, including instructions for 
their use, are located near cookers. Further, the cooking marquee is partitioned off from entry 
by the public using orange barrier fencing. Instructions for the use of fire extinguishers and 
fire blankets are kept on site and food handlers must be familiar with their use.  

Labelling 
The school’s name and the products sold at the stall are clearly detailed at the front of the 
stall. A list of product ingredients for both the oliebollen and croquettes is laminated and kept 
in the serving area should a request for this information occur. 

Skills and Knowledge 
All members of Team Oliebollen and Team Croquettes must have completed Food Safety 
Training with the West Tamar Council.  

Event Co-ordinator 
The role of event co-ordinator is shared amongst the members of ‘Team Oliebollen’. At any 
given event/day there will be one assigned event co-ordinator. The role of the event co-
ordinator is to ensure that all food handlers are familiar with relevant aspects of the Food 
Safety Plan and understand relevant food safety and safe food handling practices. They are 
responsible for ensuring all food handlers are inducted and to monitor food handling practices 
throughout the event/day. They themselves must be familiar with all aspects of the Food 
Safety Plan for the event and have completed Food Safety Training with the West Tamar 
Council. 
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Food Handler 
All food handlers participating in an event will be given access to this Food Safety Plan and 
be supplied with relevant information applicable to their role prior to the event. A site 
induction occurs prior to food handlers entering the stall. During this induction, the general 
health and hygiene of food handlers is assessed. Any food handler, clearly unwell will not be 
permitted to work on the stall. 
All food handlers are required to complete a sign in/out register. 

Health and hygiene of food handlers 
All food handlers are advised to: 
 familiarise themselves with the stall’s Food Safety Plan,  
 have good personal hygiene and clean clothing, 

refrain from working on the stall if they are suffering gastro symptoms or have 
suffered from gastro symptoms in the previous 48 hours prior, and refrain from 
working if ill, e.g. suffering from cold or flu symptoms, 

 refrain from wearing dangly jewellery (earrings, broaches, neck ties) 
 open wounds are to covered with coloured adhesive dressings,  
 not smoke in or around the stall, 
 wear either a cooking or serving apron at all times, 
 always use utensils to handle the oliebollen and croquettes,  
 wear disposable gloves and change them at a minimum hourly, 
 bring their own hat or wear a hair net, 
 wear hair up and away from their face, 
 wear long sleeves when cooking, 
 wear enclosed footwear, 
 ensure they receive an induction prior to commencing work at the stall,  
 ensure they complete the sign in/out register, 
 ensure they wash their hands regularly. 
 
Hand Washing 
Food handlers are required to completely and thoroughly wash their hands before handling 
food. This entails washing hands, wrists, between fingers and under fingernails using 
provided hand washing facilities, and drying hands thoroughly with single use paper towel 
upon entry to the stall.  
At all times food (oliebollen and croquettes) should only be touched with sanitised utensils. 
Food handlers will be required to where disposable gloves for appearance purposes. 
 
Hands are to be washed again and/or disposable gloves replaced after:   

• visiting the toilet, 
• handling raw food, 
• using a tissue, coughing or sneezing, 
• handling garbage, 
• touching hair or other body parts, 

• handling money, 
• if a glove becomes damaged, 
• if the task being performed changes,  
• an hour passes, or 
• upon entering the stall. 
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Cleaning and sanitising of surfaces 
All utensils and equipment used in the preparation, storage and transport of food are 
maintained in a clean, sanitised condition at all times.  
A designated area is assigned for cleaning and chemical storage. 
All equipment and food contact surfaces are cleaned and sanitised before and after use. 
Utensils are stored in sanitised containers prior to use. 
Cleaning and sanitising occurs after batch completion and/or a 2 hour time period lapses 
(utensils). 
Walls, floors and ceilings are kept clean. 
In the instance that the event runs longer than a day, walls and ceilings will be cleaned first, 
following by benches and finally floors. 
Cleaning Steps - Utensils 

1. Scrape away food scraps, rinse utensils in water.  
2. Use hot water and detergent to thoroughly remove any remaining food, grease or dirt. 
3. Rinse off any loose dirt or detergent. 
4. Use food grade sanitiser provided following manufacturer instructions. 
5. Allow to air dry if possible or dry with a clean cloth. 
6. When dry store in clean, sanitised container until required. 

NOTE: Cloths (tea towels) are to only be used for a single drying session. Replaced regularly 
as needed and any used cloths placed in the ‘Dirty Washing’ container.  
Cloths are to be washed in hot water and ironed on a hot setting prior to use. 
Cleaning Steps - Food Contact Surfaces 

1. Single-use paper towel or chuck-wipe cloths are to be used for wiping away excess 
food scraps from food contact surfaces. 

2. Single-use paper towel or chuck-wipe cloths are to be used with hot water and 
detergent to thoroughly remove any remaining food, grease or dirt. 

3. Rinse off any loose dirt or detergent with a single-use paper towel or chuck-wipe. 
4. Use food grade sanitiser provided following manufacturer instructions. 
5. Allow to air dry. 
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