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Dear , 
 

DECISION ON YOUR ACCESS APPLICATION 
 
I refer to your application under section 30 of the Freedom of Information Act 2016 (FOI Act), 
received by ACT Health Directorate (ACTHD) on Thursday 19 January 2023. 
 
This application requested access to: 
 

‘A copy of the documentation and/or images pertaining to the Health Directorate order to 
close “Turkish Pide & Kebabs” located at Lyneham Shops, Wattle Place, Lyneham, ACT 2602 
on the 14th June 2022.’ 

 
I am an Information Officer appointed by the Director-General of ACT Health Directorate (ACTHD) 
under section 18 of the FOI Act to deal with access applications made under Part 5 of the Act. ACTHD 
was required to provide a decision on your access application by Friday 10 March 2023. 
 
I have identified 14 documents holding the information within scope of your access application. 
These are outlined in the schedule of documents included at Attachment A to this decision letter. 
 
Decisions 
I have decided to grant partial access to 14 documents. 
 
My access decisions are detailed further in the following statement of reasons and the documents 
released to you are provided as Attachment B to this letter. 
 
In reaching my access decision, I have taken the following into account: 

• The FOI Act; 
• The contents of the documents that fall within the scope of your request; 
• The views of relevant third parties; and 
• The Human Rights Act 2004. 

 
Partial Access 
Redactions have been made to information in all documents that I consider, on balance, to be 
contrary to the public interest to disclose under the test set out in section 17 of the Act. The 
information contained in these documents are partially comprised of email addresses, mobile 
numbers, signatures, and photos of ACT Government employees and non-ACT government 
employees. 
 
Documents at references 5 and 7 contain information that may prejudice the management functions 
of a non-ACT Government agency. 
 
Public Interest Factors Favouring Disclosure 
The following factors were considered relevant in favour of the disclosure of the documents: 

.

.



• Schedule 2, 2.1(a)(i) promote open discussion of public affairs and enhance the 
government’s accountability; 

• Schedule 2.1(a)(xi) reveal environmental or health risks or measures relating to public health 
and safety. 

 
Public Interest Factors Favouring Non-Disclosure 
The following factors were considered relevant in favour of the non-disclosure of the documents: 

• Schedule 2, Schedule 2.2 (a)(ii) prejudice the protection of an individual’s right to privacy or 
any other right under the Human Rights Act 2004; and 

• Schedule 2, Schedule 2.2 (a)(xv) prejudice the management function of an agency or the 
conduct of industrial relations by an agency. 

 
Following the considerations of the above factors I have decided the factor favouring non-disclosure 
outweighed the factors favouring disclosure. Therefore, I have determined the information 
identified is contrary to the public interest and I have decided not to disclose this information. 
 
Charges 
Processing charges are not applicable to this request. 
 
Disclosure Log 
Under section 28 of the FOI Act, ACTHD maintains an online record of access applications called a 
disclosure log. As your request sought personal information, section 28(6) of the FOI Act states that 
your access application will not be published on the disclosure log. 
https://www.health.act.gov.au/about-our-health-system/freedom-information/disclosure-log. 
 
Ombudsman review 
My decision on your access request is a reviewable decision as identified in Schedule 3 of the FOI 
Act. You have the right to seek Ombudsman review of this outcome under section 73 of the Act 
within 20 working days from the day that my decision is published in ACT Health’s disclosure log, or 
a longer period allowed by the Ombudsman. 
 
If you wish to request a review of my decision you may write to the Ombudsman at: 
 
The ACT Ombudsman 
GPO Box 442 
CANBERRA ACT 2601 
Via email: ACTFOI@ombudsman.gov.au 
Website: ombudsman.act.gov.au 
 
ACT Civil and Administrative Tribunal (ACAT) review 
Under section 84 of the Act, if a decision is made under section 82(1) on an Ombudsman review, you 
may apply to the ACAT for review of the Ombudsman decision. Further information may be obtained 
from the ACAT at: 
 
ACT Civil and Administrative Tribunal 
Level 4, 1 Moore St 
GPO Box 370 
Canberra City ACT 2601 
Telephone: (02) 6207 1740 
http://www.acat.act.gov.au/ 
  

https://www.health.act.gov.au/about-our-health-system/freedom-information/disclosure-log
mailto:ACTFOI@ombudsman.gov.au
http://www.ombudsman.gov.au/
http://www.acat.act.gov.au/


Further assistance 
Should you have any queries in relation to your request, please do not hesitate to contact the  
FOI Coordinator on (02) 5124 9831 or email HealthFOI@act.gov.au. 
 
 
Yours sincerely, 
 
 
 
 
Victor Martin 
Executive Branch Manager 
Health Protection Services 
ACT Health Directorate  
 
09 March 2023 

mailto:HealthFOI@act.gov.au


 

FREEDOM OF INFORMATION SCHEDULE OF DOCUMENTS 

Please be aware that under the Freedom of Information Act 2016, some of the information provided to you will be released to the public through the ACT 
Government’s Open Access Scheme. The Open Access release status column of the table below indicates what documents are intended for release online 
through open access.  
Personal information or business affairs information will not be made available under this policy.  If you think the content of your request would contain 
such information, please inform the contact officer immediately. 
Information about what is published on open access is available online at: http://www.health.act.gov.au/public-information/consumers/freedom-
information 

 

APPLICANT NAME  WHAT ARE THE PARAMETERS OF THE REQUEST FILE NUMBER 

  
 

‘I would like to request a copy of the documentation and/or images pertaining to the 
Health Directorate order to close “Turkish Pide & Kebabs” located at Lyneham Shops, 

Wattle Place, Lyneham, ACT 2602 on the 14th June 2022.’ 
ACTHDFOI22-23.33 

 

Ref 
Number 

Page 
Number Description Date Status Decision Factor Open Access 

release status 

1.  1 – 95 Inspection Photos - Turkish Pide and Kebabs 14 June 2022 Partial Release Schedule 2, 
2.2(a)(ii) Privacy YES 

2.  96 – 100 Food Premises Inspection Report 14 June 2022 Partial Release Schedule 2, 
2.2(a)(ii) Privacy YES 

3.  101 – 107 Food Act 2001 ~ Prohibition Order 14 June 2022 Partial Release Schedule 2, 
2.2(a)(ii) Privacy YES 

4.  108 – 109 CRMS Event 220003747 (Pending) 16 June 2022 Partial Release Schedule 2, 
2.2(a)(ii) Privacy YES 

5.  110 – 166 Email and attachments – Tansy Collyer - 
Prohibition Order - Turkish Pide and Kebab 20 June 2022 Partial Release 

Schedule 2, 
2.2(a)(ii) Privacy, 

Schedule 2, 
2.2(a)(xv) 

Management 
Function 

YES 

.

http://www.health.act.gov.au/public-information/consumers/freedom-information
http://www.health.act.gov.au/public-information/consumers/freedom-information
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6.  167 – 263 Email and attachments – FW: Food Safety 
Management Plan - Turkish Pide and Kebabs 20 June 2022 Partial Release Schedule 2, 

2.2(a)(ii) Privacy YES 

7.  264 – 265 Email and attachments – Fwd: Certificate of 
completion or invoice needed 20 June 2022 Partial Release 

Schedule 2, 
2.2(a)(ii) Privacy, 

Schedule 2, 
2.2(a)(xv) 

Management 
Function 

YES 

8.  266 – 383 Inspection Photos - Turkish Pide and Kebabs 20 June 2022 Partial Release Schedule 2, 
2.2(a)(ii) Privacy YES 

9.  384 – 388 Food Premises Inspection Report 20 June 2022 Partial Release Schedule 2, 
2.2(a)(ii) Privacy YES 

10.  389 Email – Inspection - Turkish Pide and Kebabs - 
20.6.22 21 June 2022 Partial Release Schedule 2, 

2.2(a)(ii) Privacy YES 

11.  390 Lyneham Turkish 21 June 2022 Partial Release Schedule 2, 
2.2(a)(ii) Privacy YES 

12.  391 – 480 Inspection Photos - Turkish Pide and Kebabs 22 June 2022 Partial Release Schedule 2, 
2.2(a)(ii) Privacy YES 

13.  481 – 485 Inspection Report - Turkish Pide and Kebabs 22 June 2022 Partial Release Schedule 2, 
2.2(a)(ii) Privacy YES 

14.  486 – 487 Food Act 2001 ~ Clearance Certificate 22 June 2022 Partial Release Schedule 2, 
2.2(a)(ii) Privacy YES 

Total Number of Documents 

14 

 



Premises : Turkish Pide and Kebabs

Officer: Tansy Collyer
Inspection Performed on: 14.6.22

1



1. Hand wash basin - soap dispenser broken and being

Tansy Collyer Turkish Pide and Kebabs 14.6.22

2



2. Soap provided upon request. Mouldy silicon

Tansy Collyer Turkish Pide and Kebabs 14.6.22

3



3. Unclean walls, sink and grout

Tansy Collyer Turkish Pide and Kebabs 14.6.22

4



4. Disused equipment outside

Tansy Collyer Turkish Pide and Kebabs 14.6.22

5



5. Food storage containers in back corridor.

Tansy Collyer Turkish Pide and Kebabs 14.6.22

6



6. Food storage containers in back corridor.

Tansy Collyer Turkish Pide and Kebabs 14.6.22

7



7. Rodent droppings in back corridor

Tansy Collyer Turkish Pide and Kebabs 14.6.22

8



8. Damaged floor in coolroom

Tansy Collyer Turkish Pide and Kebabs 14.6.22

9



9. Damaged floor in coolroom

Tansy Collyer Turkish Pide and Kebabs 14.6.22

10



10. Uncovered food in coolroom

Tansy Collyer Turkish Pide and Kebabs 14.6.22

11



11. Out of date milk

Tansy Collyer Turkish Pide and Kebabs 14.6.22

12



12. Mouldy shling in coolroom

Tansy Collyer Turkish Pide and Kebabs 14.6.22

13



13. Uncovered food and food on ground in coolroom

Tansy Collyer Turkish Pide and Kebabs 14.6.22

14



14. Unclean cool room roof.

Tansy Collyer Turkish Pide and Kebabs 14.6.22

15



15. Mouldy coolroom seal

Tansy Collyer Turkish Pide and Kebabs 14.6.22

16



16. Kebab meat on floor  and wooden shelving in coolroom

Tansy Collyer Turkish Pide and Kebabs 14.6.22

17



17. Freezer

Tansy Collyer Turkish Pide and Kebabs 14.6.22

18



18. Back corridor

Tansy Collyer Turkish Pide and Kebabs 14.6.22

19



19. cluttered storage room

Tansy Collyer Turkish Pide and Kebabs 14.6.22

20



20. Cluttered storage room

Tansy Collyer Turkish Pide and Kebabs 14.6.22

21



21. Rodent faeces on sink

Tansy Collyer Turkish Pide and Kebabs 14.6.22

22



22. Rodent faeces in back storage room

Tansy Collyer Turkish Pide and Kebabs 14.6.22

23



23. Rodent faeces in back storage room

Tansy Collyer Turkish Pide and Kebabs 14.6.22

24



24. Rodent faeces back storage room

Tansy Collyer Turkish Pide and Kebabs 14.6.22

25



25. Bait station

Tansy Collyer Turkish Pide and Kebabs 14.6.22

26



26. Rodent faeces in back storage room

Tansy Collyer Turkish Pide and Kebabs 14.6.22

27



27. Unclean shelving in back storage room.

Tansy Collyer Turkish Pide and Kebabs 14.6.22

28



28. Overview of back storage area

Tansy Collyer Turkish Pide and Kebabs 14.6.22

29



29. Overview  back storage area

Tansy Collyer Turkish Pide and Kebabs 14.6.22

30



30. Unclean floor back storage area

Tansy Collyer Turkish Pide and Kebabs 14.6.22

31



31. Unused equipment in back corridor

Tansy Collyer Turkish Pide and Kebabs 14.6.22

32



32. No soap at toilet hand wash basin

Tansy Collyer Turkish Pide and Kebabs 14.6.22

33



33. Dirty toilet

Tansy Collyer Turkish Pide and Kebabs 14.6.22

34



34. Unclean and unused equipment

Tansy Collyer Turkish Pide and Kebabs 14.6.22

35



35. Overview of back corridor

Tansy Collyer Turkish Pide and Kebabs 14.6.22

36



36. Unclean under microwave

Tansy Collyer Turkish Pide and Kebabs 14.6.22

37



37. Out of date milk

Tansy Collyer Turkish Pide and Kebabs 14.6.22

38



38. Unclean walls, shelving and food strage

Tansy Collyer Turkish Pide and Kebabs 14.6.22

39



39. Dough on stored on the floor

Tansy Collyer Turkish Pide and Kebabs 14.6.22

40



39. Unclean floor

Tansy Collyer Turkish Pide and Kebabs 14.6.22

41



40. Unclean shelving, walls and equipment

Tansy Collyer Turkish Pide and Kebabs 14.6.22

42



41. Unclean shelving, walls and equipment

Tansy Collyer Turkish Pide and Kebabs 14.6.22

43



42. Dead flies on unclean shelf

Tansy Collyer Turkish Pide and Kebabs 14.6.22

44



43. Dead flies on unclean shelf

Tansy Collyer Turkish Pide and Kebabs 14.6.22

45



44. Unclean shelcing, walls and equipment

Tansy Collyer Turkish Pide and Kebabs 14.6.22

46



45. Wash up area unclean.

Tansy Collyer Turkish Pide and Kebabs 14.6.22

47



46. Unsuitable sanitiser

Tansy Collyer Turkish Pide and Kebabs 14.6.22

48



47. Unclean shelving

Tansy Collyer Turkish Pide and Kebabs 14.6.22

49



48. Unclean floors and walls behind dishwasher

Tansy Collyer Turkish Pide and Kebabs 14.6.22

50



49. Unclean ontop of dishwasher

Tansy Collyer Turkish Pide and Kebabs 14.6.22

51



50. Unclean under benches

Tansy Collyer Turkish Pide and Kebabs 14.6.22

52



51. Meat temperature satisfactory

Tansy Collyer Turkish Pide and Kebabs 14.6.22

53



52. Unclean fridge

Tansy Collyer Turkish Pide and Kebabs 14.6.22

54



53. Unclean fridge

Tansy Collyer Turkish Pide and Kebabs 14.6.22

55



54. Personal items stored with food processing equip

Tansy Collyer Turkish Pide and Kebabs 14.6.22

56

.



55. Unclean utensils

Tansy Collyer Turkish Pide and Kebabs 14.6.22

57



56. Unclean utensils

Tansy Collyer Turkish Pide and Kebabs 14.6.22

58



57. Unclean utensils

Tansy Collyer Turkish Pide and Kebabs 14.6.22

59



58. Unsuitable labelling of baclava

Tansy Collyer Turkish Pide and Kebabs 14.6.22

60



59, Unclean fan

Tansy Collyer Turkish Pide and Kebabs 14.6.22

61



60. Dirty towels

Tansy Collyer Turkish Pide and Kebabs 14.6.22

62



61. Unclean wall

Tansy Collyer Turkish Pide and Kebabs 14.6.22

63



62. Foil above meat contamination risk

Tansy Collyer Turkish Pide and Kebabs 14.6.22

64



63. Foil on shelving contaminaiton risk

Tansy Collyer Turkish Pide and Kebabs 14.6.22

65



64. Unclean shelving

Tansy Collyer Turkish Pide and Kebabs 14.6.22

66



65. Unclean wall and ventilation

Tansy Collyer Turkish Pide and Kebabs 14.6.22

67



66. Unclean wall and ventilation

Tansy Collyer Turkish Pide and Kebabs 14.6.22

68



67. Unclean wall and ventilation

Tansy Collyer Turkish Pide and Kebabs 14.6.22

69



68. Unclean equipment and knob

Tansy Collyer Turkish Pide and Kebabs 14.6.22

70



69. Unclean equipment and knob

Tansy Collyer Turkish Pide and Kebabs 14.6.22

71



70. Unclean floor, walls and equipment

Tansy Collyer Turkish Pide and Kebabs 14.6.22

72



71. Rodent faeces on floor. Unclean floor

Tansy Collyer Turkish Pide and Kebabs 14.6.22

73



72. Unclean floor

Tansy Collyer Turkish Pide and Kebabs 14.6.22

74



73. Unclean equipment

Tansy Collyer Turkish Pide and Kebabs 14.6.22

75



74. Unclean equipment

Tansy Collyer Turkish Pide and Kebabs 14.6.22

76



75. Unclean floor

Tansy Collyer Turkish Pide and Kebabs 14.6.22

77



76. Unclean floor and equipment

Tansy Collyer Turkish Pide and Kebabs 14.6.22

78



77. Flies on benchtop

Tansy Collyer Turkish Pide and Kebabs 14.6.22

79



78. Unclean taps

Tansy Collyer Turkish Pide and Kebabs 14.6.22

80



79. Unclean equipment

Tansy Collyer Turkish Pide and Kebabs 14.6.22

81



80. Unclean fridge motor

Tansy Collyer Turkish Pide and Kebabs 14.6.22

82



81. Mouldy silicon

Tansy Collyer Turkish Pide and Kebabs 14.6.22

83



82. Unclean hand wash basin

Tansy Collyer Turkish Pide and Kebabs 14.6.22

84



83. Mouldy silicon

Tansy Collyer Turkish Pide and Kebabs 14.6.22

85



84. Overview

Tansy Collyer Turkish Pide and Kebabs 14.6.22

86



85. Overview

Tansy Collyer Turkish Pide and Kebabs 14.6.22

87

.



86. Rodent faeces on flour in back corridor

Tansy Collyer Turkish Pide and Kebabs 14.6.22

88



87. Rodent chew through flour

Tansy Collyer Turkish Pide and Kebabs 14.6.22

89



88. Unclean cloth

Tansy Collyer Turkish Pide and Kebabs 14.6.22

90



89. Business disposing of milk

Tansy Collyer Turkish Pide and Kebabs 14.6.22

91



90. Overview

Tansy Collyer Turkish Pide and Kebabs 14.6.22

92



91. Overview

Tansy Collyer Turkish Pide and Kebabs 14.6.22

93



92. Dirty knife stored with mobile phone

Tansy Collyer Turkish Pide and Kebabs 14.6.22

94



93. Unclean equipment.

Tansy Collyer Turkish Pide and Kebabs 14.6.22

95
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       Food Premises Inspection Report
This report is a lawful assessment of the food premises against the requirements 

of the Food Act 2001 (ACT) and Australia New Zealand Food Standards Code
Business Name Turkish Pide & Kebabs Reg No 26429

Proprietor Date & 
Time

Start:
14 Jun 2022
03:44 AM

Finish:
14 Jun 2022
05:38 PM

Premises Address Lyneham Shops, Wattle Place, Lyneham ACT 2602 Reason Complaint

Business/Mobile 
Phone

02 6248 5568 Email Authorised 
Officer

Tansy Collyer

Compliance Non Compliant

C=Complies | Mi = Minor Non Compliant | Ma = Major Non Compliant | Cr = Critical Non Compliant | NA=Not Applicable | NO = Not Observed
Result Comments

General Requirements
1 Registration – Is the food business 

registration current and accurate? [s91, 97 
Food Act 2001]

C

2 Registration conditions – Is the food 
business complying with any specific 
registration conditions (if applicable)? [s99 
Food Act 2001]

C

3 Registration – Is the current certificate of 
registration displayed?  [s98A Food Act 
2001]

C

4 Food Safety Supervisor (FSS) – Does the 
food business have a current FSS? [s117 
Food Act 2001]

Ma Email Food Safety Supervisor Certificate to 
tansy.collyer@act.gov.au prior to opening.

5 Food Safety Supervisor (FSS) – Is the 
FSS’s certificate available at the premises? 
[s19 Food Regulation 2002]

Ma Email Food Safety Supervisor Certificate to 
tansy.collyer@act.gov.au prior to opening.

6 Food Safety Program (FSP) – Is a FSP 
required?

NA

7 Food Safety Program (FSP) – Is the FSP 
available at the premises? [s13(2) Food 
Regulation 2002]

NA

8 Food Safety Program (FSP) – Has a copy 
been provided to the HPS? [s13(2) Food 
Regulation 2002]

NA

Food Handling Controls

9 Food receipt – Is all food protected from 
contamination? [Standard 3.2.2 cl 5(1) Food 
Standards Code]

NO

10 Food receipt – Are supplier details available 
for food on the premises and all food items 
labelled appropriately (with a prescribed 
name where applicable)? [Standard 3.2.2  cl 
5(2) Food Standards Code]

C

11 Food receipt – Are all practical measures 
taken to ensure potentially hazardous food is 
received under temperature control? 
[Standard 3.2.2 cl 5(3)–(4) Food Standards 
Code]

Mi Temperature checks should be undertaken of food upon 
delivery.

12 Food storage – Is all food protected from 
contamination? [Standard 3.2.2 cl 6(1)(a) 
Food Standards Code]

Ma Ensure food is covered and stored off the ground in coolroom. 
Rodent droppings in vicinity of food storage areas. Clean up and 
address. Remove foil from shelving and above kebab cooking 
area.

13 Food storage – Are food storage conditions 
appropriate? [Standard 3.2.2 cl 6(1)(b) Food 
Standards Code]

Ma Please refer to q.12 and q.45.

96
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14 Food storage – Is potentially hazardous 
food stored under temperature control? 
[Standard 3.2.2 cl 6(2) Food Standards 
Code]

C

15 Food processing – When processing, is all 
food: 

 safe and suitable; 

 prevented from being 
contaminated; and 

 adequately processed to make 
safe?

[Standard 3.2.2 cl 7(1) Food Standards 
Code]

Ma Out of date milk observed. Food is required to be labelled and 
date marked when in storage.

16 Food processing – Are potentially 
hazardous ready-to-eat foods out of 
temperature control for minimum time while 
being processed?? [Standard 3.2.2 cl 7(2) 
Food Standards Code]

C

17 Food processing – Is potentially hazardous 
food cooled/reheated correctly? [Standard 
3.2.2 cl 7(3) Food Standards Code]

C

18 Food display – Is food on display protected 
from contamination? [Standard 3.2.2 cl 8(1), 
(4) Food Standards Code]

C

19 Food display – Do  self-service areas have:

 supervision; 

 separate utensils; and 

 protective barriers? 
[Standard 3.2.2 cl 8(2) Food Standards 
Code]

NA

20 Food display – Is potentially hazardous 
food displayed under temperature control? 
[Standard 3.2.2 cl 8(5) Food Standards 
Code]

C Display items (such as homes and cheese)  not under 
temperature control however quick turnaround. Sauces stored in 
fridge when not busy.

21 Food display – If potentially hazardous food 
is not displayed under temperature control, is 
there a documented alternate method of 
compliance? [Standard 3.2.2 cl 25 Food 
Standards Code]

NA

22 Food packaging – Is food packaged in a 
manner that protects it from contamination, 
using appropriate material? [Standard 3.2.2 
cl 9 Food Standards Code]

C

23 Food transportation – Is all food protected 
from contamination during transportation? 
[Standard 3.2.2 cl 10(a) Food Standards 
Code]

NA

24 Food transport vehicles – Are food 
transport vehicles suitable? [Standard 3.2.3 
cl 17 Food Standards Code]

NA

25 Food transportation – Is all potentially 
hazardous food transported under 
temperature control? [Standard 3.2.2 cl 
10(b), (c) Food Standards Code]

NA

26 Food disposal – Is food for disposal kept 
separately from all other food and in a 
designated area? [Standard 3.2.2 cl 11(1) 
Food Standards Code]

C

27 Food recall – Is there a documented recall 
system in place?  [Standard 3.2.2 cl 12 Food 
Standards Code]

NA

Health and Hygiene Requirements for Food Handlers
28 Health of food handlers – Do food handlers 

report illness and exclude themselves from 
food handling if they are suffering from a 
foodborne disease and/or condition? 
[Standard 3.2.2  cl 14(1), (2) Food Standards 
Code]

NO
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29 Hygiene of food handlers – Do food 
handlers exercise good hygiene practices? 
[Standard 3.2.2 cl 15(1) Food Standards 
Code]

Ma No hand washing observed.

30 Hand washing – Do food handlers wash 
their hands before 
commencing/recommencing work? 
[Standard 3.2.2 cl 15(2), (3) Food Standards 
Code]

NO

31 Hand washing – Do food handlers wash 
and dry hands thoroughly using designated 
hand washing facilities? [Standard 3.2.2 cl 
15(4) Food Standards Code]

Ma No hand washing observed.

32 Hand washing – Are the hand washing 
facilities appropriately located? [Standard 
3.2.3 cl 14(1) Food Standards Code]

C

33 Hand washing – Are the hand washing 
facilities:

 permanent fixtures;

 provided with a supply of warm 
running potable water through a 
single spout;

 of an adequate size; and

 used only for the washing of 
hands, arms and faces? [Standard 
3.2.3 cl 14(2) Food Standards 
Code]

Ma Dishes observed in hand-wash basin. Ensure that hand wash 
basin is only being used for washing of hands.

Health and Hygiene Requirements for Food 
Businesses

34 Hygiene of food  handlers (duties of food 
businesses) – Does the business have 
easily accessible hand washing facilities that 
include:

 soap;

 single use towel; and

 a container for used towels?  
[Standard 3.2.2 cl 17 Food Standards Code]

Cr No soap at toilet hand wash basin. No easily access ble soap at 
kitchen hand wash basin.

35 Health of food handlers (duties of food 
businesses) – Are actions taken to ensure 
staff members do not engage in food 
handling if they are suffering from a 
foodborne disease or condition? [Standard 
3.2.2 cl 16 Food Standards Code]

NO

36 General duties of food businesses – Does 
the food business take all practical measures 
to ensure all people within the food business 
avoid contaminating food? [Standard 3.2.2 cl 
18 Food Standards Code]

NO

Cleaning, Sanitising and Maintenance
37 Cleanliness – Are the floors, walls and 

ceilings maintained in a clean condition? 
[Standard 3.2.2 cl 19(1) Food Standards 
Code]

Cr Cleaning required throughout premises. Please refer to 
Prohibition Order.

38 Cleanliness – Are the fixtures, fittings and 
equipment maintained in a clean condition? 
[Standard 3.2.2 cl 19(2) Food Standards 
Code]

Cr Cleaning of equipment required throughout premises. Please 
refer to Prohibition Order.

39 Sanitising – Are food contact surfaces and 
eating and drinking utensils sanitised using 
appropriate sanitising methods? [Standard 
3.2.2 cl 20 Food Standards Code]

Ma Dishwasher onsite but staff indicated that they do not use to 
sanitise many food contact surfaces. No sanitiser spray onsite. 
Unclean bench cloths being used.

40 Maintenance – Are premises, fixtures, 
fittings, equipment and utensils maintained in 
a good state of repair and working order? 
[Standard 3.2.2 cl 21 Food Standards Code]

Ma Replace damaged and mouldy silicon. Remove disused and 
broken equipment from the premises. Ensure all shelving is 
smooth impervious and easy to clean.

41 Thermometer – Does the business have a 
readily accessible digital probe thermometer 
accurate to ±1oC?  [Standard 3.2.2 cl 22 
Food Standards Code]

C
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42 Single use items – Are single use items 
protected from contamination and not 
reused?  [Standard 3.2.2 cl 23 Food 
Standards Code]

Mi Single use items stored in vicinity of area where evidence of 
rodent activity observed.

43 Animals and pests – Is the premises free 
from animals and pests? [Standard 3.2.2 cl 
24(1)(a)(b) Food Standards Code]

Cr Evidence of rodent activity observed throughout the premises. 
No detailed pest control report sighted. Records onsite indicate 
that pest control attend once per year.

44 Animals and pests – Does the business 
take all practical measures to eradicate and 
prevent the entry and harbourage of pests? 
[Standard 3.2.2 cl 24(1)(c)(d) Food 
Standards Code]

Ma No detailed pest control report sighted. Cleaning required 
throughout premises.  Seal gaps and holes throughout premises 
to prevent pest harbourage and entry.

Design and Construction
45 General requirements – Is the food 

premises appropriate for its activities? 
[Standard 3.2.3 cl 3 Food Standards Code]

Ma Food items must not be stored in the rear storage area/corridor. 
All food items must be stored within the premises (if this area is 
to be used a fitout plan and assessment must be submitted and 
approval received.

46 Water supply – Is there an adequate supply 
of potable water?  [Standard 3.2.3 cl 4 Food 
Standards Code]

C

47 Sewage and waste water disposal – Does 
the premises have an adequate sewage and 
waste water disposal system? [Standard 
3.2.3 cl 5 Food Standards Code]

C

48 Garbage storage – Does the premises have 
adequate storage facilities for garbage and 
recyclable matter? [Standard 3.2.3 cl 6 Food 
Standards Code]

C

49 Ventilation – Does the premises have 
adequate natural or mechanical ventilation? 
[Standard 3.2.3 cl 7 Food Standards Code]

C

50 Lighting – Does the premises have 
sufficient lighting? [Standard 3.2.3 cl 8 Food 
Standards Code]

C

51 Floors – Are floors appropriate for the food 
business’ activities? [Standard 3.2.3 cl 10 
Food Standards Code]

Mi Repair damaged floors in coolroom.

52 Walls and ceilings – Are walls and ceilings 
designed and constructed in a way that is 
appropriate for the food business’ activities? 
[Standard 3.2.3 cl 11 Food Standards Code]

C

53 Fixtures, fittings and equipment – Are 
fixtures, fittings and equipment adequate and 
fit for their intended purpose and able to be 
effectively cleaned (and sanitised if 
applicable)? [Standard 3.2.3 cl 12 Food 
Standards Code]

C

54 Storage facilities – Does the premises have 
adequate storage facilities? [Standard 3.2.3 
cl 15 Food Standards Code]

C

55 Toilet facilities – Are there adequate toilet 
facilities available for the use of food 
handlers? [Standard 3.2.3 cl 16 Food 
Standards Code]

C

56 Toilet facilities – Is the toilet fitted with an 
air lock if it opens to a food preparation 
area? [Standard 3.2.3 cl 3 Food Standards 
Code]

C

Other
57 Labelling – Does food labelling comply with 

the Food Standards Code? [Food Standards 
Code]

Ma Sweets such as baclava which are not made onsite have no 
labelling.

58 Kilojoule displays – Does the food 
business display kilojoule information (only 
applicable to standard food outlets)? [s110–
111 Food Act 2001]

NA
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59 Skills and knowledge – Do food handlers 
have appropriate skills and knowledge in 
food safety and hygiene matters to handle 
food safely? [Standard 3.2.2 cl 3 Food 
Standards Code]

Ma Staff require training in food safety and hygiene such as 
sanitising, hand washing and cleaning.

SUMMARY COMMENTS/ACTION TO BE TAKEN
 

A full routine was conducted. 
Numerous non compliances observed and a Prohibition Order was issued on the14.6.22.

Follow-Up 
Date: 

Please rectify identified non-compliances by the due date. Contact the Officer for any enquiries. 

14 Jun 2022

I have read and I understand the contents of this assessment.
Proprietor/Staff 
Signature:

Authorised Officer 
Signature:

Proprietor/Staff 
Name: 

Authorised Officer 
Name:

Tansy Collyer
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From: Collyer, Tansy (Health)
Sent: Monday, 20 June 2022 09:24
To: Collyer, Tansy (Health)
Subject: Tansy Collyer - Prohibition Order - Turkish Pide and Kebab 
Attachments: Additional Food safety Factsheets ; Food Safety Management Plan - Turkish Pide 

and Kebabs ; Lyneham Turkish Prohibition Order documents; RE: Lyneham Turkish 
Pide & Kebabs documents; RE: Turkish Pide & Kebabs - Certificate of completion ; 
Fwd: Turkish Pide & Kebabs - Certificate of completion ; Fwd: Lyneham Turkish Pide 
& Kebabs documents; Food Management Plan - Prohibition Order - Turkish Pide 
and Kebabs - 14.6.22

OFFICIAL 
 
 
 
Tansy Collyer |Public Health Officer  
Ph:  | 02 5124 6092 | Email: tansy.collyer@act.gov.au   
Environmental Health, Health Protection Service, Public Health, Protection and Regulation | ACT Health Directorate 
25 Mulley Street Holder ACT 2611 
health.act.gov.au 

 

    
I respectfully acknowledge the traditional owners whose land I am working on today and pay my respects to elders past, present 
and emerging. 
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From: Collyer, Tansy (Health)
Sent: Friday, 17 June 2022 17:30
To:
Subject: Additional Food safety Factsheets 
Attachments: Doner kebabs FI019 2005.pdf; Food Safety - Food Handler Responsibilities.pdf; 

Food Safety Posters - Cleaning and Sanitising Utensils.pdf; Food Safety Posters - 
Handwashing.pdf; Food Safety Posters - Receiving Food Safely.pdf; Food Safety 
Posters - Safe Food Handling.pdf; Food Safety Posters - Storing food in the 
fridge.pdf; Food Safety Posters - Temperatures for food.pdf; Food Safety Supervisor 
- Training Guidelines.pdf; ReceivedGoodsTemperatureLogSheet.pdf; Sanitiser fact 
sheet.pdf

OFFICIAL 
 
Hi   
Please find additional food safety factsheets for guidance. 
Thanks, 
Tansy  
 
Tansy Collyer |Public Health Officer  
Ph:  | 02 5124 6092 | Email: tansy.collyer@act.gov.au   
Environmental Health, Health Protection Service, Public Health, Protection and Regulation | ACT Health Directorate 
25 Mulley Street Holder ACT 2611 
health.act.gov.au 

 

    
I respectfully acknowledge the traditional owners whose land I am working on today and pay my respects to elders past, present 
and emerging. 
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Food Handler Responsibilities 
 
Under the Food Standards Code, Standard 3.2.2 Food Safety Practices and General Requirements, 
food handlers have a responsibility to make sure that they do not contaminate food and make it 
unsafe or unsuitable for consumption. Food handlers also have specific responsibilities related to 
their health and hygiene. 

Who is a Food Handler? 
A food handler is anyone who works in a food business and who either handles food or touches 
surfaces that are likely to be in contact with food such as cutlery, plates and bowls. 

In a food business, a food handler may do many different things such as making, cooking, 
preparing, serving, packing, displaying and storing food. Food handlers can also be involved in 
manufacturing, producing, collecting, extracting, processing, treating, transporting, delivering, 
thawing or preserving food. 

Health of Food Handlers 
A food handler who has a symptom of a food-borne disease, or knows he or she is suffering from 
or is a carrier of a food-borne disease, must, if at work: 

• report to the supervisor that he or she is suffering from the disease, or knows that he or she is 
carrying the disease; 

• not engage in any food handling where there is a reasonable likelihood of food contamination 
as a result of the disease; and 

• take all practicable measures to prevent food from being contaminated as a result of the 
disease if continuing to engage in other work on the food premises. 

Examples of food borne diseases are hepatitis A, or illnesses caused by giardia, salmonella and 
campylobacter. Symptoms may include diarrhoea, vomiting, fever, sore throat with fever and 
jaundice not caused by another reason.  

Food Handlers must 
• tell their supervisor if they may have contaminated food; 

• tell their supervisor if they have any infected skin lesions e.g. an infected skin sore, boil, acne, 
cut or abrasion, or any discharges from the ears, nose, or eyes; and 

• not return to work if suffering from vomiting and/or diarrhoea until the symptoms have 
stopped for 48 hours. 
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Personal Hygiene of Food Handlers 
A food handler MUST: 

• wash hands before starting work, before handling food and before putting on gloves; 

• wash hands, using soap and warm running water in the hand washing facilities provided, after 
using the toilet, smoking, coughing, sneezing, blowing nose, touching body parts (face, nose, 
ears and mouth), handling rubbish or after performing cleaning duties such as mopping. Dry 
hands thoroughly with disposable paper towels or hand dryer; 

• take all practicable measures to prevent unnecessary contact with ready-to-eat food; 

• restrain hair and tie back long hair; 

• secure hair clips, hair pins, buttons on clothes, jewellery, bandages; 

• make sure bandages or dressings on any exposed parts of the body are covered with a 
waterproof covering. 

 

A food handler MUST NOT: 

• sneeze, blow, cough over unprotected food or surfaces likely to come into contact with food; 

• eat over unprotected food or surfaces likely to come into contact with food; 

• spit, smoke or use tobacco or similar preparations in areas where food is handled; 

• touch food after touching earrings, hair, nose, ear, eye, skin lesions, saliva, mucus, sweat, 
blood, money and before washing hands; 

• wear jewellery on hands and wrists; and 

• urinate or defecate, except in a toilet. 

If a food handler has skin injuries or sores or is otherwise 
unwell 
Food handlers must tell their supervisor about any infections or conditions that may result in 
discharges from the ears, nose or eyes that may make food unsafe or unsuitable. 

Food handlers with such conditions must make sure that they do not contaminate food. For 
example, an infected sore must be completely covered by bandage and clothing, or by a 
waterproof covering if on an area of bare skin. 
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Food Safety 
Supervisor Training 

Guidelines 
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Overview 
These guidelines cover food safety training requirements for food safety supervisors in 
registered food businesses in the ACT. 
 

All registered food businesses must appoint a food safety supervisor. To be appointed as a 
food safety supervisor, a person must have completed appropriate food safety training 
delivered by a Registered Training Organisation (RTO). 
 
Registered food businesses that sell potentially hazardous food must appoint a food safety 
supervisor who has completed competency based training in each of the prescribed units 
relevant to their industry sector, as detailed in Table 1.   
 
Registered food businesses that do not sell potentially hazardous food must appoint a food 
safety supervisor who has completed either online I’M ALERT Food Handler Training or any 
of the competency units listed in Table 1. 
 
Registered food businesses that sell food at a declared event must appoint a food safety 
supervisor who has completed either online I’M ALERT Food Handler Training or any of the 
competency units listed in Table 1. 

Competency Based Training Requirements 
The competency units in Table 1 (below) are the required training courses for food safety 
supervisors in businesses that sell potentially hazardous food. Different competency units 
apply depending on the industry sector in which the food business operates.  
 
For the purposes of these guidelines, the following definitions apply: 

• Hospitality food businesses are those that handle, prepare or cook food prior to sale. 
These businesses generally include: cafes, restaurants, pubs, clubs, hotels, fast food 
outlets, supermarkets, delicatessens, butchers and caterers etc. 

• Retail food businesses are those that sell pre-packaged food only; they do not prepare 
or handle unpackaged foods. These businesses generally include: convenience stores, 
grocers and petrol stations etc.  

• Health and Community Services food businesses are those that deliver a food service 
as part of a health care, child care or aged care service, such as in a hospital, hospice, 
nursing home or childcare centre. 

 
A list of RTOs that offer competency based training is available from the National Register of 
Vocational Education and Training at www.training.gov.au/search.   
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Industry sector  Prescribed Competency Units  
Hospitality  
e.g. restaurants, cafes, fast food/take away 
outlets, hotels, supermarkets  

Both units:  
SITXFSA001 Use hygienic practices for food safety; 
and  
SITXFSA002 Participate in safe food handling 
practices.  

Retail  
e.g. convenience stores, grocers, petrol 
stations  

 
SIRRFSA001 Apply retail food safety practices.  
 
 

Health and Community Services  
e.g. hospitals, child care centres, nursing 
homes  

Option 1, all three units:  
HLTFSE001 Follow basic food safety practices; and  
HLTFSE007 Oversee the day-to-day implementation of 
food safety in the workplace; and 
HLTFSE005 Apply and monitor food safety 
requirements. 
 

Option 2, all four units: 
HLTFSE001 Follow basic food safety practices; and 
HLTFSE007 Oversee the day-to-day implementation of 
food safety in the workplace; and 
SITXFSA001 Use hygienic practices for food safety; 
and  
SITXFSA002 Participate in safe food handling 
practices. 
 

 
Table 1 – Approved training courses for businesses that sell potentially hazardous food 
 
Training in equivalent units that have been superseded by the units listed above will be 
recognised provided they were completed within the last five years. A food safety 
supervisor will not need to update their training just because the unit is updated. 

I’M ALERT Food Safety Training  
I’M ALERT Food Safety Training is an on-line training course focused on safe food handling. 
This training is available free of charge through the ACT Health website.  
 
Although all registered food businesses must appoint a food safety supervisor, certain 
businesses can appoint a food safety supervisor who has completed the I’M ALERT Food 
Safety Training rather than competency based training. These include: 

• registered food businesses that do not sell any potentially hazardous foods;  

• businesses or organisations only that only sell food at a declared event.  
 
Alternatively, these food businesses may choose to appoint a food safety supervisor who 
has completed any of the competency based training listed in Table 1. 

126



Food Business category Minimum training required 
Food businesses that do not sell 
potentially hazardous foods 

All modules of the I’M ALERT Food Safety Training 
OR 
Any of the competency units listed under the 
Hospitality or 
Health and Community Services in Table 1 

Food businesses at a declared 
event 

All modules of the I’M ALERT Food Safety Training 
OR 
Any of the competency units listed under the 
Hospitality or 
Health and Community Services in Table 1 

Table 2 – Approved training courses for businesses exempt from competency based training 

 
Evidence of completion of the I’M ALERT training is required. The certificate of completion 
and training acknowledgement form (issued by the website) should be retained as proof of 
food safety training.   

Notification of Food Safety Supervisors 
Following registration, new food businesses have 30 days to appoint a food safety 
supervisor and notify the Health Protection Service. You can do so by completing the Food 
Safety Supervisor Nomination Form on the ACT Health website.  
 
You do not need to submit copies of your food safety supervisor’s statement of attainment 
to the Health Protection Service. However, you must be able to produce it to a Public Health 
Officer upon request. 
 
If you are operating at a declared event, you must provide your food safety supervisor’s 
I’M ALERT completion certificate with your declared event registration application. Please 
see the Starting a Food Business in the ACT webpage on the ACT Health website for more 
information. 

Recognition of prior learning  
If you have previously completed training units not listed in Table 1, and you believe they 
should be counted towards the food safety supervisor requirements, please discuss this 
with your preferred RTO. 
 
There are several processes available for establishing credit, including recognition of prior 
learning (RPL), and credit transfer for parts of other qualifications already completed. 
Applications for RPL or a credit transfer should be made to your preferred RTO. 
 
A statement of attainment issued by an RTO based on RPL or credit transfer is acceptable 
for the purposes of appointing a food safety supervisor. 
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Received Goods Temperature Log Sheet 
 
 
 
 

Date Time 
Supplier (Write ‘Self’ if you are 
buying and transporting food 

yourself. Eg. from market) 

 
Food Type 

Food 
Temperature 

(High Risk 
Foods) 

Best before/ 
 Use by date 

Accept 
(A) or 
reject 

(R) 

Initials Problems and 
corrective actions 

         

         

         

         

         

         

         

         

         

         

         

         

         

         

         

 

Check temperature of all potentially hazardous 
food deliveries. 
Correct Temperature: 
• Freezers should be –15°C to -18°C or frozen hard 
• Cool holding units should be 5°C or colder 
• Hot holding units should be 60°C or hotter 
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Food Business Management Plan 
 

 

 

For 
 

 

 

Lyneham Turkish Pide & Kebabs  
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Attachment 1 

Cleaning and Hygiene Program 

Daily /  Weekly /  Monthly 

Item or 
site 

When 
to 

clean 

Process Person 
responsible 

Completed 
(sign & 
date) 

Checked by 

Kebab 
cooking 
machine 

End 
of 
each 
shift 

Disassemble 
parts, wash 
with hot 
soapy water, 
rinse, dry 
and apply 
food grade 
sanitiser 

 
 (kitchen 

hand/chef) 

17/06/22  
(Owner/Manager) 
 

Kebab 
cutting 
machine 

End 
of 
each 
shift 

Disassemble 
parts, wash 
with hot 
soapy water, 
rinse and 
dry and 
apply food 
grade 
sanitiser 

 
 (kitchen 

hand/chef) 

17/06/22  
(Owner/Manager) 

 

Food 
processor 
cutter 
and 
vegetable 
slicer 

After 
each 
use 

Disassemble 
parts, wash 
with hot 
soapy water, 
rinse and 
dry and 
apply food 
grade 
sanitiser 

 
(kitchen 

hand/chef) 

17/06/22  
(Owner/Manager) 
 

Kebab 
Meat Hot 
Bar 
machine 

End 
of 
each 
shift 

Disassemble 
parts, wash 
with hot 
soapy water, 
rinse and 
dry and 
apply food 
grade 
sanitiser 

 
 (kitchen 

hand/chef) 

17/06/22  
(Owner/Manager) 
 

Bench 
tops 

After 
each 
use 

Remove 
dust, food 
particles, dirt 
and grease 
with clean 
cloth and 

 
(kitchen 

hand/chef) 

17/06/22  
(Owner/Manager) 
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use food 
grade 
sanitiser to 
wipe the 
surfaces 

Coolroom End 
of 
each 
shift 

Remove 
dust, food 
particles, dirt 
and grease 
with clean 
cloth and 
use food 
grade 
sanitiser 

 
 (kitchen 

hand/chef) 

17/06/22  
(Owner/Manager) 
 

 

 

Attachment 2 

Food Storage and Handling Procedure 

Food Temperature Conditions Monitoring Actions Person 
Raw 
chicken 

Less than 
50C 

Store separated 
from other raw 
or cooked 
foods. Store 
covered or 
sealed within 
packages. Be 
mindful about 
the 2 hour 4 
hour rule. 

Temperature 
test on 
receipt and 
during 
storage in 
our 
coolroom. 

Cook as soon 
as possible.  
Dispose if not 
kept or 
becomes 
contaminated. 
Be mindful 
about the 2 
hour 4 hour 
rule.. 

  
Manager 

Raw 
lamb 

Less than 
50C 

Store separated 
from other raw 
or cooked 
foods.  Store 
covered or 
sealed within 
packages 

Temperature 
test on 
receipt and 
during 
storage in 
coolroom. 

Cook as soon 
as possible.  
Dispose if not 
kept or 
becomes 
contaminated. 

 
Manager 

Cooked 
chicken 

750C Allow to cool 
then store 
separated from 
other raw or 
cooked foods.  
Store covered 
within 
containers 

Temperature 
test while 
cooking to 
make sure 
the thickest 
part reaches 
750C and 
during 
storage in 
coolroom. 

Serve as 
soon as 
possible.  
Dispose after 
labelled use 
by date. 

 
Manager 
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Cooked 
lamb 

750C Allow to cool 
then store 
separated from 
other raw or 
cooked foods.  
Store covered 
within 
containers 

Temperature 
test while 
cooking and 
during 
storage in 
coolroom. 

Serve as 
soon as 
possible.  
Dispose after 
labelled use 
by date. 

 
Manager 

Cooked 
rice 

Above 600C Stored in rice 
cooker  

Temperature 
test during 
storage in 
cooker 

Serve as 
soon as 
possible. 
Dispose if not 
used. 

 
Manager 

Raw 
seafood 

Less than 
50C 

Store separated 
from other raw 
or cooked 
foods. Store 
covered within 
containers 

Temperature 
test during 
storage 

Cook as soon 
as possible.  
Dispose if not 
kept or 
becomes 
contaminated. 

 
Manager 

 

Attachment 3 

Pest Management Program 

 
Pest to be controlled Cockroaches 
Control method Advion Cockroach Gel 
Control site or sites All around the business premises 
Monitoring Weekly 
Person responsible  
Actions required Ensure there is adequate amount of gel. Otherwise 

report to pest control to come and apply more. 
Outcomes  

 
Pest to be controlled Rodents 
Control method Rodenticide 
Control site or sites All around the business premises 
Monitoring Weekly 
Person responsible  
Actions required Call pest control to come and service and use more 

rodenticide if needed 
Outcomes  

 
Pest to be controlled Flying Insects 
Control method Flying Insect Unit Glueboards 
Control site or sites All around the business premises 
Monitoring Weekly 
Person responsible  
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Actions required Check Unit Glueboards are functional and if flying 
insects are sighted report to pest control company to 
come and service. 

Outcomes  
 

Pest to be controlled Flies 
Control method QuickBayt Spray Fly Bait and Fly Killer Units 
Control site or sites All around the business premises 
Monitoring Weekly 
Person responsible  
Actions required Apply fly bait spray if needed and check killer units 

functioning properly 
Outcomes  

 
Pest to be <ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>