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                                                                                                                                            Appendix 10

LATROBE CITY

MOBILE KIOSK / MOBILE CARAVAN APPLICATION
Date of Application:  


APPLICANT DETAILS: 
Name:



Address:



Name of Organisation:



Address of Organisation:



Telephone:
(B/H) _______________  (A/H) _____________ Fax:  ___________________
 Mobile:
_____________________             Email: 

​

           
  

Day (s) / Date (s) Mobile Kiosk is required:  

Venue where Mobile Kiosk will be used:

CHARGES:   
$25 per day  PLUS  $100 bond

Bond covers the cleanliness, and/or damage, and/or non return of keys.

MOBILE KIOSK:
· Is equipped with a sink and lights.

· NO EXTENSION LEAD FOR CONNECTION TO POWER IS PROVIDED.

Hirer will need to arrange for power lead if required.

· NO BALL JOINT FOR TOWING IS PROVIDED - Size of Ball Joint required is 50mm.
· Appropriate vehicle for towing is required

· All appliances and cables must be tagged and tested prior to use
It is the responsibility of the hirer to arrange with the Local Laws Department. 

Telephone 1300 367 700 between the hours of 8.30am and 5.15pm Monday to Friday for the pickup and return of the kiosk/caravan – arrangements to be made at least two working days prior to the use.

Under the Food Act 1984 the attached application to conduct a Street Stall must be completed for the Environmental Health Officer, Latrobe City Council. 

Allocation of the kiosk is subject to the following conditions:-

· All food-stuffs are to be covered in such a way as to be satisfactory to Latrobe City’s Environmental Health Officer; the use of transparent material as a cover will be satisfactory, provided that it is so arranged as to prevent contamination of food by dust, flies or other means. 

· The kiosk and equipment therein are to be left in a thoroughly clean and tidy state after use otherwise the Bond lodged to cover such conditions will be forfeited.

· The hirer/organization to accept full responsibility for any damages to or losses from the kiosk/caravan during occupancy.

I, _____________________________________________________, being the applicant referred to above, have read the conditions as set out in the Council’s Voluntary Food Workers Code of Practice and I undertake:

1. THAT THE CONDITIONS APPEARING ON COUNCIL’S VOLUNTARY FOOD WORKERS CODE OF PRACTICE SHOULD BE ADHERED TO;

2. THAT I AM TO BE HELD RESPONSIBLE FOR ANY BREACH OF THE CONDITIONS OF ANY REGULATION DEALING WITH CLEANLINESS OF FOOD OR OTHERWISE.

SIGNED: ___________________________________DATE:

Office Use Only

Hiring Fee Paid:  $ ………...


Bond Paid   $ ……..….

Receipt Number:………………………
Date Paid:     ……../……../……..


Key Returned: 
YES   NO

Bond Refunded:
YES   NO   N.A.           


  
     



16/03/04
LATROBE CITY

CODE OF PRACTICE FOR VOLUNTARY FOOD WORKERS

1) Preamble:
To prevent food-borne disease, all food must be protected from dust, flies, spoilage and any source of contamination from manufacture through storage and transport to the actual sale.  This applies to all foods, though there is some degree of exception in the case of fruit and vegetables, which are to be cooked or peeled before being eaten.

The presence of dirt, dust or other foreign material may be obvious, but food can be grossly contaminated by harmful bacteria and still appear fresh and wholesome.  Access of bacteria and other unwholesome matter must be prevented, a progressive spoilage must be further prevented by maintenance of correct temperatures.

Much raw food carries harmful bacteria, which are destroyed by cooking.  It is very east, and very common, for cooked food (which spoils easily) to be contaminated by indirect contact with raw material.

2) Raw Material:
All meats, dairy produce and other perishables should be used as fresh as possible.  Good quality produce should be used and kept refrigerated in clean pest-proof containers until used.  “Leftovers” should never be used or blended in food for sale. 

3) Hands:
Hands should be clean at all times.  They must be washed after toilet, use of a handkerchief or nasal tissue, and after smoking.  They must be dried with a towel, which has not been used for any other purpose or by any other person.  Aprons and tea towels must not be used to wipe hands.  Hands should always be washed after handling raw food, especially before handling cooked food. 

4) Colds, Sinusitis or Infected Skin Cuts or other Lesions:
Colds, sinusitis or infected skin cuts or other lesions often carry food poisoning bacteria.  People with such conditions should not handle food for other people’s consumption. 

5) Raw and Cooked Foods:
Raw and cooked foods are best handled on separate benches and with separate basins and other utensils.  Benches and utensils such as trays or knives should be thoroughly washed and cleaned between foods or between stages of preparation.

6) Prepared Foods:
Prepared foods should be kept below 5c or above 60c from preparation until sale. They should be transported in clean, lidded, insulated or refrigerated containers in clean vehicles.
7) Hazardous Foods:
Hazardous foods are those which have a high risk of bacterial spoilage.  If they cannot be kept hot (above 60c) or cold (below 5c), they should not be offered for sale.

Precooked meats, rice dishes, casseroles, fish and seafood’s should be kept on ice until sold or reheated for serving.  They should be transported hot or cold in insulated containers.

Hot dogs, pies and pasties are best handled in individual cellophane bags, and generally as precooked meats. 

Sandwiches should be wrapped when made, then kept cold until time of sale. 

Cakes and sponges, tarts, pavlovas and other foods with cream or custard type filling are not recommended unless adequate refrigeration can be provided and should be wrapped or placed in closed containers, as far as practicable in sale lots at the point of preparation and kept cold until sale or service.

Milk and cream must be kept on ice. 
8) Stalls and Serveries:
Stalls and serveries should be sited, where possible, away from direct sun or gusty winds.  In any premises without full washing facilities, disposable cups and plates should be used if food is served. 

Additives such as sugar and sauce should be served in individual disposable containers.

Drinking straws and food wrapping should as far as possible be kept in lidded containers.  Only clean, unused bags and wrappings should be used. 

Where any unwrapped food is handled, tongs are to be used wherever possible, and hands are to be kept clean at all times.  Hands should be washed after toilet, using a nasal tissue or smoking, and must not be wiped or dried on any cloth or towel which is used for other purposes or by another person.  Disposable paper towelling is recommended for hands.

All food handlers must wear a clean washable garment or apron. 

Customers may not handle food which they do not buy, and no food, once sold, should be received back.
Pursuant to the provisions of the Food Act 1984, all voluntary food workers ‘who’ prepare and/or sell food for human consumption are required to comply with the following conditions and codes of practice.

CONDITIONS: -

1. All voluntary organisations shall place a sign on the Caravan indicating their particular organization: e.g.  C.W.A., Red Cross, etc.
2. If foodstuffs are prepared in home/domestic kitchens then a further sign shall be displayed to the public bearing the words:  “Food prepared from a domestic kitchen”.

3. The street stall caravan is not equipped for the display and sale of perishable foods (including fresh cream), therefore these type foods are not permitted.
4. Each item of food shall be sealed in a clean cellophane OR plastic type wrap with a label attached bearing the following information:
· Description of food item:  eg. Orange Cake

· Date of manufacture

· Name and address of person who prepared and/or manufactured the said food item; or a code/register which can identify the name and address of the person

· Ingredients in the product in order; with the largest ingredient amount named first and the least named last.

Further enquiries: - 

Please contact the Latrobe City Health Team on telephone 1300 367 700.
Signature of Applicant:

________________________      Date:







IMPORTANT NOTE:





FOOD AT THIS STALL WAS PREPARED IN A DOMESTIC KITCHEN





Ingredients which may cause allergies:-


Cereals containing gluten & their products, namely wheat, rye, barley & oats.


Crustacea & their products


Egg & egg products


Fish & fish products


Milk & milk products


Nuts & sesame seeds & their products


Peanuts & soybeans, & their products


Added Sulphites in concentrations of 10mg/kg or more


Royal jelly presented as a food or royal jelly present in a food 


Bee pollen


Propolis





EXAMPLE





ORANGE CAKE


Made on: 01/01/99


Made by: Kim Icing, 


6 Slice St, Caketown (or other approved identification.)


Contains - (refer to list of ingredients opposite which may cause allergies and print their ingredients here if contained in the product).
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