Canteen Operations
The canteen at your Baseball club plays a vital role in enhancing the overall social experience for your members while simultaneously generating revenue to reinvest in new facilities and projects, or help keep registration costs affordable. 

That said, each State has their own legislation that, in conjunction with the Australia New Zealand Food Standards Code, governs the preparation, handling and sale of food. This legislation and the Code will likely apply to your canteen operations so it’s essential you understand all requirements in order to protect your club from potential breaches and fines. 

Some common questions to consider are:

· Do our canteen staff need specific training in safe food handling? 
· Do we require a supervisor with additional training or qualifications? 
· Does the fit-out of our canteen allow for the preparation of food or just the sale of pre-packed foods? For example, to meet the standards to undertake any food preparation like making sandwiches or preparing hotdogs you might require a conversion to stainless steel benchtops, along with other modifications.
· Are we permitted to use a deep fryer or air fryer to prepare certain foods if we don’t have mechanical ventilation in our canteen? 
· Should we have a particular pest control regime? 


The best point of contact for your club to get guidance in this area is your local council’s Environmental Health Officers. Not only can they assist you with implementing the required safe food handling practices but they can also review your facilities to ensure compliance of the preparation areas and/or provide support for planning of future upgrades. 

In addition, The Food Standards Australia New Zealand website or your relevant State Government website may also be good sources of information. 


FOOD STANDARDS AUSTRALIA NEW ZEALAND

Homepage | Food Standards Australia New Zealand
Food Safety Standards (Chapter 3) | Food Standards Australia New Zealand



STATE GOVERNMENT WEBSITES

ACT –  Food safety for businesses - ACT Government
NSW – Retail | NSW Food Authority
NT –  Food safety and regulations | NT.GOV.AU
QLD – Food safety regulation | Health and wellbeing | Queensland Government (www.qld.gov.au)
SA – Charity and community groups and food safety | SA Health
TAS – Food safety | Tasmanian Department of Health
VIC – Food safety (health.vic.gov.au)
WA –  Food (health.wa.gov.au)
