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Guidelines for Food Business at Markets and Events 

1.0 Introduction 

Kiama Municipal Council is committed to ensuring the activities (such as itinerant, mobile, 
and temporary food stalls) that are regulated by Council are safe, healthy and comply with 
all relevant and current legislation and guidelines.  

This guideline informs businesses selling food at temporary events in NSW of their legal 
requirements in relation to the following:  

 The Food Act 2003 (NSW) (‘the Act’); 

 The Food Standard Code (‘the Code’) including the Food Safety Standards Standard 
3.2.2, Standard 3.2.3, Part 1.2 Labelling and other Information requirements; 

 State Environmental Planning Policy (Exempt and Complying Development Codes) 
2008 (NSW) and; 

 Chapter 17 of the Kiama Development Control Plan 2020 – Mobile Food Van and 
Temporary Food Stalls.  

This document guides businesses through the Kiama Council Temporary Food Stall 
application process, details legal requirements for food businesses and provides guidance 
on food safety at temporary events.  

All temporary and mobile food premises at any approved event and market must obtain 
Kiama Council approval and a permit prior to operating. They are also subject to inspection 
by local council Environmental Health Officers to ensure they are complying with the code. 
Failure to comply with the above mentioned legal requirements may lead to enforcement 
action. This action may include a warning letter, improvement notice, penalty notice, seizure, 
prohibition or prosecution.  

Temporary food premises may pose a higher risk to food safety, due to their lack of 
permanent cleaning, storage, refrigeration and heating facilities. Kiama Council is dedicated 
to ensure that only safe food is sold in all food businesses to the community.  

Kiama Council currently has approximately 120 Temporary Food Stalls with current permits. 
This number continues to grow yearly.  

Food businesses are encouraged to contact Kiama Councils Environmental Health Officers 
should they require any further details in relation to this guide and the above requirements. 

2.0 What is a Temporary Event? 

A temporary event is any occasion which is of limited duration or periodic in nature and 
where food is sold to consumers from a temporary structure (e.g. marquee, tent, trailer) or 
vehicle (mobile food van). Examples includes fairs, festivals, markets and shows. 

3.0 Kiama Council Temporary Food Stall Application Form  

 Temporary Food stall operators must firstly obtain approval from the market/ 
event organiser that a spot is available before engaging Kiama Council for an 
approval and permit to operate on Council land and be registered as an 
approved food business.  

In order to obtain Kiama Council approval and a permit to operate at a temporary event, a 
temporary food stall application form must be submitted to Council. This form is available 
under the ‘Environment & Health’ tab of the forms section 
(http://www.kiama.nsw.gov.au/your-council/forms/forms) and is entitled ‘food stall 
(temporary) registration form’.  

http://www.kiama.nsw.gov.au/your-council/forms/forms
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Kiama Council requires the temporary food stall application form to be submitted at least 21 
days prior to the applicants intended event or market.  Any forms submitted within 21 days 
may not be approved in time for the market or event. 

Part 1.0 Application Details 

This section is a mandatory section that must be completed in order to receive a permit. 

Part 2.0 Home Business Details  

 

 

The State Environmental Planning Policy (Exempt and Complying Development Codes) 
2008 (NSW) declares that “A home business, a home industry or a home occupation that 
does not involve the manufacture of food products or skin penetration procedures is 
development specified for this code”. This means that local government development 
consent is required for home based food businesses.  

This may be achieved via a Development Application to Council or a private certifier 
Complying Development Certificate (CDC). A CDC will require full compliance with AS4674-
2004 Design, construction and fit out of food premises. This would mean a full commercial 
style fit-out no matter what level or type of production. A Development Application (DA) to 
Council will determine certain requirements (if any applicable) based on the level and type 
of production. 

It is advised that you contact your local Council and obtain in writing any determination. This 
includes a determination that no DA or official consent is required.  

Any DA consent, CDC, NSW Food Authority Licence (see part 4 for more information) 
or written determinations will need to be forwarded to Kiama Council as part of the 
application.  

 Kiama Council cannot approve any Temporary Food Stalls where food is 
manufactured in an un-approved home-based kitchen.  

Regulation and inspections  

 Council: When a food business sells direct to the final customer (e.g. from the 
premises or from a market/school canteen etc.).  

 NSW Food Authority: When businesses do not retail food direct to the customer (i.e 
they sell to another part such as a café or restaurant to on-sell). Planning and 
development consent requirements for the home based food business are still 
applicable.   
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Part 3.0 Commercial Kitchen Details 

 

There are numerous commercial kitchens that are available for hire in the region. 
Commercial kitchens include any kitchen that contains DA consent as a food premises and 
are inspected on a routine basis by local government Health Officers. These provide an 
alternative where domestic kitchens do not have consent or are not suitable for the level and 
type of production (e.g. High Risk foods). The applicant will require the kitchen owner’s 
approval to operate with details provided in the above section. 

Part 4.0 NSW Food Authority Requirements – Food Safety Supervisor Certificate 

(FSS), Licensing & Notification 

One FSS needs to be appointed for the premises (i.e. the tent or stall structure). If you have 
more than one premises at the event, then a different FSS needs to be appointed for each 
premises. A copy of the FSS Certificate for your FSS must be kept at the premises.  

Certain food businesses do not require an FSS, such as organisations selling food for 
community or charitable causes. See the NSW Food Authority’s website for details.  

The FSS requirements apply to businesses that process or sell food at the retail level, e.g. 
food that is: 

 

 Ready to eat 

 Potentially hazardous (requires temperature control) (See 
below), and 

 Not sold and served in the supplier’s original packaging. 

 

Table 1: Potentially Hazardous Foods (PHF’s) (HIGH RISK) 
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Part 4.1 NSW Food Authority Licence 

Certain food businesses require a NSW Food Authority licence. These include:  

 eggs – producers (other than small egg farms), graders, processors and storage 
facilities 

 dairy - dairy producers, factories, stores and vendors 

 meat - businesses that handle, process, pack or store red meat or poultry (other 
than small poultry meat farms) for humans or animals.  Includes retail butchers  

 seafood - businesses that handle and wholesale seafood excl. shellfish  

 shellfish - businesses that cultivate, harvest or depurate shellfish 

 plant products - businesses producing products such as seed sprouts, vegetables 
in oil or unpasteurised juices 

 vulnerable persons - food service to vulnerable persons in hospitals and aged care 
facilities  

 transporters – businesses that transport any of the foods above 

Part 4.2 Manufacturers and Wholesalers  

Manufacturers & Wholesalers that produce and sell foods by wholesale with a limited or no 
retail sales business component are required to:  

1. Notify the NSW Food Authority of their business details and activities.  
2. Meet relevant food standards.  
3. Prepare for and be regularly audited and inspected. 

Part 5.0 Details of food being sold and manufactured/processed 

 

Kiama Council Officers 
require a detailed list of all 
food types to be able to 
assess the risk 
classification and other food 
safety requirements. Failing 
to provide enough detail will 
require Council Officers to 
request information and 
delay the approval process. 

 

 

http://www.foodauthority.nsw.gov.au/industry/eggs
http://www.foodauthority.nsw.gov.au/industry/dairy
http://www.foodauthority.nsw.gov.au/industry/meat
http://www.foodauthority.nsw.gov.au/industry/seafood
http://www.foodauthority.nsw.gov.au/industry/shellfish
http://www.foodauthority.nsw.gov.au/industry/plant-products
http://www.foodauthority.nsw.gov.au/industry/vulnerable-persons
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Part 5.1 Labelling 

All pre-packaged food items brought to a market or event requires labelling that is compliant 
with provisions of the Food Standards Code. For all pre-packaged items, Kiama Council 
requires copies of the labelling for the products to check for compliance with the Food 
Standards Code. Kiama Council does not require copies of labelling for every product, 
simply one from each food type or a sample of no more than 10 that demonstrates the stall 
holder’s knowledge and application of the requirements.  

The Food Standards Code states that all food labels must contain the following information: 

 Name and/or description of the food 

 Identification of the ‘lot’ number * 

 Name and Australian street address of the supplier of food * 

 List of ingredients 

 Date mark 

 Nutrition information panel (NIP).  

 Country of origin of the food 

 Warning and advisory statements 

 Storage conditions and directions for use 

 Information about *characterising ingredients and *characterising components 

Other additional information may be required for other types of food such as minced meat, 
raw meat, juice blends etc. Additional requirements for food labels are stated in the Food 
Standards Code Standard 1.2.1 – 8. 

This information must be legible, prominent and in English. If a label is in another language, 
that is acceptable as long as essential information is also in English. 

 

For assistance 
with the Nutrition 
Information Panel 
(NIP), FSANZ 
contain a Nutrition 
Panel Calculator 
whereby you can 
load recipes to 
produce an NIP. 
This is available 
free via the below 
link. 

 

 

 

 

 

Figure 1: Example of Compliant Food Label 

NIP Calculator: http://www.foodstandards.gov.au/industry/npc/Pages/Nutrition-Panel-
Calculator-introduction.aspx/ 

See Appendix A for a NSW Food Authority Fact Sheet on Labelling – General 
Requirements and further information. 

http://www.foodstandards.gov.au/industry/npc/Pages/Nutrition-Panel-Calculator-introduction.aspx/
http://www.foodstandards.gov.au/industry/npc/Pages/Nutrition-Panel-Calculator-introduction.aspx/
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Part 6.0 Details of equipment and processes used when trading and handling 

 

 

Part 6.1 Stall Structure and Location  

a) Stalls should be set up on sealed ground and away from drainage lines to avoid cross 
contamination and maintain stall cleanliness. If only unsealed sites are available or 
where PHF is being prepared on site (the ground where food is being prepared and 
stored should be completely covered).  

b) Multi day events that remain committed to trading regardless of weather conditions 
will need to implement further measures such as raised floors. Floor coverings must 
be easily cleaned and non-absorbent.  

c) The open side of the stall (preparation and serving areas must be enclosed on 3 
sides) should not face prevailing winds to reduce dust, odour and insect problems. 
Walls to be non-absorbent and easily cleaned.  

d) Stalls should be located away from toilets and garbage areas to prevent airborne 
contamination.  

e) Ceiling to be of similar construction to the walls.  
f) Whole structure to be securely fixed together when assembled and protected against 

wind.  

Walls and ceilings are required at any food premises where that need to protect food from 
contamination, for example if the business is handling unpackaged food or handling 
packaged food that could be damaged by weather, insects, animals, sprays etc.  

For pre-packaged and low risk foods at single day events, there may be exemptions from 
certain construction requirements due to the reduced food safety risk. Examples of pre-
packaged and low risk foods are: pre-bottled or sealed jams, honey, pickles; pre-wrapped 
and sealed cakes, toffees and biscuits; whole fruit, vegetables and nuts intended to be 
washed or peeled before eating.  

See Appendix B & C for visual guides of compliant designs for temporary food stall premises 
and floor plans. 

Part 6.2 Fixtures, fittings and equipment 

 

All food, cooking, eating utensils, hand washing and sanitising facilities must be kept off the 
floor. Wooden tables must not be used in a food preparation area as they are porous and 
absorbent providing an non-compliant surface. Any timber surfaces should be painted, 
laminated or clear finished. Table clothes if applicable must be plastic as fabric table clothes 
are absorbent, become stained and are not easily cleaned.  
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All food preparation utensils, equipment and eating utensils (re-usable and disposable) must 
be stored a minimum 150mm off the ground to facilitate effective cleaning and sanitising.  

 For pre-packaged items, these requirements are exempt. Simply write ‘N/A only pre-
packaged food sold’ in the box. Those who sell pre-packaged food but supply taste 
testing are not exempt. 

Part 6.3 Hand Washing Facilities 

 

 

 

Food handlers must use hand wash facilities if unpackaged food is being handled. This 
includes any businesses who sell pre-packaged food, but supply taste testing. The hand 
washing facility must be separate from other facilities and used only for handwashing.   

As a high risk item, Kiama Council requires a photograph of the hand wash facilities 
to ensure requirements under the Food Standards Code are met prior to operating.  
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A food handler must wash his or her hands using soap and warm water, then dry them with                                                                                            
single-use, paper towels:  

a) before commencing or re-commencing handling food  
b) immediately before handling ready-to-eat food after handling raw food  
c) immediately after using the toilet  
d) immediately after smoking, coughing, sneezing, using a handkerchief or tissue, 

eating, drinking or touching his or her hair, scalp or a body opening, and before using 
disposable gloves for handling. 

Part 6.3.1 Alcohol-based hand sanitising & gloves 

Alcohol- based hand sanitising gels or foams can be used in addition to 
handwashing. However, antibacterial gels on their own are not a substitute for hand 
washing.  The food standards code does not require food handlers to use gloves. 
Even when wearing gloves, in many situations it may be preferable to use utensils 
such as tongs or spoons. Gloves must be removed, discarded and replaced with a 
new pair in the same instances where you would need to wash your hands.   

a) before handling food 
b) before handling read-to-eat food and after handling raw food.  
c) After using the toilet, smoking, coughing, sneezing, using a handkerchief, 

eating, drinking, handling money or touching the hair, scalp or body.  
 

 The use of hand wash facilities may not be required where food is 
delivered fully packaged and sold in the same packaging. Simply 
write ‘N/A only pre-packaged food sold’ in the box. Those who retail 
pre-packaged food but supply taste testing are not exempt. 

See Appendix D for further information on health and hygiene requirements of food 
handlers.  

 

Figure 2: Hand, utensil and food washing facilities [Food Standards Australia New 
Zealand – Safe Food Australia 2016 – A Guide to the Food Safety Standards pg. 203] 

Part 6.4 Utensil and food washing facilities 

 

Sanitising is the process of applying heat/chemicals to a clean surface to reduce the number 
of bacteria and other organisms to a safe level. All businesses must have clean and sanitary 
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utensils and food contact equipment (cutting boards, serving platters, etc.) (See figure 2 
above for an example facility). Chemical sanitisers include chlorine based compounds (e.g. 
hypochlorite or bleach), quaternary ammonium compounds, alcohol, iodine, organic acids 
(e.g. peracetic acid and hydrogen peroxide). 

Part 6.4.1 Approved sanitising methods 

 

Unsuitable sanitisers for food businesses:  

 Disinfectants (e.g. detol & pine-o clean) 

 Cleaning agents (e.g Ajax) for use on floors and toilets are not 
suitable for use with food contact surfaces.  

 Vinegar – not an effective sanitiser.  

 Methylated spirits – leaves residues 

 Citrus based cleaners – leaves residues 

 Scented or perfumed bleach – leaves residues 

 Hand sanitising gels – leaves residues 

 Sanitising cloth wipes – leaves residues.  

Equipment used with potentially hazardous foods (e.g. hand held and stand-alone 
blenders, liquidisers, can openers, meat tongs and slicers), should be frequently 
cleaned and sanitised (e.g every 4 hours) to prevent food –poisoning bacteria 
growing to dangerous levels in food residue.  

See Appendix E for further information on cleaning and sanitising requirements of 
food businesses. 
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Part 6.5 Temperature control devices and monitoring (digital probe thermometer) 

 

One of the most common causes of foodborne illness is the storage and display of potentially 
hazardous foods at inadequate temperatures for extended periods. All potentially hazardous 
food must be stored at or below 5oC or at or above 60oC. (See Appendix F for Temperature 
Danger Zone fact sheet).  

Refrigerators, ovens or similar equipment are recommended for premises connected to 
power. For premises without power, food could be kept cold using covered ice buckets, 
eskies with ice/bricks, camp refrigerators or cold rooms provided by the event organisers. 
Hot food could be kept hot using, for example, barbeque hot plates, gas-heated chafing 
dishes, baine maries, or insulated containers or bags.  

A food business where potentially hazardous food is handled, must have a temperature 
measuring device that is readily accessible and can accurately measure the temperature of 
potentially hazardous food to +/- 1 oC. For events longer than 4 hours, Kiama Council 
recommends as a means of best practice and for documentation in the event of any issues, 
that a temperature record sheet be maintained (See Appendix G for temperature record 
keeping sheet). 

Part 6.5.1 Food Transport 

Food transported to temporary events must be kept safe for example:  

 Food should be transported in clean, sealed food-grade containers or 
wrapping.  

 Raw foods such as meats should be transported in separate containers from 
ready-to-eat foods such as salads and breads.  

 All potentially hazardous foods must be transported under temperature 
control (e.g. in a refrigerated truck, on ice in eskies or in thermally insulated 
bags). Temperature records are to be kept for long travel distances (e.g. > 
60 mins).  

 The transport vehicle must be clean.  

 Food must not be transported in the same compartment as animals. 

Part 6.6 Fire Safety and Work Safety 

a) Food business operators (and event management) should ensure there is a sufficient 
supply of electricity for food handling activities, particularly for hot/ cold food holding 
and heating water.  

b) Electricity should be supplied through proper supply poles equipped with all 
necessary safety devices (as required by legislation). All work should be carried out 
by a licensed electrician and conform to Australian Standard AS 3002-1985 
‘Electrical Installations – Shows and Carnivals’. WorkCover NSW requires electrical 
appliances and leads to be tested at least annually, and identification tags to be 
attached.  

c) Gas should be installed by a licensed gasfitter and comply with the appropriate 
provisions of Australian Standards AS 1596-1997 and AS 5601-2000. A current 
compliance plate should be attached to the vehicle for new installations or for any 
changes made to existing gas appliances.  

d) Gas-fired appliances used in the open should not have a gas bottle greater than 9 
kg capacity, and the bottle should be secured so that it cannot be tipped over. Gas 
bottles must be pressure checked.  
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e) A fire extinguisher and fire blanket should be supplied in any vehicle or stall where 
cooking or heating processes take place. Operators should be able to extinguish 
small fires if needed.  

f) Fire safety equipment should be easily accessible. The extinguisher should be 
suitable for dealing with the type of combustible materials present.  

g) Fire safety equipment should be tested annually and have current tagging in 
accordance with Australian Standard 1851. Contact Fire and Rescue NSW for more 
information.  

h) All measures should be taken to satisfy the requirements of WorkCover NSW to 
protect the health, safety and welfare of employees and visitors at the event. Contact 
WorkCover NSW for more information. 

Part 6.7 Food Display (Counter Protection and Sneeze Guards) and Taste Testing 

All unpackaged food on display must be protected from contamination including taste testing 
items. convenient options to prevent customer contamination at temporary stalls could 
include the use of: 

Chafing dishes, lidded containers and cling wrap covers for dishes of self-service food – 
covers need to remain available to be placed on food once customers have served 
themselves.  

Squeeze-type condiment dispensers and individually sealed condiment packs.  

For taste testing samples, single use utensils (e.g. toothpicks, disposable spoons), a 
disposal container and signage to prevent double dipping (See Appendix I for a taste testing 
fact sheet). 

Part 8.1 Charities and Community Groups 

 

Charities and community groups are those which do not derive funds for personal financial 
gain, but direct any profits back to the community (e.g. local sports clubs, Lions and Rotary 
clubs). A certificate confirming charitable or not-for profit organisation status may be required 
to accompany the application. Charities and community groups are exempt from fees.  

Note: Food Stalls that are engaged (possibly charged a fee) by charity groups and not for 
profit organisations however, obtain a personal profit from the event, are not exempt from 
Kiama Council Temporary Food Stalls fees.  

The Food Act 2003 (NSW) and Food Standards Code apply to all food businesses including 
those selling food for charity or community purposes. It is always an offence to sell food that 
is unsafe or unsuitable. Therefore, Kiama Council requires an application to be submitted 
and for the charities and community groups to register with Kiama Council their operations. 
This is so that Council Officers can guide and advise the charities and community groups of 
their food safety responsibilities and respond to any incidents. 

Charities and community groups are exempt from some requirements; these include:  

 Food Safety Supervisor Requirements do not apply. However, it is highly encouraged 
that a Food Safety Supervisor is present. Alternatively, Kiama Council provides a 
FREE online Food Safety training entitled ‘Imalert’. This is available at 
www.kiama.imalert.com.au . A certificate is issued on completion. 

 Some labelling requirements do not apply; however, it is a requirement to provide 
information to customers on request about these allergenic ingredients:  

o cereals containing gluten  
o crustacean and their products  

http://www.kiama.imalert.com.au/
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o fish and fish products  
o egg and egg products  
o milk and milk products  
o peanuts and peanut products  
o sesame seeds and sesame seed products  
o soybean and soybean products 
o tree nuts and tree nut products  
o lupen 

Part 8.2 Existing Kiama Municipality Food Premises/Business and Fees 

 

Temporary Food Stall applicants who have an existing FIXED food premises/business within 
the Kiama Municipality and currently pay administration and inspection fees (i.e. routine 
health inspections) for that business are exempt from the temporary food stall fees.  

A food premises/business at a neighbouring Illawarra Council or fee exemption from a 
neighbouring Illawarra Council does not exempt you from Kiama Council temporary food 
stall permit fees. 

4.0 Kiama Council Fees and Exemptions 

This High risk or low/medium risk non-refundable application processing fee is applicable for 
all new applicants that Kiama Council has not history with. Council will waive the application 
processing fee for renewing temporary food stalls should the following criteria be met:  

 The stall holder has been approved by Kiama Municipal Council in the last 12 months 
and; 

 The Kiama Municipal Council Temporary Food Stall Application is submitted in full with 
photographs and documents as required, to Council within 12 days of the expiry date 
and; 

 There are no significant changes in the type of food production, or location of the 
manufacturing of food, or change in risk (low to high) and;  

 There are no outstanding non-compliances with relevant Food Safety Standards noted 
in a Kiama Municipal Council inspection report. NOTE: Evidence of compliance eg 
photographs can be submitted with the Temporary Food Stall Application form and will 
be considered as the above criteria being met. 

Low risk primary producers 

The only exemption from the above permit fees are for food businesses that are classified 
as ‘low risk primary producers’ that do not require Council regulation or inspection. Kiama 
Council simply asks that the applicant details and type of foods section sold are submitted 
to Council to be registered in the event of any incidents. These include:  

 Whole fruit and vegetable retailers that do not process the fruit and vegetables in any 
way.  

 Liquor retailers (bottled beer & wine) as they are licensed by liquor & gaming NSW 
with no further input from Council required.  

 Pure natural honey produces with no additives.  

 Pre-packaged products that are sold in original packaging and the manufacturers 
premises and transport vehicle is licensed by the NSW Food Authority. A copy of the 
license must be provided to Council.    
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5.0 Contact Information 

Kiama Council 

Tel: 4232 0444 

Website: www.kiama.nsw.gov.au 

Email: council@kiama.nsw.gov.au 

 

NSW Councils 

Website: www.lgsa.org.au/www/html/7-home-page.asp 

 

NSW Food Authority 

Tel: 1300 552 406 

Fax: 02 9199 8253 

Website: www.foodauthority.nsw.gov.au 

Email: food.contact@dpi.nsw.gov.au  

 

Food Standards Australia New Zealand  

Website: www.foodstandards.gov.au/  

Food safety fact sheets:  

www.foodstandards.gov.au/scienceandeducation/factsheets/factsheetaz.cfm 

 

SafeWork NSW 

Tel: 13 10 50 

Website: www.safework.nsw.gov.au/ 

Email: contact@safework.nsw.gov.au 

626/.0 References 

This document should be read in conjunction with  

 Food Standards Australia New Zealand 2019 – Food Standards Code: 
o Standard 3.2.2 – Food Safety Practices and General Requirements  
o Standard 3.2.3 – Food Premises and Equipment 
o Part 1.2 – Labelling and other information requirements.  

 Kiama Council Development Control Plan 2020 (DCP 2020), Mobile Food Vans & 
Temporary Food Stalls, Chapter 17 

 NSW Department of Primary Industries – NSW Food Authority 2016 – Guidelines for 
Food Businesses at Temporary Events  

 NSW Department of Primary Industries – NSW Food Authority – Guideline to Food 
Safety Supervisor Requirements  

 NSW Food Authority 2008 – Potentially Hazardous Foods: Foods that Require 
Temperature Control for Safety 

 State Environmental Planning Policy (Exempt and Complying Development Codes 
(2008) (NSW) – made under the Environmental Planning and Assessment Act 1979 
(NSW) 

 Food Act 2003 (NSW) 

http://www.kiama.nsw.gov.au/
mailto:council@kiama.nsw.gov.au
http://www.lgsa.org.au/www/html/7-home-page.asp
http://www.foodauthority.nsw.gov.au/
mailto:food.contact@dpi.nsw.gov.au
http://www.foodstandards.gov.au/scienceandeducation/factsheets/factsheetaz.cfm
http://www.safework.nsw.gov.au/
mailto:contact@safework.nsw.gov.au
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Appendix A: NSW Food Authority Fact Sheet on Labelling – General 

Requirements and Further Information 
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Appendix B: Visual Guides of Compliant Designs for Temporary Food Stall Premises (Safe Food Australia 2016) 
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Appendix C: Example floor plans for a temporary food stall premises. (NSW 

Department of Primary Industries Food Authority 2016) 
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Appendix D: NSW Food Authority Fact Sheet – ‘Hand Washing in Food 

Businesses’ 
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Appendix E: NSW Food Authority Fact Sheet – ‘Cleaning and Sanitising in 

Food Businesses’ 
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Appendix F: NSW Food Authority Fact Sheet – ‘Food Temperature Danger 

Zone’ 
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Appendix G: Temperature Record Keeping Sheet Template 
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Appendix H: Kiama Council Checklist for Temporary Food Stallholders 
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Appendix I: Kiama Council Taste Testing Fact Sheet 
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How to contact Council 

Post 

General Manager 

Kiama Municipal Council 

PO Box 75 

Kiama NSW 2533 

 

Telephone 

+61 (02) 4232 0444 

 

Facsimile 

+61 (02) 4232 0555 

 

Online 

Email: council@kiama.nsw.gov.au 

Website: www.kiama.nsw.gov.au 

 

Office hours 

Our Administration Building located at 
11 Manning Street Kiama is open 8.45 am to 4.15 pm  

Monday to Friday (excluding public holidays) 


