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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 Friday 17 June 2022. 
 
This application requested access to:  
 

‘A copy of the Food Premises inspection report of Tikka Take (Shop 6/21 Genge Street) which 
led to it being shut down.  

 
 A copy of the Prohibition order for breaches of the Food Act 2001 issued to Tikka Take on 9 
June and any subsequent correspondence between Tikka Take and ACT Health.’ 

 
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 5 August 2022.  
 
I have identified 17 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 17 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 
I have decided to grant partial access to 17 documents at references 1 to 17. Partial redactions have 
been made to the documents as they contain information 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 as the information 
contained in these folios is partially comprised of personal information. 
 



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, 2.1(a)(ii) contribute to positive and informed debate on important issues or 
matters of public interest; and 

• 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; 

• Schedule 2, Schedule 2.2 (a)(xi) prejudice trade secrets, business affairs or research of an 
agency or person. 

 
Documents at references 1 to 17 have been identified containing information 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 personal information 
such as ACT Government employees’ and non-government employee’s images, signatures and 
mobile numbers. The redacted information would not provide any government information 
pertinent to your request therefore, I have decided this factor outweighs the public interest factors 
in the disclosure of this information.  
 
Documents at references 4,5,6 and 15 and have redactions to information describing business affairs 
of non-ACT Government organisations. The release of this information could be detrimental to the 
businesses and not in the public interest. 
 
I have given significant consideration to the factors favouring disclosure and I believe the factors 
favouring non-disclosure outweighed these as the information requested could reasonably be 
expected to be detrimental to the identities of individuals, the security of the agency and the 
business affairs of other businesses. Therefore, I have determined the information identified is 
contrary to the public interest and would not advantage the public in disclosing 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. The scope of your access application, my decision and documents released to you will 
be published in the disclosure log not less than three days but not more than 10 days after the date 
of this decision. Your personal contact details will not be published. 
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. 

 

https://www.health.act.gov.au/about-our-health-system/freedom-information/disclosure-log


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/ 
 
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 
 
 02 August 2022  
 

mailto:ACTFOI@ombudsman.gov.au
http://www.ombudsman.gov.au/
http://www.acat.act.gov.au/
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 
 

 
‘A copy of the Food Premises inspection report of Tikka Take (Shop 6/21 
Genge Street) which led to it being shut down.  
 
 A copy of the Prohibition order for breaches of the Food Act 2001 issued to 
Tikka Take on 9 June and any subsequent correspondence between Tikka 
Take and ACT Health.’ 

 

 
ACTHDFOI21-22.66 

Ref 
Number  

Page 
Number 

Description  Date  Status Decision Factor  Open 
Access 
release 
status  

1.  1 - 5 Food Premises Inspection Report 9 June 2022 Partial Release Schedule 2, 2.2(a)(ii) 
Privacy YES 

2.  6 - 11 Prohibition Order 9 June 2022 Partial Release Schedule 2, 2.2(a)(ii) 
Privacy YES 

3.  12  Food Premises Inspection Report 9 June 2022 Partial Release Schedule 2, 2.2(a)(ii) 
Privacy YES 

4.  13 - 15 

Email with attachments – Tikka Take Food safety 
Compliance cold door 9 June 2022 Partial Release 

Schedule 2, 2.2(a)(ii) 
Privacy & Schedule 2, 
2.2(a)(xi) Business 
affairs 

YES 

http://www.health.act.gov.au/public-information/consumers/freedom-information
http://www.health.act.gov.au/public-information/consumers/freedom-information


2 
 

5.  16 - 81 

Premises: Tikka Take 

9 June 2022 Partial Release 

Schedule 2, 2.2(a)(ii) 
Privacy & Schedule 2, 
2.2(a)(xi) Business 
affairs 

YES 

6.  82 - 137 

Premises: Tikka Take Prohibition Order 

9 June 2022 Partial Release 

Schedule 2, 2.2(a)(ii) 
Privacy & Schedule 2, 
2.2(a)(xi) Business 
affairs 

YES 

7.  138 - 235 Email with attachments – Prohibition Order Tikka 
Take 09/06/2022 10 June 2022 Partial Release Schedule 2, 2.2(a)(ii) 

Privacy YES 

8.  236 - 238 Email with attachment – Re: Prohibition Order Tikka 
Take 09/06/2022 11 June 2022 Partial Release Schedule 2, 2.2(a)(ii) 

Privacy YES 

9.  239 - 240 CRMS Event (Open) 9 June 2022 Partial Release Schedule 2, 2.2(a)(ii) 
Privacy YES 

10.  241 - 276 Staff Training list, Certificates,  14 June 2022 Partial Release Schedule 2, 2.2(a)(ii) 
Privacy YES 

11.  277 - 279 Request for reinspection & payment receipt 14 June 2022 Partial Release Schedule 2, 2.2(a)(ii) 
Privacy YES 

12.  280 - 284 Food Premises Inspection Report 15 June 2022 Partial Release Schedule 2, 2.2(a)(ii) 
Privacy YES 

13.  285 - 336 Email with attachments - Reports 15 June 2022 Partial Release Schedule 2, 2.2(a)(ii) 
Privacy YES 

14.  337 - 352 Email with attachment – Updated documents 15 June 2022 Partial Release Schedule 2, 2.2(a)(ii) 
Privacy YES 

15.  352 - 420 

Premises – Tikka Take PO Follow up 

15 June 2022 Partial Release 

Schedule 2, 2.2(a)(ii) 
Privacy & Schedule 2, 
2.2(a)(xi) Business 
affairs 
 

YES 

16.  421 - 422 Clearance Certificate 15 June 2022 Partial Release Schedule 2, 2.2(a)(ii) 
Privacy YES 
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17.  423 - 424 CRMS Event (Closed) 16 June 2022 Partial Release Schedule 2, 2.2(a)(ii) 
Privacy YES 

Total Number of Documents 

17 
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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 Tikka Take Reg No 0510/16

Proprietor Tasty Food Group Pty Ltd Date & 
Time

Start:
09 Jun 2022
02:02 PM

Finish:
09 Jun 2022
03:50 PM

Premises Address Shop 6/21 Genge Steet, CANBERRA CITY ACT 2601 Reason Complaint

Business/Mobile 
Phone

Email Authorised 
Officer

Chelsea Stuckey

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]

NA

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]

C Chef on site at time of inspection, certificate observed on site

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

C

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]

C Discussed delivery process, food is said to be checked before 
entering the cool room

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 Invoices are in a group message available on mobile phones, 
observed on site

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 Discussed receiving deliveries, no temperature logs or 
documentation available

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

Ma Food is uncovered in displays, in the cool room, out of 
temperature control, no documentation or evidence available on 
site, no knowledge of temperatures or 2 hour 4 hour rule. Cover 
food with lids

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

Ma See below for major temperature control issues, sauce was 
stored in a broken fridge with no temperature control it was 
turned off

1
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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]

Cr Cold storage bain marie’s are out of temperature control in all 
cold display holders between 8 and 25 degrees since 11am, 
food was not disposed of at 3:50pm, was covered in glad wrap, 
staff have left and dinner service was to recommence at 5pm 
with no action to rectify major non compliances on site. The food 
is no longer safe to serve for dinner service.

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]

Cr Chicken is washed in the hand wash sink, pictured to be clogged 
with food matter and water. Cease washing chicken, do not 
wash anything other than hands in the hand wash sink

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]

Cr Seafood is sitting in storage at above 10 degrees since 11am. 
Prawns are defrosting on the shelf at 21 degrees in water in a 
container with no temperature control or documentation of time 
or temperatures covered with glad wrap and no lid.

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

Ma Thawing methods are non compliant, no cooling or reheating 
processes, food is left in inadequate temperatures to be reused 
and reheated for dinner service

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

NA No food display

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]

NA

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]

Mi Cover food in the cool room and in the cold display with lids

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

NA Third party only, manager mentioned that no food is transported 
by the business

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

2
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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]

C Discussed policies around staff illness

29 Hygiene of food handlers – Do food 
handlers exercise good hygiene practices? 
[Standard 3.2.2 cl 15(1) Food Standards 
Code]

Ma Staff are using hand wash basins for washing food and dishes 
cease this practice, 1 staff washed their hands in the bar not the 
kitchen within the inspection time which was over an hour. No 
cloths for cleaning, tea towels are cleaned by alsco.

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

Cr 1 staff washed their hands on site at time of inspection in the bar 
which was over an hour long, staff changed areas and tasks, 
handled rubbish in that time frame and did not wash their hands

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 Staff did not wash their hands in the kitchen area during the 
inspection after changing tasks

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]

C

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]

Ma No soap in hand wash basin in the kitchen, rectified on site and 
then removed before departure of the officer. Ensure there is an 
adequate amount of soap and paper towel available for easy 
access at all times

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]

C

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]

Mi Hands are not washed

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]

Ma All floors under benches, fridges and shelving require cleaning, 
the walls behind equipment and fridges require cleaning and the 
cool room ceiling.

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

Ma Remove foil off grilling machine for effective cleaning, remove 
grease, grime and food matter from the equipment, the cool 
room fan requires cleaning

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 Use a detergent to clean before sanitising food contact surfaces, 
ensure sanitiser is within its expiry date, and made up correctly 
in multiple spray bottles for easy access for staff. Dishes are 
sanitised through the dishwasher that reaches 85 degrees. 
Ensure there is a regular cleaning program in place.

3
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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 Remove broken equipment, repair the fridge that does not work 
in the kitchen service area, repair the cool room fridge door.

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

Mi Thermometer was available on site and in working order, ensure 
staff are using the thermometer throughout the day and night to 
check temperatures and complete temperature logs

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

C

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

C No pests observed on site

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]

C Reports sighted at the time of inspection

Design and Construction
45 General requirements – Is the food 

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

C

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]

Mi Remove cardboard and garbage from the dishwashing area 
around the hand wash basin

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]

C

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]

Ma Remove carpet mat, Remove and replace open wood in bar area 
under drink taps. Cool room door is broken and off the hinges, 
no evidence of how long the door has been damaged for, no 
evidence of attempt to repair. Repair the cool room door. 
Remove broken equipment from the premises.

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]

NA

Other
57 Labelling – Does food labelling comply with 

the Food Standards Code? [Food Standards 
Code]

C

4
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58 Kilojoule displays – Does the food 
business display kilojoule information (only 
applicable to standard food outlets)? [s110–
111 Food Act 2001]

NA

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 Education provided on site, posters provided, staff knowledge 
has been assessed and questions cannot be answered 
confidently in relation to temperatures there is no knowledge on 
the 2 hour 4 hour rule and temperature zones through 
discussions and non compliances. No action was taken by staff 
after non compliances were voiced, explained and discussed. 
Please provide evidence of staff education, or completion of a 
training program.

SUMMARY COMMENTS/ACTION TO BE TAKEN

Complaint inspection conducted due to off chicken. 
Multiple non compliances on site.
Prohibition Order to follow non compliant inspection. 
Please see Prohibition Order for actions to be taken to reach acceptable levels of compliance. 
Issued 09/06/2022. 
Food to be disposed of.

Follow-Up 
Date:

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

16 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:

Chelsea Stuckey

5
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Caution: This email originated from outside of the ACT Government. Do not click links
or open attachments unless you recognise the sender and know the content is
safe. Learn why this is important

From:
To: Stuckey, Chelsea (Health)
Subject: Tikka Take Food safety Compliance cold door
Date: Thursday, 9 June 2022 5:05:25 PM
Attachments: processed-f73141b6-b6d2-4de1-9301-7eb2070738c8_A9i8MRjm.jpeg

processed-c62e4c84-cb37-440a-b5eb-098ab7e0b9c6_w2cIKzUJ.jpeg

Hi Chelsea,

Please find the pictures of our cold room temperature. Door is fixed at the temperature is
3.2 degree.
I will send you the report Once ready.

Thanks

Get Outlook for Android

13
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Premises : Tikka Take 

Officer: Chelsea Stuckey
Inspection Performed on: 09/06/2022

16



Accumulation around cool room door

Chelsea Stuckey Tikka Take 09/06/2022

17



build up of dirty tea towels

Chelsea Stuckey Tikka Take 09/06/2022

18



Businesses thermometer cold holder at 10 degrees

Chelsea Stuckey Tikka Take 09/06/2022

19



Carpet mat unclean areas under benches and fridges

Chelsea Stuckey Tikka Take 09/06/2022

20



Carpet mat unclean not easily cleanable

Chelsea Stuckey Tikka Take 09/06/2022

21



ceiling requires cleaning

Chelsea Stuckey Tikka Take 09/06/2022

22



Chicken washed in handwash basin

Chelsea Stuckey Tikka Take 09/06/2022

23



cold holder 11 degrees

Chelsea Stuckey Tikka Take 09/06/2022

24



Cold holder 4 9 degrees

Chelsea Stuckey Tikka Take 09/06/2022

25



Cold holder at 8 degrees

Chelsea Stuckey Tikka Take 09/06/2022

26



cool room door is off its hinges

Chelsea Stuckey Tikka Take 09/06/2022

27



cool room door requires repair

Chelsea Stuckey Tikka Take 09/06/2022

28



Cool room fan and ceiling requires cleaning

Chelsea Stuckey Tikka Take 09/06/2022

29



Cool room on defrost

Chelsea Stuckey Tikka Take 09/06/2022

30



Damaged plastic coverings allowing warm air into cool holder

Chelsea Stuckey Tikka Take 09/06/2022

31



dirty utensils and equipment on shelving

Chelsea Stuckey Tikka Take 09/06/2022

32



Extended expiry dates food is not frozen

Chelsea Stuckey Tikka Take 09/06/2022

33



First cold holder at 12 degrees

Chelsea Stuckey Tikka Take 09/06/2022

34



Food covered in under bench fridge

Chelsea Stuckey Tikka Take 09/06/2022

35



Food is too full dirty tea towels

Chelsea Stuckey Tikka Take 09/06/2022

36



Food matter under shelving in an unclean state

Chelsea Stuckey Tikka Take 09/06/2022

37



Food preparation sink used for dishwasing second food preparation sink availble

Chelsea Stuckey Tikka Take 09/06/2022

38



Food safety supervisor certificate current

Chelsea Stuckey Tikka Take 09/06/2022

39



Frozen draw temperature -1 degrees

Chelsea Stuckey Tikka Take 09/06/2022

40



Goat 10 degrees since 11am not covered out of temp control

Chelsea Stuckey Tikka Take 09/06/2022

41



goat meat 11 degrees since 11am

Chelsea Stuckey Tikka Take 09/06/2022

42



goat temperature in bain marie 1

Chelsea Stuckey Tikka Take 09/06/2022

43



Grilling machine wrapped in foil unclean an a hazard

Chelsea Stuckey Tikka Take 09/06/2022

44



hand wash basin pots on floor

Chelsea Stuckey Tikka Take 09/06/2022

45



Hot bain marie adequate temp

Chelsea Stuckey Tikka Take 09/06/2022

46



Kitchen service area over view

Chelsea Stuckey Tikka Take 09/06/2022

47



Large amount of food in the cool room to move
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Large amount of food stored on floor
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Meat products stored in cold holder 22 degrees since 11 am
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Meat sitting at 24 degrees since 11am through to dinner service
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mould and accumulation build up
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No soap at hand wash basin rectified on site then removed before departure
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Overview dishwashing area unclean
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overview dishwashing area
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Overview kitchen 2
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Overview kitchen 3
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overview
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Pest report no pests observed on site
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Prawns thawing in water on normal under bench shelf 21 degrees no evidence of time
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Sanitiser expires this month
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Sauce in cold bain marie 6 degrees
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Sauce stored in unoperational fridge at 17 degrees all day
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Sauces stored at 9 degrees uncovered since 11am
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Seafood 9.5 degrees since 11am
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Seafood in cold holder businesses thermometer 10 degrees since 11am
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Second temperature of cool room
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Temperature of cool room with the broken door removed
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Thermometer available
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Two cold display holders not under temp control
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Unclean bench rubbish
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unclean floor with food containers
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Unclean grilling machine risk of contamination and foreign matter
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Uncovered food in cool room
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under bench 3
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Under bench fridge 2
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Under bench fridge temperature 1
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underbench fridge temp 4
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Underbench fridge temperature 3
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Wood to be removed or replaced
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1 bottle of sanitiser availble between the bar the kitchen and service area
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Premises : Tikka Take Prohibition Order 

Officer: Chelsea Stuckey
Inspection Performed on: 09/06/2022
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bowl in sauce removed 5 degrees
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carpet mat removed
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cleaning 2
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cleaning required for cool room floor
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cleaning required for storage container
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cleaning still required 2
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cleaning still required
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cleaning undertaken for under shelving
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cleaning
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closed to the public

Chelsea Stuckey Tikka Take Prohibition Order 09/06/2022

92



closure notice displayed
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cool room door on hinges
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cool room door repaired
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door repaired 2
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door repaired
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expiry labels
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foil half removed
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food 10 degrees in cool room
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food 5 degrees
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food defrosting in cool room
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food disposal (2)
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Food disposal (3)
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food disposal evidence
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food disposal over view
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food disposal
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food disposed of
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food has been removed from cool room
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food removed 2
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food removed and diposed of
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food removed out of cold display
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food removed temp
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food removed
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freezer temp
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frozen food
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hand wash and food prep 2
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handwash unclogged
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list of disposed foods (2)
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list of disposed foods
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meat and rice disposed of
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meat disposed of at 10 degrees
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non operational fridge temp
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non operational fridge temperature
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nut mixture disposed
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rice disposed of at 10 degrees
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sauce in the container 1 degree
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sauces disposed of with dishwashing liquid
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sauces left in cool room still under temperature control
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staff removed customers
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temperature of cold food holder
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under bench fridge (2)
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under bench fridge
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underbench fridge food removed and turned off

Chelsea Stuckey Tikka Take Prohibition Order 09/06/2022

134



vegetables left in cool room
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wooden trolley to be removed
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2 month expiry date flagged no evidence
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From: Stuckey, Chelsea (Health)
To:
Cc:
Bcc: Hudson, Lyndell (Health)
Subject: Prohibition Order Tikka Take 09/06/2022
Date: Friday, 10 June 2022 10:59:00 AM
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Food Business Management Plan.docx
food-safety-program-template-for-class-2-version-3 (1).pdf
Prohibition Order Tikka Take.pdf
Enforcement- EF3d - Request for reinspection (002).docx

OFFICIAL: Sensitive

Good Morning   
 

Following the results of the complaint inspection conducted at Tikka Take on 9th June 2022,

2pm, the Prohibition Order was issued last night 9th June 2022, 7pm, upon the business for
multiple non-compliances found resulting in a risk to public health.
I have attached an electronic copy of the Prohibition Order to this email, the paper copy was
provided to yourself last night on site.
 
Please see attached the electronic copy of the request for reinspection as discussed on site, once
all of the non-compliances have been addressed please complete the request for reinspection
and send it directly to hps@act.gov.au for payment.
A time can then be organised for a reinspection via Environmentalhealth@act.gov.au
 
Please be aware that there are further enforcement actions for contravention of the Prohibition
Order, and obstruction or removing of the closure notice placed on the window as stated in the
Prohibition Order.
 
I have attached a food safety plan resource for extra information to assist you in preparing the
business management plan required before reopening.
If you have any further questions my contact details are below.
 
Kind regards,
Chelsea Stuckey | Public Health Officer | Environmental Health
M:   Ph: 5124 6068  Email: Chelsea.M.Stuckey@act.gov.au   
Health Protection Service | ACT Health Directorate
25 Mulley Street, Holder ACT 2611
hps@act.gov.au

 
ACTH Email signature Values

This email and any of its attachments may be confidential. If you are not the intended recipient please notify the sender
and delete immediately.  You should not copy or use it for any purpose, nor disclose its contents to any other person.

 

138



1 
 

File: C:\Users\juliet szanto\AppData\Local\Microsoft\Windows\INetCache\Content.Outlook\UWKKRCYF\Food 
Business Management Plan (002).docx  
Printed:  4-Jul-22 Time:  10:27:55 AM 

Food Business Management Plan 

 

Food business proprietors are responsible to ensure that food prepared for sale is 
safe for consumption.  The proprietor must ensure the premises is managed and 
maintained in a manner that will not contribute to food being contaminated or unsafe. 

To ensure food is prepared that is safe for consumption the food premises must be 
maintained in a clean and sanitary condition, free of pests and vermin.  Additionally, 
all staff must have appropriate skills and knowledge to ensure they are capable to 
prepare safe food.  

A Food Business Management Plan is a tool that can assist management and staff 
to ensure the food preparation area does not contribute to making food for sale 
unsafe.  The purpose of the Food Business Management Plan is to assist in 
maintaining the premises in a clean and sanitary condition.  It also aims to ensure 
food is not contaminated or made unsafe by incorrect food handling practices.  

A Food Business Management Plan is specific to the individual premises and may 
include, as a minimum:  

• A cleaning and hygiene program; 

• A pest management program; 

• Food storage and handling procedures; and 

• A staff training program. 

The information provided should be considered to be a used as a guide.  It is not 
intended to be a comprehensive list for any specific food management plan.  The 
plan needs to be prepared having considered: 

• the characteristics of the premises, 

• the food being prepared, and  

• the skills and abilities of the staff preparing the food for sale   

The food business proprietor is responsible to ensure the management plan is 
consistent with the characteristics of the individual food business.  The proprietor is 
also responsible to ensure the requirements of the food business management plan 
is implemented as required.   

For the purposes of assisting preparation of a food business management plan, the 
following provides guidance.   
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Cleaning and hygiene program 

A cleaning and hygiene program details all areas of the premises, equipment, food 
contact surfaces, fixtures and fittings that must be regularly cleaned and sanitised. 
Examples may include floors, walls, ceilings, meat slicers, mixers, under bench 
fridges, cool room and range hoods etc.  

The cleaning and hygiene program needs to identify the Daily, Weekly and Monthly 
cleaning requirements on a schedule that can be used as a checklist for staff and 
management. The program needs to identify, as a minimum; 

• the area or item to be cleaned; 
• when cleaning is required (eg., time period, after each use, at the end of a 

shift); 
• process on how to clean the area or item (remove visible waste, water 

temperature, detergent, sanitiser) 
• the person or staff member who is responsible for cleaning the area or item; 

and 
•  the responsible person for checking the cleaning is complete. 

 
Attachment 1 provides a suggested format for a cleaning and hygiene program. 

A food storage and handling procedure 
The food storage and handling procedure needs to identify all food including frozen, 
raw, fresh and cooked that is processed within the business. The procedure must 
identify each major food item the being prepared as a minimum;  

• Temperature requirements; 
• Storage condition and location; 
• Monitoring to ensure compliance; 
• Processing or corrective actions’ and  
• Responsible person for each food item or processing step. 

 
The procedure should ensure that all food items and products within the business 
are received, stored, handled and processed to ensure safe and suitable food. 

When developing the cleaning and hygiene program the food business proprietor 
needs to consider all hard to reach areas, exhaust hoods, equipment legs and 
wheels, shelving and the operation and nature of the food business that may be 
contaminated and need cleaning.  The cleaning and hygiene program needs to 
ensure all areas that require cleaning are included within the checklists and are 
completed by staff either daily, weekly or monthly.   

The format of the cleaning and hygiene program is the responsibility of the proprietor 
of the food business.  Attachment 1 provides a suggested format that may be used.  
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Attachment 2 provides a suggested format for the food storage and handling 
procedure. 

Pest management program  
The proprietor of the food business is required to take all reasonable steps to ensure 
pests do not contaminate a food preparation area. 

A pest management program is dependent upon the circumstances of the food 
business and needs to include the following as a minimum: 

• An outline of the pests to be controlled (common pests include insects such 
as flies and cockroaches, rodents such as mice and rats and spiders); 

• Identification of the control method (products to be used such as chemicals, 
baits, insect-o-cutor); 

• Identification of control sites particularly where bates are used.  A site plan 
may be the most appropriate method to demonstrate control sites; 

• Identification of a monitoring program how often baits are checked or 
chemicals reapplied; 

• Identification of the responsible person to ensure the monitoring program is 
undertaken; 

• Identification of actions to be taken where pests are detected or suspected.  
NOTE: Engagement of a professional pest agencies alone is inadequate to 
satisfy the requirement of actions; and 

• Recording of actions taken. 
 

Attachment 3 is a suggested format for a pest management program.  
For the purpose of providing guidance to prepare a pest management plan, the 
following advice is provided: 

• Engagement of a pest control agency is one factor of a pest management 
plan; 

• A pest control program may be assisted by a premises maintenance program. 
• The Health Protection Service will not accept receipt from a pest control 

agency as a pest management plan.  
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A staff training program 
All staff are required to obtain food safety training relevant to their role and 
responsibility within the food business.   

Adequate skills and knowledge in food safety is an essential factor in ensuring food 
prepared for sale is safe and suitable for consumption 

As a minimum all food handlers employed in the food business are required to 
complete the free online I’M ALERT food safety training. The training program is 
available from the Health Directorate website http://www.health.act.gov.au/c/health 
Please ensure when completing the training a certificate is printed. 

A certificate of completion, for each employee, is required to be submitted to the 
Health Protection Service. 

The Health Protection Service suggests all new staff complete the I’M AERT food 
safety training. 

A record of training must be completed and maintained for all staff.  

Attachment 4 provides a suggested format for maintaining a record of staff training. 
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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 

Example: 
Meat 
Slicer 

Example: 
After each 
use 

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

Example: 
Kitchen hand 

  

      
      
      
      
      
      

 

 

Attachment 2 

Food Storage and Handling Procedure 

To demonstrate skills and knowledge, food preparation personnel will be aware of 
the details of the table below: 

Food Temperature Conditions Monitoring Actions Person 
Raw 
chicken 

Less than 
50C 

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

Temperature 
test on 
receipt and 
during 
storage. 

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

John.  
Manager 
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Attachment 3 

Pest Management Program 

 
Pest to be controlled  
Control method  
Control site or sites  
Monitoring  
Person responsible  
Actions required  
Outcomes  

Pest Control Agency Details 
Pest Control 
Organisation 

 

Address  
Contact  
Contact Number  
Contract Term  

 

Pest Monitoring Record 

Date and 
Name 

Pest 
Sighted 

Location  /  
Area  

Actions 
Taken 

Referred 
To 

Management 
Reviewed 
(sign and 
date) 
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Attachment 4 

Staff Training Program 

Table below identifies training provided or attained by staff. 

Staff Name & 
Position 

Type of Training or Title of 
Qualification 

Date 
Obtained 

Signature 

    
    
    
    
    
    
    

NOTE: All training certificates and qualifications must be attached. 
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If you would like to receive this publication in an accessible format please phone 1300 364 352
using the National Relay Service 13 36 77 if required, or email: foodsafety@health.vic.gov.au 
This document is available as a PDF on the internet at: www.health.vic.gov.au/foodsafety
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Food Safety Program Template 
for Class 2 Retail and Food Service Businesses, No. 1, Version 2 7

What are allergens and food intolerances?

Allergens are foods known to cause reactions in allergic people due to an immune response. These 

can be severe or even life threatening. Allergens in foods must be clearly communicated to 

customers.

As distinct to food allergies, some people experience intolerance to certain foods due to a chemical 

reaction. People’s reactions to food intolerances are usually less severe, but eating these foods can 

make them unwell.

The most common causes of food allergic reactions and food intolerances are:

• cereals containing gluten and their products (that is, wheat, rye, barley, oats and spelt and their 
hybridised strains) – as described in the national Food Standards Code. Go to Support program 1
on page 46, and Practice 9 on page 38 for more information.

• shellfish, crustaceans and their products

• eggs and egg products

• fish and fish products

• milk and milk products

• peanuts and soybeans and their products

• added sulphites in concentrations of 10 mg/kg or more (typically in dried nuts, soft drinks and 
sausages)

• tree nuts and sesame seeds and their products

• lupin and lupin products

• any prepared foods that contain these ingredients.

The information above is based on key requirements of the Code, as at March 2018.
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Food safety program template
for class 2 retail and food service businesses, no, 1. Version 3.

What food or ingredients cause allergic reaction or intolerances?

Allergens are foods known to cause reactions in allergic people due to an immune response. This can be life 

threatening. Allergens in foods must be clearly communicated to customers. 

As distinct to food allergies, some people experience intolerance to certain foods or ingredients due to a 

chemical reaction. People’s reactions to food intolerances are commonly less severe, but eating these foods 
can make them unwell. 

The most common causes of food allergic reactions or food intolerances are: 

• cereals containing gluten and their products, that is: wheat, rye, barley, oats and spelt and their 

hybridised strains, other than where these substances are present in beer and spirits and in some cases 

glucose syrups as described in the national Food Standards Code (the Code) Standard 1.2.3-4

• shellfish, crustaceans and their products 

• eggs and egg products

• fish and fish products

• milk and milk products

• peanuts and peanut products 

• soybeans and soybean products

• sesame seeds and sesame seed products

• tree nuts and tree nut products (this does not include coconut) 

• lupin and lupin products (all products, including existing ones out on shelves, will need to comply with the 

new labelling requirements for declaring lupin by 26 May 2018.)

• added sulphites in concentrations of 10 mg/kg or more (typically in dried nuts, soft drinks and sausages). 

NOTE: The term ‘products’ means foods that have this item in their ingredients. 

The Code requires that the presence of any of these 11 allergens in a food must be declared when present 

as:

• an ingredient

• an ingredient of a compound ingredient

• a food additive or component of a food additive

• a processing aid or component of a processing aid.

What are the risks? 

Some people have a reaction to food containing allergens. People’s reactions to food allergens varies but 
they can be severe and even life threatening. Some people can have a severe reaction to even the smallest 

trace amount of certain allergenic foods. 

People’s reactions to food intolerances are commonly less severe but eating these foods can make them 

unwell. 

Victorian food laws require that your business complies with the Code. You must understand and 
follow the requirements of the national Food Standards Code, including Standards 1.2.1 and 1.2.3. 
Visit www.foodstandards.gov.au for information on the current national standards.
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Food labelling and information requirements 

The Code includes labelling and information requirements for food. The requirements vary depending upon 

the nature of the activity and the type of food, such as whether it is packaged and what is required if it is 

packaged. 

Most businesses using food safety program template for class 2 retail and food service businesses, no. 1, 

version 3 will be small to medium-sized businesses preparing ready-to-eat food for immediate 

consumption, to be consumed on site, or as take-away by the customer. The information below 

summarises key requirements in the Code that these businesses must follow for these activities.

Information requirements about food which is ready for immediate 
consumption by a customer on-site, or as take-away by the customer

Labelling

This food is NOT required to bear a label if any of the following apply:

• the food is not in a package (such as fruit or vegetables, or ready-to-eat food that is served)

• the food is made and packaged at the premises from which it is sold (such as any sandwiches, bread or 

hot food prepared at the food premises and sold in a package)

• the food is packaged in the presence of the purchaser (such as being placed in a bag)

• whole or cut fresh fruit or vegetables (other than sprouting seeds or similar products) are sold in mesh 

bags

• or clear plastic, or other packaging that does not obscure the nature of the food

• the food is delivered packaged, and ready for consumption, at the express order of the purchaser

• the food is displayed in a cabinet from which a person serves food as requested by the purchaser

• the food is sold to the public at a fundraising event (which raises funds solely for a community or 

charitable

• cause and not for personal financial gain).

Information requirements for food that is not required to bear a label

In the above situations, the Code still requires that you make some important information available to the

purchaser, such as:

• Name of the food – this must indicate the true nature of the food. This information may either 

accompany or be displayed with the food or be provided to the purchaser on request.

• Allergen information – information is required on the most common allergenic foods used. This 

information may either accompany or be displayed with the food or be provided to the purchaser on 

request.

• Directions for use or storage – if food is not intended to be eaten immediately and instructions are 

necessary for reasons of health or safety. This information must accompany the foods for sale.

Refer to Standard 1.2.1-9 for a full list of requirements for food not required to bear a label. Visit 

www.foodstandards.gov.au for information on the current national standards.

The information above is based on key requirements of the Code, as at March 2018.
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Caution: This email originated from outside of the ACT Government. Do not click links
or open attachments unless you recognise the sender and know the content is
safe. Learn why this is important

From:
To: Stuckey, Chelsea (Health)
Cc:
Subject: Re: Prohibition Order Tikka Take 09/06/2022
Date: Saturday, 11 June 2022 9:05:33 AM
Attachments: image001.jpg

Hi Chelsea,

Thanks for your email and information.

We have serviced all our fridges Yesterday and cleaned kitchen by removing everything
from the kitchen and clean exhaust hood.
We will supply commercial invoice for cleaning.

We had conducted staff meeting yesterday morning at 12:30 for Cleaning, food safety,
food handling and Hygiene.

majority staff has finished Basic food safety training and we will make sure others will
finish today.

Builder is coming today. 

Hope everything is fine by Monday. most probably we need to setup inspection on
Tuesday.

Regards

On Fri, 10 Jun 2022 at 11:00 am, Stuckey, Chelsea (Health)
<Chelsea.M.Stuckey@act.gov.au> wrote:

OFFICIAL: Sensitive

Good Morning   

 

Following the results of the complaint inspection conducted at Tikka Take on 9th June
2022, 2pm, the Prohibition Order was issued last night 9th June 2022, 7pm, upon the
business for multiple non-compliances found resulting in a risk to public health.

I have attached an electronic copy of the Prohibition Order to this email, the paper copy
was provided to yourself last night on site.
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Please see attached the electronic copy of the request for reinspection as discussed on
site, once all of the non-compliances have been addressed please complete the request
for reinspection and send it directly to hps@act.gov.au for payment.

A time can then be organised for a reinspection via Environmentalhealth@act.gov.au

 

Please be aware that there are further enforcement actions for contravention of the
Prohibition Order, and obstruction or removing of the closure notice placed on the
window as stated in the Prohibition Order.

 

I have attached a food safety plan resource for extra information to assist you in
preparing the business management plan required before reopening.

If you have any further questions my contact details are below.

 

Kind regards,

Chelsea Stuckey | Public Health Officer | Environmental Health

M:   Ph: 5124 6068  Email: Chelsea.M.Stuckey@act.gov.au   

Health Protection Service | ACT Health Directorate
25 Mulley Street, Holder ACT 2611

hps@act.gov.au
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ACTH Email signature Values

This email and any of its attachments may be confidential. If you are not the intended recipient please notify the
sender and delete immediately.  You should not copy or use it for any purpose, nor disclose its contents to any other
person.

 

-----------------------------------------------------------------------
This email, and any attachments, may be confidential and also privileged. If you are not
the intended recipient, please notify the sender and delete all copies of this transmission
along with any attachments immediately. You should not copy or use it for any purpose,
nor disclose its contents to any other person.
-----------------------------------------------------------------------

-- 
Thanks

Note: Privileged/Confidential information may be contained in this message and may be subject to legal privilege. Access to this e-

mail by anyone other than the intended is unauthorized. If you are not the intended recipient (or responsible for delivery of the

message to such person), you may not use, copy, distr bute or deliver to anyone this message (or any part of its contents ) or take

any action in reliance on it. In such case, you should destroy this message, and notify us immediately. If you have received this

email in error, please notify us immediately by e-mail or telephone and delete the e-mail from any computer. If you or your employer

does not consent to internet e-mail messages of this kind, please notify us immediately. All reasonable precautions have been taken

to ensure no viruses are present in this e-mail. As our company cannot accept respons bility for any loss or damage arising from the

use of this e-mail or attachments we recommend that you subject these to your virus checking procedures prior to use. The views,

opinions, conclusions and other information expressed in this electronic mail are not given or endorsed by the company unless

otherwise indicated by an authorized representative independent of this message.
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Name Position
Type of Training or Title 

of Qualification
Trainer Name Date Obtained

Certificate 
Attached

1
General Manager Food Safety Supervisor

Food Safety 
First

10-Aug-21 Yes

2
Kitchen Supervisor Food Safety Supervisor Train to gain 1/3/20 Yes

3

 Restaurant 
Manager 

Basic Food Safety
Environmental 

Health 
Australia

10/6/22 Yes

4
 Kitchen Supervisor Basic Food Safety

Environmental 
Health 

Australia
10/6/22 Yes

5
F&B Attendant Basic Food Safety

Environmental 
Health 

Australia
10/6/22 Yes

6
F&B Attendant Basic Food Safety

Environmental 
Health 

Australia
10/6/22 Yes

7

Cook Basic Food Safety
Environmental 

Health 
Australia

10/6/22 Yes

8

Chef Basic Food Safety
Environmental 

Health 
Australia

10/6/22 Yes

9

Cook Basic Food Safety
Environmental 

Health 
Australia

10/6/22 Yes

10

Cook Basic Food Safety
Environmental 

Health 
Australia

10/6/22 Yes

11

Cook Basic Food Safety
Environmental 

Health 
Australia

12/6/22 Yes

12

Cook Basic Food Safety
Environmental 

Health 
Australia

12/6/22 Yes

13

Cook Basic Food Safety
Environmental 

Health 
Australia

10/6/22 Yes

14

Cook Basic Food Safety
Environmental 

Health 
Australia

10/6/22 Yes

15

 
Cook Basic Food Safety

Environmental 
Health 

Australia
10/6/22 Yes

Staff Training
Food Safety Training
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16

Cook Basic Food Safety
Environmental 

Health 
Australia 13/6/22

Yes

17

Cook Basic Food Safety
Environmental 

Health 
Australia 14/6/22

Yes

18

Cook Basic Food Safety
Environmental 

Health 
Australia 10/6/22

Yes
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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 Tikka Take Reg No 0510/16

Proprietor Tasty Food Group Pty Ltd Date & 
Time

Start:
15 Jun 2022
11:35 AM

Finish:
15 Jun 2022
01:14 PM

Premises Address Shop 6/21 Genge Steet, CANBERRA CITY ACT 2601 Reason Follow Up

Business/Mobile 
Phone

Email Authorised 
Officer

Chelsea Stuckey

Compliance 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]

NA

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]

C

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

C

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]

NA No food on site at time of inspection

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 Discussed

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]

C Processes are documented for receiving food under temperature 
control with quality checks in place

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

NA No food stored on site at time of inspection, containers with lids 
available

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

C
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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]

NA No food on site although temperatures are adequate of all food 
storage

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]

NA Discussed processes, thawing, reheating, all processes are now 
documented

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]

NA No processing on site, discussed and processes reviewed

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

NA Discussed and reviewed process documents, they are adequate

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

NA Storage units are under temperature control, no food stored on 
site at the time of inspection

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]

NA 2/4 hour rule in place and documentation and temperature logs 
available

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]

C On site and documented electronically

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]

NA No food on site, containers with lids available

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 No business transport vehicles, third parties only

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]

C
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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]

NA Discussed hand washing, tea towels, jewellery etc

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

NA Glitter bug education undertaken on site and discussion around 
hand washing and contamination

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]

NA Discussed

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]

C

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]

C Soap and paper towel available

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]

C Discussed and a staff illness policy is in place

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]

NA Not observed no processing on site no food on site, discussion 
and knowledge compliant

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]

C All items have been cleaned and sanitised

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

C All items on the prohibition order have been marked off, kitchen 
and equipment is

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]

C All food contact surfaces have been cleaned and sanitised, 
processes have been discussed and documented

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]

C All equipment has been repaired and service reports received for 
fridges and ventilation

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 Multiple new thermometers on site
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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]

C

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

C

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]

C Regular pest programs in place

Design and Construction
45 General requirements – Is the food 

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

C

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 Reports sited for cleaning and servicing of ventilation

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]

C

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]

NA

Other
57 Labelling – Does food labelling comply with 

the Food Standards Code? [Food Standards 
Code]

C

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

NA

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]

C Staff have undertaken food safety training, questions asked and 
answered appropriately by all staff through discussions and new 
processes put in place
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SUMMARY COMMENTS/ACTION TO BE TAKEN

Prohibition order follow up 
Please see report for comments
All points of the prohibition order have been complied with. Documentation sent via email. 
Service reports sited and received. 
Premises is now completely clean. No food on site at time of inspection. 
Multiple discussions held with staff in relation to processes and new documentation. 
Glitter bug undertaken with staff for education on hand washing.

Follow-Up 
Date: 

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

I have read and I understand the contents of this assessment.

Proprietor/Staff 
Signature:

Authorised Officer 
Signature:

Proprietor/Staff 
Name: 

Authorised Officer 
Name:

Chelsea Stuckey

284



 
Caution: This email originated from outside of the ACT Government. Do not click links
or open attachments unless you recognise the sender and know the content is
safe. Learn why this is important

From:
To: Stuckey, Chelsea (Health)
Subject: Reports
Date: Wednesday, 15 June 2022 12:32:20 PM
Attachments: Food Handling and storage procedure.pdf

Food Safety Checklist Manager.pdf
cool room layout.pdf
Food Business maangement Plan.pdf

Hi Chelsea,

Please find attached documents

Thanks

Note: Privileged/Confidential information may be contained in this message and may be subject to legal privilege. Access to this e-

mail by anyone other than the intended is unauthorized. If you are not the intended recipient (or responsible for delivery of the

message to such person), you may not use, copy, distr bute or deliver to anyone this message (or any part of its contents ) or take

any action in reliance on it. In such case, you should destroy this message, and notify us immediately. If you have received this

email in error, please notify us immediately by e-mail or telephone and delete the e-mail from any computer. If you or your employer

does not consent to internet e-mail messages of this kind, please notify us immediately. All reasonable precautions have been taken

to ensure no viruses are present in this e-mail. As our company cannot accept respons bility for any loss or damage arising from the

use of this e-mail or attachments we recommend that you subject these to your virus checking procedures prior to use. The views,

opinions, conclusions and other information expressed in this electronic mail are not given or endorsed by the company unless

otherwise indicated by an authorized representative independent of this message.
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Wash and spin before use. Dicard end of 
day

Item Group Ingredient or 
Product

Ingredient 
condition upon 

d li

Receiving 
Temperature

Shelf life upon/ after 
receiving

Storage 
Temperature

Maximum prepraed product shelf life

Momos Frozen Hard frozen BBD on the label Frozen Return fries to freezer overnight. Use 
first next day

Fries Frozen Hard frozen BBD on the label Frozen Return fries to freezer overnight. Use 
first next day

Rice (white and 
brown)

Dry, ambient At room temp UBD or BBD on the 
packaging

Room temperature

Lemon Juice Frozen/ thawing At or below 4°C 10 days including date of 
delivery

Refrigerated Record delivery date on bottle

Milk Refrigerated At or below 4°C BBD on bottle Refrigerated Use first next day

Other Frozen Butter Refrigerated At or below 4°C BBD on box Refrigerated
Always keep refrigerated. Discard if left 
out of fridge or appears melted. Use first 

next day
Samosa whole 

/bites 
Frozen Hard frozen BBD on the label Frozen Return to freezer after Use first next 

day.

Kachori Frozen Hard frozen BBD on the label Frozen Return to freezer after Use first next 
day.

Tikki Frozen Hard frozen BBD on the label Frozen Return to freezer after Use first next 
day.

Bhalla Frozen Hard frozen BBD on the label Frozen Return to freezer after Use first next 
day.

Mint water / Pani 
puri water

Frozen Hard frozen BBD on the label Frozen Return to freezer after Use first next 
day.

Chilli Coriander 
poppers

Frozen Hard frozen BBD on the label Frozen Return to freezer after Use first next 
day.

Item Group Ingredient or 
Product

Ingredient 
condition upon 

Receiving 
Temperature

Shelf life upon/ after 
receiving

Storage 
Temperature

Maximum prepraed product shelf life

Record delivery date on bucket
Frozen store it on the fridge less than 48 

hours
Thawing less than 24 hours

Record delivery date on bucket
Frozen store it on the fridge less than 48 

hours
Thawing less than 24 hours

Record delivery date on bucket
Frozen store it on the fridge less than 48 

hours
Thawing less than 24 hours

Record delivery date on bucket
Frozen store it on the fridge less than 48 

hours
Thawing less than 24 hours

Record delivery date on bucket
Frozen store it on the fridge less than 48 

hours
Thawing less than 24 hours

Tikka Sauce Frozen/ thawing At or below 5*c 10 days including date of 
delivery

Refrigerated/ Freezer

Vindaloo Sauce

Butter Sauce

Cos Lettuce Raw, Fresh At or below 4°C UBD on the packaging Refrigerated

Methi Malai 
mutter sauce

Frozen/ thawing At or below 5*c 7 days including date of 
delivery

Refrigerated/ Freezer

Frozen/ thawing At or below 5*c 10 days including date of 
delivery

Refrigerated/ Freezer

Korma Sauce Frozen/ thawing At or below 5*c 7 days including date of 
delivery

Refrigerated/ Freezer

Frozen/ thawing At or below 5*c 10 days including date of 
delivery

Refrigerated/ Freezer
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Record delivery date on bucket
Frozen store it on the fridge less than 48 

hours
Thawing less than 24 hours

Record delivery date on bucket
Frozen store it on the fridge less than 48 

hours
Thawing less than 24 hours

Record delivery date on bucket
Frozen store it on the fridge less than 48 

hours
Thawing less than 24 hours

Record delivery date on bucket
Frozen store it on the fridge less than 48 

hours
Thawing less than 24 hours

Record delivery date on bucket
Frozen store it on the fridge less than 48 

hours
Thawing less than 24 hours

Record delivery date on bucket
Frozen store it on the fridge less than 48 

hours
Thawing less than 24 hours

Record delivery date on bucket
Frozen store it on the fridge less than 48 

hours
Thawing less than 24 hours

Record delivery date on bucket

Baigan Sauce Frozen store it on the fridge less than 48 
hours

Thawing less than 24 hours
Record delivery date on bucket

Frozen store it on the fridge less than 48 
hours

Thawing less than 24 hours
Record delivery date on bucket

Frozen store it on the fridge less than 48 
hours

Thawing less than 24 hours

Item Group Ingredient or 
Product

Ingredient 
condition upon 

li

Receiving 
Temperature

Shelf life upon/ after 
receiving

Storage 
Temperature Maximum prepraed product shelf life

Record delivery date on bucket

Palak Sauce Frozen/ thawing At or below 5*c 3 days including date of 
delivery

Refrigerated/ Freezer

Goan Sauce

Rogan Sauce Frozen/ thawing At or below 5*c 10 days including date of 
delivery

Refrigerated/ Freezer

Five Jewel sauce Frozen/ thawing At or below 5*c 3 days including date of 
delivery

Refrigerated/ Freezer

Frozen/ thawing

Dhal Frozen/ thawing At or below 5*c 3 days including date of 
delivery

Refrigerated/ Freezer

Kadai Sauce Frozen/ thawing At or below 5*c 5 days including date of 
delivery

Refrigerated/ Freezer

Frozen/ thawing At or below 5*c 7 days including date of 
delivery

Refrigerated/ Freezer

Rajma Sauce Frozen/ thawing At or below 5*c 3 days including date of 
delivery

Refrigerated/ Freezer

At or below 5*c 3 days including date of 
delivery

Refrigerated/ Freezer

Malabar Sauce Frozen/ thawing At or below 5*c 3 days including date of 
delivery

Refrigerated/ Freezer

Bindi Masala Frozen/ thawing

Dabeli Masala Frozen/ thawing

At or below 5*c 7 days including date of 
delivery

Refrigerated/ Freezer

At or below 5*c
3 days including date of 

delivery Refrigerated/ Freezer

GRAVY
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Frozen store it on the fridge less than 48 
hours

Thawing less than 24 hours

Record delivery date on bucket

Frozen store it on the fridge less than 48 
hours

Thawing less than 24 hours

Dosa Batter Dry At room temp
UBD on the carton and inner 

bag

un opened -Room 
Temp open bag 
referigerated

Bottle - 7 days after opening                                               
Portion - NA Check Expired Date after 

opening

Record delivery date on bucket

Frozen store it on the fridge less than 48 
hours

Thawing less than 24 hours

Record delivery date on bucket

Frozen store it on the fridge less than 48 
hours

Thawing less than 24 hours

Record delivery date on bucket

Frozen store it on the fridge less than 48 
hours

Thawing less than 24 hours

Record delivery date on bucket

Frozen store it on the fridge less than 48 
hours

Thawing less than 24 hours

Record delivery date on bucket

Refrigerated 

At or below 5*c
2 days including date of 

deliveryVada Refrigerated 

Dosa Tadka Frozen/ thawing Refrigerated/ Freezer

Refrigerated/ Freezer

Chole Frozen/ thawing

Chutney : 
Tomato/ Coconut Frozen/ thawing

Idly

Uttapam Masala

Vadapav masala Frozen/ thawing

UBD on the carton and inner 
bag

Unopened bag - 
Room Temp Open 
bag - Refrigerated 

  g

dry
Bottle - 7 days after opening                                               

Portion - NA Check Expired Date after 
opening

At or below 5*c
3 days including date of 

delivery

   
     

delivery g  

At or below 5*c
3 days including date of 

delivery Refrigerated/ Freezer

At or below 5*c
2 days including date of 

delivery Refrigerated/ Freezer

At or below 5*c
3 days including date of 

delivery Refrigerated/ Freezer

At or below 5*c
10 days including date of 

delivery Refrigerated/ Freezer
Road Side 

At room temp
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Growth of bacteria in 
food that spends too 
long in the temperature 
danger zone of 5 C 
to 60 C 

Make sure cold food is 
kept at 5 C or colder. 

Make sure frozen 
foods are frozen hard. 

Make sure hot food is 
kept at 60 C or hotter. 

Use a probe 
thermometer to 
regu ar y measure the 
temperature of food 
deliveries from each 
supplier of 
h gh-r sk food. 

For new suppliers, 
check the temperature 
of deliveries more 
often until you are 
sure that the food is 
meeting temperature 
requirements. 

If food is delivered in 
the temperature danger 
zone of 5 C to 60 C, 
ask the delivery person 
to show you evidence of 
the temperature of the 
food for the previous 
two hours. 

Reject high-risk foods 
that are delivered at the 
wrong temperature 
or where evidence 
of the temperature is 
not provided. 

  Check the temperature 
of each delivery for 
any supp er you fee  
is not consistently 
meet ng temperature 
requirements. 

Tap frozen foods to test 
that they are frozen hard. 
Make sure an employee 
of your business is 
available to check when 
goods are delivered. If 
you have an arrangement 
with your suppliers for 
food to be delivered 
outside business hours, 
check the food before 
storing it. 

Stop purchasing food 
from the supplier if it 
does not meet your 
requirements. 

Improve your 
transport and storage 
arrangements. 

  If you collect food 
from your supplier and 
transport it yourself, 
check that it is safe 
and kept at the right 
temperature during 
transport and storage. 
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Purchasing & Receiving Food Record 
You must keep the fo ow ng nformat on about food that you purchase or rece ve. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Supplier Delivery date Delivery time Temerature check Qulity check Invoice recived Check by
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Food Storing in cool Room 
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IKKA TAKE Cleaning and Hygine Program 
DAILY Check List 

 
Appliance 

 
Process 

Person 
Responsible 

Completed Name & Sign  
Checked By 

Date: Date: Date: Date: Date: Date: Date: 

 
 
 
 
 
 
 
 
 
 
 
 

Cool Room 

 
1) Spillages should be cleaned up 
IMMEDIATELY 
2) Clean shelves with multi purpose and 
surface sanitisers 
3) Clean door & Curtains with multi purpose 
and surface sanitisers 
4) Keep all food on the shelves. 
5) Inspect your air tight door seals regularly 
and for repair or replace contact 
management 
6) Ensure a fully-functioning and clean vent is 
available in your cold room 
7) Check for leaks and repair them as soon as 
they are identified 
8) Dispose of any food that is past its ‘use by’ 
date to stop the spread of mould spores 
9)Avoid using paper or wood in your cold 
room when possible 
0) Check the cold room temperature is 

correct for your products 
) Inspect the evaporator for a build-up of 

ice 
2) Visually Check the compressors in the 

walk-in cold room for oil leakage 

 
 
 
 
 
 
 
 
 
 

Chaat Cook 
Tikka Cook 
Dosa Cook 
Curry/ Rice 
Cook 
Kitchen hand 

        
 
 

Mon: 
 
 

Tue: 
 
 

Wed: 
 
 

Thu: 
 
 

Fri: 
 
 

Sat: 
 
 

Sun: 

 
 
 
 

Dish Washer 

1) Remove Food Residue. Always scrape, 
spray rinse and remove stains 
2) Run wash cycle 
3) Run drain Cycle 
4 Empty the Filter 
5) Clean Wash/Rinse Arms and Jets. 
6) Clean op Side and behind the 
machine with multi purpose cleaner and 
apply sur ace sanitizer  

 
 
 
 

Kitchen 
Hand 

        
Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 
 
 

Vegetable 
Prep 
Machine 

1  Turn OFF 
2  Hand washing the disassembled parts 
– Wash the bowl  blade and lid in warm 
water with mild dish soap  
3) Make sure you wear proper gloves 
when handling the blade  
4) Use a sti -bristle brush to remove 
stuck-on food from each part's surfaces 
and crevices  
5) Cleaning the motor base – Start by 
unplugging the mixer  
6) Apply food grade surface sanitizer. 
7) Assemble it back for next operation 

 
 
 
 
 
 

Kitchen 
Hand 

        
 
 

Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 

Chaat Prep 
Fridge 

 

1) Turn Off Power after removing all food 
2)Clean entire fridge with food grade 
Multipurpose and apply food grade sanitizer 
3) clean under the prep fridge 

 
 
 

Chaat Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Chaat Freezer 

 

Clean with multipurpose and apply food 
grade sanitizer  (Note: clean gaskets, 
corner & handles to remove food 
residues Make sure freezer is ON 

 
 
 

Chaat Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Sandwich 
Toaster 

 
1) Turn Off Power 
2)Scrap out all food 
3) Clean with food grade Multipurpose and 
apply food grade sanitizer 
4) Clean under the toaster 

 
 
 

Chaat Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 

Curry/Rice 
Prep Fridge 

 
 

1) Turn Off Power after removing all food 
2)Clean with food grade Multipurpose and 
apply food grade sanitizer 

 
 
 

Curry Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 

Curry/Rice 
Service 
Fridge 

 

Clean with multipurpose and apply food 
grade sanitizer. (Note: clean gaskets, corner 
& handles to remove food residues.Make 
sure fridge is ON 

 
 
 

Curry Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 

Sauce Prep 
Fridge 

 
 

Remove all water through water outlet.Clean 
with multipurpose and apply food grade 
sanitizer. 

 
 
 

Curry Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 
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Sauce Service 
Fridge 

 
 

Clean with multipurpose and apply food 
grade sanitizer. (Note: clean gaskets, corner 
& handles to remove food residues.Make 
sure fridge is ON 

 
 
 

Curry Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Rice 
Cooker 

 
1) Turn Off 
2) Remove cooking basket and pass for 
washing. 
3) Clean with food grade Multipurpose and 
apply food grade sanitizer 

 
 
 

Curry Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 

Curry 
Induction 
Cook Top 

 
 

) Turn off 
2) Clean over and under with multipurpose 
cleaner and apply food grade sanitizer 

 
 
 

Curry Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Curry 
Microwave 

 
 
 

Clean inside and Outside with multipurpose 
cleaner and apply food grade sanitizer 

 
 
 

Curry Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Curry iPad 

 
 
 

Turn off ipad,Clean with alcohol wipes, 
put it on charge 

 
 
 

Curry Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Dispatch 
iPad 1 

 
 
 

Turn off ipad,Clean with alcohol wipes, 
put it on charge 

 
 
 

Curry Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Dispatch 
iPad 2 

 
 
 

Turn off ipad,Clean with alcohol wipes, 
put it on charge 

 
 
 

Curry Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 
 

Tikka 
Machine 

1) Take out the water reservoirs and panels 
and clean with oven and grill cleaner, soapy 
water, rinse, dry and apply surface sanitizer. 
2) Clean each skewer holder and spillage with 
oven and grill cleaner, soapy water, rinse, dry 
and apply surface sanitizer. 
3) Clean all food residues in, over and under 
from machine. 
(Note: please don’t sprinkle cleaner on the 
coil) 

 
 
 
 

Tikka Cook 

        

Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Tikka Prep 
Fridge 

 
 

1) Turn Off Power after removing all food 
2)Clean with food grade Multipurpose and 
apply food grade sanitizer 

 
 
 

Tikka Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Dough Roller 

1) Turn off Dough roller 
2) disassemble all parts and remove all food 
particles from over, under and inside naan 
roller. 
3) Clean with food grade multipurpose and 
apply food grade sanitizer. 
4) Assemble it back 

 
 
 

Naan Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 
 
 

Dough Maker 

1  Turn OFF 
2  Hand washing the disassembled parts 
– Wash the bowl & blade in warm 
water with mild dish soap  
4) Use a sti -bristle brush to remove 
stuck-on food from each part's surfaces 
and crevices  
5) Cleaning the motor head and speed 
switch – Start by unplugging the mixer. 
6) Apply food grade surface sanitizer. 
7) Assemble it back for next operation 

 
 
 
 
 

Naan Cook 

        
 

Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Naan iPad 

 
 
 

Turn off ipad,Clean with alcohol wipes, 
put it on charge 

 
 
 

Naan Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 
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fries Fryer 

1)Turn Off the Power and Cool the Oil 
2)Remove the Oil and Scrape Out the 
Interior 
3) Cover Soiled Areas With Water and 
oven & grill cleaner 
4) Turn On the Heater and Boil Water 
5)Cool Down, Dispose Water, clean with 
soapy water, rinse thoroughly and apply 
food grade sanitizer  

 
 
 
 

Indo-Chinese 
Cook 

        
Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Fries Drawer 
Freezer 

 

Clean with multipurpose and apply food 
grade sanitizer  (Note: clean gaskets, 
corner & handles to remove food 
residues Make sure freezer is ON 

 
 
 

Indo-Chinese 
Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Fries Freezer 

 

Clean with multipurpose and apply food 
grade sanitizer  (Note: clean gaskets, 
corner & handles to remove food 
residues Make sure freezer is ON 

 
 
 

Indo-Chinese 
Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Induction 
Fryer 

1)Turn Off the Power and Cool the Oil 
2)Remove the Oil and Scrape Out the 
Interior 
3) sprinkle oven and grill cleaner on the oil 
pan and induction fryer 
4) Pass empty oil pan for washing 
5) clean induction fryer with food grade 
multi purpose and apply sanitizer  

 
 
 

Indo-Chinese 
Cook 

        
Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 

Indo - 
Chinese 
iPad 

 
 
 

Turn off ipad,Clean with alcohol wipes, 
put it on charge 

 
 
 

Indo-Chinese 
Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Dosa Prep 
fridge 

 
1  urn O  Power a ter removing all 
ood 
2  Clean entire ridge with ood grade 
Multipurpose and apply ood grade 
sanitizer 
3  clean under the prep fridge 

 
 

Dosa 
/Roadside 
Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Dosa Service 
Fridge 

 
 

Clean with multipurpose and apply food 
grade sanitizer. (Note: clean gaskets, corner 
& handles to remove food residues.Make 
sure fridge is ON 

 
 

Dosa 
/Roadside 
Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Dosa Grill 
1,2,3 

 
 
 

1) urn O  the Power 
2) clean with multi purpose and apply 
sur ace sanitiser 
3) clean under the Dosa grill 

 
 

Dosa 
/Roadside 
Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 

Dosa 
Microwave 

1) Clean inside and Outside with 
multipurpose cleaner and apply food 
grade sanitizer 
2) remove and clean air inlet filter 
3) plug back air inlet filter 

 
 

Dosa 
/Roadside 
Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 

Dosa Bain 
marie 

1) urn O  the Power & discard 
remaining ood 
2) Remove left over water 
3) Clean inside and Outside with 
multipurpose cleaner and apply food 
grade sanitizer 

 
 

Dosa 
/Roadside 
Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Dosa iPad 

 
 
 

Turn off ipad,Clean with alcohol wipes, 
put it on charge 

 
 

Dosa 
/Roadside 
Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Biryani Prep 
fridge 

 
1  urn O  Power a ter removing all 
ood 
2  Clean entire ridge with ood grade 
Multipurpose and apply ood grade 
sanitizer 
3  clean under the prep fridge 

 
 
 

Biryani/keba 
b Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 

Biryani 
Service 
Fridge 

 
 

Clean with multipurpose and apply food 
grade sanitizer. (Note: clean gaskets, corner 
& handles to remove food residues.Make 
sure fridge is ON 

 
 

Biryani 
/kebab Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 
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Biryani Oven 

1) Switch o  the oven 
2) Spray oven and grill Cleaner 
3)Wipe out the oven rom out side 
4 remove shelving and Scrape off any 
ood le tovers on shelving and in the 
oven 
5) Scrub the oven for detail cleaning 
6) clean air inlet ilter 
7) Give a inal clean with multi purpose 
and apply sur ace sanitizer  

 
 
 
 

Biryani 
/kebab Cook 

        
 

Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 

Biryani 
Microwave 

1) Clean inside and Outside with 
multipurpose cleaner and apply food 
grade sanitizer 
2) Remove and clean air inlet filter 
3) Plug back air inlet filter 

 
 

Biryani 
/kebab Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Kebab Prep 
fridge 

 
1  urn O  Power a ter removing all 
ood 
2  Clean entire ridge with ood grade 
Multipurpose and apply ood grade 
sanitizer 
3  clean under the prep fridge 

 
 
 

Biryani 
/kebab Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 

Kebab 
Induction 
Cook Top 

 
 

) Turn off 
2) Clean over and under with multipurpose 
cleaner and apply food grade sanitizer 

 
 
 

Biryani 
/kebab Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Biryani iPad 

 
 
 

Turn off ipad,Clean with alcohol wipes, 
put it on charge 

 
 
 

Biryani 
/kebab Cook 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Bar service 
Freezer 

 
 
 

Clean with multipurpose and apply ood 
grade sanitizer  (Note  clean gaskets  
corner & handles to remove ood 
residues Make sure reezer is ON 

 
 
 

Bar tender 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Bar stock 
Freezzer 

 
 
 

Clean with multipurpose and apply ood 
grade sanitizer  (Note  clean gaskets  
corner & handles to remove ood 
residues Make sure reezer is ON 

 
 
 

Bar tender 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Bar milk 
fridge 

 
 
 

Clean with multipurpose and apply ood 
grade sanitizer  (Note  clean gaskets  
corner & handles to remove ood 
residues Make sure ridge is ON 

 
 
 

Bar tender 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Bar service 
fridge 

 
 
 

Clean with multipurpose and apply ood 
grade sanitizer  (Note  clean gaskets  
corner & handles to remove ood 
residues Make sure ridge is ON 

 
 
 

Bar tender 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Drink fridge 

 
 
 

Clean with multipurpose and apply ood 
grade sanitizer  (Note  clean gaskets  
corner & handles to remove ood 
residues Make sure ridge is ON 

 
 
 

Bar tender 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Wine fridge 

 
 

1) Remove all wines 
2) Clean entire ridge with multipurpose 
and apply ood grade sanitiser inside 
3)Clean gasket  cornder and handle 
4  keep fridge on all time 

 
 
 

Bar tender 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

ice shredder 

 
 
 
 

Clean with multipurpose and apply ood 
grade sanitizer  

 
 
 

Bar tender 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 
 

Glass Washer 

1) Remove Food Residue. Always scrape, 
spray rinse and remove stains and ood 
particles 
2) Run wash cycle 
3) Run drain Cycle 
4 Empty the Filter 
5) Clean Wash/Rinse Arms and Jets. 
6) Clean Top,Side and behind the 
machine 

 
 
 
 

Bar tender 

        
Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 
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Juicer 

 
1  turn it o  
2  remove all part  wash with soapy 
water rinse dry and apply sur ace 
santiser 
3  clean body o  juicer with multipurpose 
and apply food grade sanitizer. 

 
 
 

Bar tender 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Bar 
Microwave 

 
 
 
 

Clean inside and Outside with 
multipurpose cleaner and apply food 
grade sanitizer 

 
 
 

Bar tender 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 

 
 
 

Bar iPad 

 
 
 

Turn off ipad,Clean with alcohol wipes, 
put it on charge 

 
 
 

Bar tender 

       Mon: 
Tue: 
Wed: 
Thu: 
Fri: 
Sat: 
Sun: 
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Food po son ng bacter a 
can survive on meat 
cooked on a spit and 
cause illness if food is 
not properly cooked 

All meat on a spit needs 
to be thoroughly cooked 
once cooking has 
started. 

Do not leave it out 
overnight. 

Left-over cooked meat 
must be stored safely. 

Use a probe 
thermometer to measure 
the temperature of the 
thickest part or centre of 
the food. 

Check your completed 
food temperature 
records (Record 3) to 
ensure that safe cooking 
temperatures are 
maintained. 

Follow Practices 6 
Cooling and freezing 
food to keep the 
food safe. 

If food does not reach 
75 C on the spit then 
either: 

• complete the cooking 
on a hotplate or pan, 

or 

• discard the meat. 

Partially cooked meat 
must not be stored 
for later use. 

Some dried pulses 
(such as red kidney 
beans) contain natural 
toxins that could make 
peop e  un ess they are 
destroyed by soaking 
and cooking 

Fo ow the nstruct ons 
on packaging for 
soaking and cooking. 

Monitor how the food is 
prepared. 

Ensure the nstruct ons 
are followed. If there 
are no instructions with 
the product, check in 
a re ab e rec pe book. 

 
 

What are the risks? 
Raw or under-cooked foods are the main source of bacteria in the kitchen. Food poisoning bacteria multiply 
rapidly when they are in the temperature danger zone of 5 C and 60 C, if food is not thoroughly cooked or 
when cooked foods come into contact with raw food. 

Bo ng soups, sauces, grav es and cassero es can reduce bacter a. However, some bacter a can surv ve th s and 
must be handled with care. If food is not handled safely before cooking, it may still be unsafe to eat even after 
cooking. 

A ergens can contam nate non-a ergen c food v a equ pment, surfaces and hands. 
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T kka Take Food Safety Check st ( FSC) Manager 
 

Day/ Date     Equipment Hot Holding 
Food temp >60*C 

Time completed 

AM PM 
Manager Name     11am 3pm 5 6 pm 
Thermometer Calibration (0.0°C +/- 1.0°C or 100.0°C +/-1.0°C)  : : 

Thermometer # 1 2 3     
    Dosa section Sambar & Chole ot 

box Section# 1 
  

Refrigeration (≤4°C) AM PM    

Freezer(-18*C to -23*C ON 
Arr va  

4 5 pm  Hot water ne :80*C   

Frozen food ( hard frozen) product D sp ay  Corrective act ons 
Time Completed : : : 

Cold Room     Cooking /Retherming Food 
Temperature 

AM PM 
Bar Fridge 1     11am 3pm 5 6 pm 
Bar Fridge 2     : : 
Bar freezer 1     Time comp eted   

Bar freezer 2     Rice Temp 
Sambar 
Cho e 

  

Chat Freezer       

Chat display fridge       

Curry fr dge     Cold Food Temperature 2 
HOURS RULE 

PM PM 
Curry display fridge 1     11 1 PM 1PM 3 PM 
Curry display fridge2     : : 
Tikka Display Fridge     Time comp eted   

Chinese Fr dge     Curry sauce   

Chinese Freezer     Curry meat   

Dosa Fr dge     Curry Ch cken   

Dosa Display Fridge     Curry vegetab es   

Briyani Freezer     Tikka Sauces   

Biryani Display Fridge     Naan Tray   

Dish washing Freezer     Cold Food Temperature 2 
Hours rule 

PM PM 
Corrective Actions 5pm 7 pm 7 pm 9 pm 

: : 
Cleaning , Sanitation, crew Health & Hygeine 
 

Time comp eted 

AM PM Time comp eted   

11am 3 5 6 pm Curry sauce   

: : Curry meat   

Crew handwashing min hourly   Curry Ch cken   

Crew hea thy   Curry vegetab es   

crew apperance correct for shift   Tikka Sauces   

Sanitiser buckets changed every 2 hours   Naan Tray   

Dishwasher handwash sink Veggie wash AM PM Equipment & Storage - Y/N 
 

Time completed 

AM PM 
11am 3 4 5 PM 11am 3 5 6 pm 

and wash basins  soap paper towel   : : 

 
Veggie wash procedures followed 

  ot line water level touching base of 
pans 

  

Chemical levels correct (Y/N)   Product temps checked every run   

Drained & Filter Rinised ( Y/N)   Owen temperature   

Final Rinse temp ≤82*C record temp   Cool room layout followed   

   No food ingredients stored on the 
f oor 

  

  A  food tems w th n use by date 
roated & covered 

  

          

Lunch MOD S gnature    D nner MOD S gnature  
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Section : Bar Section

Food Temp of items
Actions 
Taken

Person In 
charge

Temp time 
taken

11am 5pm 11am 5pm
Ice cream Frozen ( <=-18*)
Kulpi Frozen ( <=-18*)
Lassi Fridge ( 0 to 5*)
Gulab Jamun Fridge ( 0 to 5*)
GaJar Halwa Fridge ( 0 to 5*)
Mung Dhal HalwFridge ( 0 to 5*)
Rasmalai Fridge ( 0 to 5*)
Ice Tea Fridge ( 0 to 5*)
Juice Fridge ( 0 to 5*)
Fresh Strawberr Fridge ( 0 to 5*)
Fr.Pineapple Fridge ( 0 to 5*)
Fr. Blueberry Fridge ( 0 to 5*)
Lychee Can Fridge ( 0 to 5*)
Syrup Fridge ( 0 to 5*)
Fr. Mint Fridge ( 0 to 5*)
Fr. Lemon Fridge ( 0 to 5*)
Fr. Lime Fridge ( 0 to 5*)

Temp taken

Prep Fridge Service Fridge

Tikka Take

Food Handling Procedure 
Date:
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Section : Biryani Fridge/Freezer  : Date:

Food Temp of items
Actions 
Taken

Person In 
charge

11am 5pm 11am 5pm
Classic Chicken Fridge ( 0 to 5*)
Muglai Chicken Fridge ( 0 to 5*)
Classic goat Fridge ( 0 to 5*)
Hyderbad gravy Fridge ( 0 to 5*)
Hyderbad gravy Fridge ( 0 to 5*)
Classic Lamb Fridge ( 0 to 5*)
Korma Lamb Fridge ( 0 to 5*)
vegetables Fridge ( 0 to 5*)
spicy paneer Fridge ( 0 to 5*)
schezwan sauce Fridge ( 0 to 5*)
65 sauce Fridge ( 0 to 5*)
cabbage salad Fridge ( 0 to 5*)
onion capsicum salad Fridge ( 0 to 5*)
tandoori chaap Fridge ( 0 to 5*)
malai chaap Fridge ( 0 to 5*)
achaari chaap Fridge ( 0 to 5*)
Chicken Seekh kabab Fridge ( 0 to 5*)
Mutton Seekh kabab Fridge ( 0 to 5*)
Chicken Shami Fridge ( 0 to 5*)
Mutton Shami Fridge ( 0 to 5*)
Chicken Galouti Fridge ( 0 to 5*)
Mutton Galouti Fridge ( 0 to 5*)
yoghurt Fridge ( 0 to 5*)
Biryani Rice Fridge ( 0 to 5*)
Lollipop Fridge ( 0 to 5*)
Dhaba Chicken Fridge ( 0 to 5*)
tangadi chicken Fridge ( 0 to 5*)

Temp taken

Prep Fridge Service Fridge

Tikka Take
Food Handling Procedure 

Time temp 
taken
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Section : Chinese Section

Food Temp of items
Actions 
Taken

Person In 
charge

11am 5pm 11am 5pm
Honey chilli Room temp
Cheese chiili Room temp
Bhel sauce Room temp
Manchurian sauce Room temp
Schezwan sauce Room temp
Hakka Room temp
65 sauce Room temp
Chowmein Room temp
Chilli sauce Room temp
Kiddos Room temp
Corn Starch Room temp
ginger garlic paste Room temp
oil Room temp
bhel Room temp
Cooked chicken Fridge ( 0 to 5*)
cooked paneer Fridge ( 0 to 5*)
cooked gobi Fridge ( 0 to 5*)
onion capsicum salad Fridge ( 0 to 5*)
sliced onion Fridge ( 0 to 5*)
spring onion Fridge ( 0 to 5*)
salad Fridge ( 0 to 5*)
lemon Fridge ( 0 to 5*)
noodle Fridge ( 0 to 5*)
Fries frozen Frozen ( <=-18*)
Frozen potato bites Frozen ( <=-18*)
Frozen Chilli corainder 
popers Frozen ( <=-18*)
Frozen Veg momos Frozen ( <=-18*)
Frozen Chicken momos Frozen ( <=-18*)
Rice Fridge ( 0 to 5*)

Temp taken

Prep Fridge Service Fridge

Tikka Take

Food Handling Procedure 

Date:

Temp Time 
taken
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Item Group Ingredient or 
Product

Ingredient 
condition upon 

delivery

Receiving 
Temperature

Shelf life upon/ after 
receiving

Storage 
Temperature

Maximum prepraed product shelf 
life

Raw At or below 5°C
BBD on the labelMin. SL on 
receipt: 4 days including 

day of delivery
At or below 5°C 72 hours or the UBD of meat &/or 

marinade if earlier.

Pre cooked/ 
Frozen/ Thawing

At below 5*c Below -5*C Record delivery date on bucket                                              
thaw time: 48 hours on fridge

Meat Pre-cooked, chilled At or below 4°C At or below 5°C 72 hours or the UBD of meat &/or 
marinade if earlier .

 Hours including thaw time

Thaw time: 48 hours single bag

48 Hours including cooking time
Thaw time: 48 hours single bag

7 days including thaw time

Thaw time: 5 days full carton, 48 
hours single bag

Onions Raw, Fresh At room temp NA Room temperature NA

Coriander Raw, Fresh At or below 4°C NA At or below 5°C
Washed, uncut - 18 hours (wash day 
before use) Washed, cut - discard end 

of day

Tomatoes, Raw, Fresh At room temp NA At or below 5°C 
Unless riped NA

Cucumber Raw, Fresh At or below 4°C NA At or below 5°C Washed and sliced - discard end of 
day

Do not cut in half in advance of 
slicing.

Sliced - 24 hours including when 
added to veggie mix

Mushrooms Raw, Fresh At room temp NA At or below 5°C Rinsed & Cut - 24 hours including 
when mixed into veggie mixes

Chicken

Fish
Pre-cooked, frozen*

At or below 5°CCapsicum Raw, Fresh At room temp NA

Ingredient & Product Shelf Life Table

BBD on the label & inner 
bag

10 days including date of 
delivery

Sea food ( 
Prawns)

BBD on the label & inner 
bag

Below -5*C

This quick reference table provides storage and shelf life information for food items

Pre-cooked, frozen* Hard frozen1 Below -5*C

Pre-cooked, chilled At or below 4°C At or below 5°C

Hard frozen1
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Baby Spinach Raw, Fresh At room temp NA At or below 5°C Washed & diced - discard end of day

Rocket Leaves Raw, Fresh At room temp NA At or below 5°C Peeled & cut - 24 hours

Carrots Raw, Fresh At room temp NA At or below 5°C Washed & sliced - that day's use only. 
Discard at end of day

Vegetables 24 hours
Made from freshly sliced veggies

Green Chillies Raw, Fresh At or below 4°C UBD on the packaging At or below 5°C Wash and spin before use. Discard 
end of day

Open pack - 48 hours.
Wash and spin before use. Dicard end 

of day

Item Group Ingredient or 
Product

Ingredient 
condition upon 

delivery

Receiving 
Temperature

Shelf life upon/ after 
receiving

Storage 
Temperature

Maximum prepraed product shelf 
life

Momos Frozen Hard frozen BBD on the label at below -5*C Return fries to freezer overnight. Use 
first next day

Fries Frozen Hard frozen BBD on the label at below -5*C Return fries to freezer overnight. Use 
first next day

Rice (white and 
brown) Dry, ambient At room temp UBD or BBD on the 

packaging Room temperature

Lemon Juice Frozen/ thawing At or below 4°C 10 days including date of 
delivery At or below 5°C Record delivery date on bottle

Milk Refrigerated At or below 4°C BBD on bottle At or below 5°C Use first next day

Other Frozen Butter Refrigerated At or below 4°C BBD on box At or below 5°C
Always keep refrigerated. Discard if 
left out of fridge or appears melted. 

Use first next day
Samosa whole 

/bites Frozen Hard frozen BBD on the label at below -5*C Return to freezer after Use first next 
day.

Kachori Frozen Hard frozen BBD on the label at below -5*C Return to freezer after Use first next 
day.

Tikki Frozen Hard frozen BBD on the label at below -5*C Return to freezer after Use first next 
day.

Bhalla Frozen Hard frozen BBD on the label at below -5*C Return to freezer after Use first next 
day.

Mint water / 
Pani puri water Frozen Hard frozen BBD on the label at below -5*C Return to freezer after Use first next 

day.
Chilli Coriander 

poppers Frozen Hard frozen BBD on the label at below -5*C Return to freezer after Use first next 
day.

Item Group Ingredient or 
Product

Ingredient 
condition upon 

Receiving 
Temperature

Shelf life upon/ after 
receiving

Storage 
Temperature

Maximum prepraed product shelf 
life

Record delivery date on bucket

NA NA At or below 5°CPrepped in-store

Cos Lettuce Raw, Fresh At or below 4°C UBD on the packaging At or below 5°C

  
            

cabbage
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Frozen store it on the fridge less than 
48 hours

Thawing less than 24 hours
Record delivery date on bucket

Frozen store it on the fridge less than 
48 hours

Thawing less than 24 hours
Record delivery date on bucket

Frozen store it on the fridge less than 
48 hours

Thawing less than 24 hours
Record delivery date on bucket

Frozen store it on the fridge less than 
48 hours

Thawing less than 24 hours
Record delivery date on bucket

Frozen store it on the fridge less than 
48 hours

Thawing less than 24 hours
Record delivery date on bucket

Frozen store it on the fridge less than 
48 hours

Thawing less than 24 hours
Record delivery date on bucket

Frozen store it on the fridge less than 
48 hours

Thawing less than 24 hours
Record delivery date on bucket

Frozen store it on the fridge less than 
48 hours

Thawing less than 24 hours
Record delivery date on bucket

Frozen store it on the fridge less than 
48 hours

Thawing less than 24 hours
Record delivery date on bucket

Frozen store it on the fridge less than 
48 hours

Thawing less than 24 hours
Record delivery date on bucket

GRAVY

Frozen/ thawing At or below 5*c 10 days including date of 
delivery at below -5*C

Kadai Sauce Frozen/ thawing At or below 5*c 5 days including date of 
delivery at below -5*C

Frozen/ thawing At or below 5*c 10 days including date of 
delivery at below -5*C

Korma Sauce Frozen/ thawing At or below 5*c 7 days including date of 
delivery at below -5*C

Methi Malai 
mutter sauce Frozen/ thawing At or below 5*c 7 days including date of 

delivery at below -5*C

           

Frozen/ thawing At or below 5*c 10 days including date of 
delivery at below -5*C

Frozen/ thawing At or below 5*c 7 days including date of 
delivery at below -5*C

Rajma Sauce Frozen/ thawing At or below 5*c 3 days including date of 
delivery at below -5*C

Tikka Sauce Frozen/ thawing At or below 5*c 10 days including date of 
delivery at below -5*C

Vindaloo Sauce

Butter Sauce

Palak Sauce Frozen/ thawing At or below 5*c 3 days including date of 
delivery at below -5*C

Goan Sauce

Rogan Sauce
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Frozen store it on the fridge less than 
48 hours

Thawing less than 24 hours
Record delivery date on bucket

Frozen store it on the fridge less than 
48 hours

Thawing less than 24 hours
Record delivery date on bucket

Baigan Sauce Frozen store it on the fridge less than 
48 hours

Thawing less than 24 hours
Record delivery date on bucket

Frozen store it on the fridge less than 
48 hours

Thawing less than 24 hours
Record delivery date on bucket

Frozen store it on the fridge less than 
48 hours

Thawing less than 24 hours

Item Group Ingredient or 
Product

Ingredient 
condition upon 

delivery

Receiving 
Temperature

Shelf life upon/ after 
receiving

Storage 
Temperature

Maximum prepraed product shelf 
life

Record delivery date on bucket

Frozen store it on the fridge less than 
48 hours

Thawing less than 24 hours

Record delivery date on bucket

Frozen store it on the fridge less than 
48 hours

Thawing less than 24 hours

  

At or below 5*c 3 days including date of 
delivery At or below 5*c

At or below 5*c 3 days including date of 
delivery At or below 5*c

Frozen/ thawing At or below 5*c 3 days including date of 
delivery at below -5*C

Bindi Masala Frozen/ thawing

Dabeli Masala Frozen/ thawing

At or below 5*c 7 days including date of 
delivery at below -5*C

Frozen/ thawing

Dhal Frozen/ thawing At or below 5*c 3 days including date of 
delivery at below -5*C

Vadapav masala Frozen/ thawing

At or below 5*c 3 days including date of 
delivery at below -5*C

Malabar Sauce

Five Jewel sauce Frozen/ thawing At or below 5*c 3 days including date of 
delivery at below -5*C
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Dosa Batter Dry At room temp UBD on the carton and 
inner bag Room temp

Bottle - 7 days after opening                                               
Portion - NA Check Expired Date after 

opening

Record delivery date on bucket

Frozen store it on the fridge less than 
48 hours

Thawing less than 24 hours

Record delivery date on bucket

Frozen store it on the fridge less than 
48 hours

Thawing less than 24 hours

Record delivery date on bucket

Frozen store it on the fridge less than 
48 hours

Thawing less than 24 hours

Record delivery date on bucket

Frozen store it on the fridge less than 
48 hours

Thawing less than 24 hours

Record delivery date on bucket

Road Side 

At room temp

At or below 5*c 2 days including date of 
delivery At or below 5*c

At or below 5*c 3 days including date of 
delivery At or below 5*c

At or below 5*c 10 days including date of 
delivery At or below 5*c

dry
Bottle - 7 days after opening                                               

Portion - NA Check Expired Date after 
opening

At or below 5*c 3 days including date of 
delivery

Chole Frozen/ thawing

Chutney : 
Tomato/ 
Coconut

Frozen/ thawing

Idly Refrigerated 

At or below 5*c 2 days including date of 
deliveryVada Refrigerated 

Dosa Tadka Frozen/ thawing At or below 5*c

At or below 5*c

Uttapam Masala UBD on the carton and 
inner bag Room temp
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Frozen store it on the fridge less than 
48 hours

Thawing less than 24 hours

Record delivery date on bucket

Frozen store it on the fridge less than 
48 hours

Thawing less than 24 hours

Record delivery date on bucket

Frozen store it on the fridge less than 
48 hours

Thawing less than 24 hours

Record delivery date on bucket

Frozen store it on the fridge less than 
48 hours

Thawing less than 24 hours

Record delivery date on bucket

Frozen store it on the fridge less than 
48 hours

Thawing less than 24 hours

Record delivery date on bucket

Frozen store it on the fridge less than 
48 hours

Thawing less than 24 hours

Item Group
Maximum Prepared Product 

Shelf Life
Shelf life upon/ after 

receiving

  

Ingredient or 
Product

Storage 
Temperature

3 days including date of 
delivery At or below 5*c

At or below 5*c 7 days including date of 
delivery At or below 5*c

Ingredient 
condition upon 

delivery

Receiving 
Temperature

At or below 5*c 7 days including date of 
delivery At or below 5*c

At or below 5*c 3 days including date of 
delivery At or below 5*c

        
delivery    

At or below 5*c 7 days including date of 
delivery At or below 5*c

shrikhand Frozen/ thawing

Ghatta Sabji Frozen/ thawing

Pav bhaji Frozen/ thawing

At or below 5*c

Missal pav Frozen/ thawing

Pizza Sauce Frozen/ thawing
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Sauce /Jam/ 
Bread/ Pineapple Jam Ready to eat At room temp UBD on the carton and 

inner bag Room Temp
Bottle - 7 days after opening                                               

Portion - NA Check Expired Date after 
opening

Chocolate Sauce Ready to eat At room temp BBD on the carton Room Temp Bottle - 7 days after opening Portion - 
NA

Gulab Jamun/ 
Rasmalai/ 

Moong dhal 
Halwa/ Gajar

Refrigerated At or below 5°C 3 days including date of 
delivery At or below 5*c 72 hours after dispose the product

Mango Lassi Refrigerated At or below 4°C 2 days including date of 
delivery At or below 5*c 48 hours dispose the product

Food that no longer complies with the Prepared Product Shelf Life must be wasted

Hard frozen means firm when squeezed, not partially thawed. Must be hard frozen to be placed in freezer upon delivery

BBD on bag tag

Ice cream At or below 4°C BBD on bag tag

Kulfi Frozen Hard At or below 4°C UBD on the carton and 
inner bag

Nutella Ready to eat At room temp UBD on the carton and 
inner bag Room Temp

Room Temp BBD on bag tag

Frozen Hard

2 weeks frozen

Bread Ambient At room temp

2 weeks frozen

Bottle - 7 days after opening Portion – 
NA                              Check Expired 

Date after opening 

At below -5*C
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Premises : Tikka Take PO Follow up 

Officer: Chelsea Stuckey
Inspection Performed on: 15/06/2022
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area cleaned

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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ceiling cleaned

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022

355



ceiling

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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clean storage

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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cleaning sink in bar

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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cold display under temp control 2

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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cold display under temp control 3

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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cold display under temp control 4 (2)

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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cold display under temp control 4

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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cold display under temp control

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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cold storage under adequate temp control

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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cold storage under temp control 5

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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cool room adequate

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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cool room cleaned

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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cool room temp

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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detergent and sanitiser

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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detergent available for cleaning

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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dishwashing space cleaned

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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documentation on site (2)

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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documentation on site (3)

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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documentation on site (4)

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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documentation on site (5)

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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documentation on site (6)

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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documentation on site (7)

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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documentation on site (8)

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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documentation on site (9)

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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documentation on site

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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door on hinges

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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fan cleaned

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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floors and walls cleaned

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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floors walls cleaned

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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foil removed and equipment clean

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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glitterbug

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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hand soap paper towel

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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handwash 2

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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handwash in the bar

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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lids for cold storage

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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lids now available

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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management plans

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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mould removed

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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new fridge under temp control

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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new shelving

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022

395



old underbench replaced

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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over view kitchen cleaned and sanitised

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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over view kitchen

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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overview dough corner

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022

399



overview kitchen

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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plastic replaced

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022

401



reading on cold storage

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022

402



sanitiser available

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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seals clean and intact

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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seals in tact

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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service report fridges

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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service report ventilation

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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sinks

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022

408



storage adequate

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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thermometers available

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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timer and lids in sauce display for 2 hour 4 hour rule

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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under control

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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under temp control (2)

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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under temp control

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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underbench freezer no food temp

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022

415



underbench fridge 2

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022

416



underbench fridge

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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utensils clean

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022

418



ventilation cleaned serviced

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022

419



wood replaced sealed

Chelsea Stuckey Tikka Take PO Follow up 15/06/2022
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