NORTHERN BM2>X

FOOD SAFETY
PoLIiICY &S
PROCEDURE




1. PoLIcy OBUECTINVE

Northern BMX Club is committed to providing safe
and high-quality food to all members, guests, and
visitors through our canteen operations. This policy
outlines the club's commitment to complying with
all relevant food safety regulations and best
practices to prevent foodborne illnesses and ensure
consumer confidence.

—. SCOPRPE

This policy applies to all aspects of food handling
within the Northern BMX Club canteen, including:

e Food purchasing, receiving, and storage
Food preparation and cooking

e Food display.and service

Cleaning and sanitation

Pest control

Staff training and hygiene
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FOOD SAFETY PROCEDURES

(CONTINUED)

4.2 Storage

Store raw and cooked foods separately to
prevent cross-contamination.

Use appropriate containers and labeling for food
storage.

Follow the "First In, First Out" (FIFO) principle for
stock rotation.

Monitor and record refrigerator and freezer
temperatures regularly.

4.3 Preparation and Cooking

Wash hands thoroughly before handling food
and after touching raw meat, poultry, or eggs.
Use separate cutting boards and utensils for raw
and cooked foods.

Cook food to the appropriate internal
temperatures to ensure it is safe to eat.

Keep hot food hot and cold food cold.

4.4 Display and Service

Protect food from contamination during display
and service.

Use clean utensils and serving dishes.

Provide handwashing facilities for customers.”



A FOoOoD SAFETY PROCEDURES
(CONTINUED)

4.5 Cleaning and Sanitation
e Clean and sanitize all food contact surfaces,
equipment, and utensils regularly.
e Follow a cleaning schedule and maintain
records.
e Dispose of waste properly.

4.6 Pest Control
e Implement a pest control program to prevent
infestations.
e Monitor for signs of pests and take appropriate
action.

4.7 Staff Training and Hygiene
e Provide food safety training to all canteen staff.
e Ensure staff understand and follow personal
hygiene practices, including:
o Washing hands frequently
o Wearing clean clothing
o Covering cuts and wounds
o Not working when sick



. COMPLIANCE

e The canteen will comply with all relevant food
safety legislation and regulations, including the
Food Standards Australia New Zealand (FSANZ)
Food Standards Code.

e The canteen will maintain records of food
safety practices, including temperature logs,
cleaning schedules, and staff training records.

. MONITORING AND REVIEVW

e The Canteen Manager will regularly monitor
food safety practices and conduct internal
audits.

e This policy will be reviewed annually or as
required to ensure its effectiveness and
compliance with current regulations.

/. REPORTING CONCERNS

e Any concerns regarding food safety should be
reported to the Canteen Manager or a member
of the Club Committee - admin@nbmx.com.au

By adhering to this policy and procedure, Northern
BMX Club aims to provide a safe and enjoyable ©
dining experience for all.
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KEY CONTACTS

Northern BMX Director - Rhiannan Preston ‘)
president@nbmx.com.au
Report a Policy Breach Matter:
https://www.nbmx.com.au/reporting

Northern BMX Club Secretary - Kareela Florian
admin@nbmx.com.au




