temporary event guidelines
Wollongong City Council wishes to promote opportunities for friendly, vibrant community events to be conducted, particularly those that showcase and promote products and services generated from within our region and also to encourage tourism to the region.
Importantly, however, the venues for temporary events and the manner in which they are conducted  should be acceptable in terms of public health, safety and amenity.

Council anticipates that the following information will be beneficial in providing information about legislative responsibilities and food handling requirements to those who wish to operate a food stall at a temporary event.

what are temporary food premises?

Temporary food premises include any structure set up for a specific, occasional event such as a fete, fair or concert (generally of 1 day duration) where it can be demonstrated that food safety will not be compromised.  Temporary structures, eg coffee carts/vans are not permitted to be located at any site on a permanent basis without the prior consent of Council as it does not fall within the definition of temporary food premises.

PLEASE NOTE:
The sale of food is regulated in NSW by the Food Act 2003 and Food Regulation 2004.  These laws incorporate the provisions of the Food Standards Australia New Zealand (FSANZ) Code.  Food business operators are bound by the requirements of these hygiene standards (Chapter 3 – Standards 3.1.1, 3.2.2 and 3.2.3) to ensure that only safe and suitable food is sold for human consumption.

Failure to comply with the requirements or the selling of foods that do not comply with the requirements may render the food business liable to prosecution.
general conditions
All food business operators, including sellers of prepacked foods, fruit and vegetables and the like are to be aware of, and observe, these requirements:
do I need approval to operate?
The prior consent of Council may be required for the overall event.  Check the requirements with Council and the event coordinator.  In addition to the event, your food business must also be registered with your local Council and the NSW Food Authority.

food handling requirements – food handling guidelines for temporary events

These requirements are intended for food businesses selling food at the temporary events.

The primary aim of this document is to make food businesses aware of their legal requirements and to assure food safety at the event.

See website www.foodauthority.nsw.gov.au .

directions

Food business operators are required to meet any directive given at the event by any Authorised Officer under the NSW Food Act 2003.  You may request to sight the appropriate identification of the authorised officer prior to allowing them entry.
fees

Upon inspection you will be invoiced the appropriate administration/inspection fees appropriate to your food business.

food business notification

All food businesses (which includes temporary food stalls) are required by law to notify the appropriate enforcement agency of their particulars (Food Safety Standard 3.2.2 Clause 4).  The NSW Food Authority is the appropriate enforcement agency and the Notification and Food Safety Information System (NAFSIS) is used to maintain the data.  This can be done online at www.foodnotify.nsw.gov.au or by telephoning 1300 650 124 to find your closest collection agency.
Charitable and community “not for profit” organisations are exempt from this provision in NSW.

