Home Delivery or Takeaway From
Safe Food Accredited Business
Food Safety Considerations
Skills and Knowledge
Businesses engaging in food handling activities must ensure they
have the appropriate skills and knowledge to manage risks appropriately
and that all health and hygiene standards are strictly adhered to.
To be able to supply food for takeaway or delivery, businesses may have
to begin preparing and packing in advance. If your business has not
conducted these activities before, there are some important food safety
precautions that need to be taken.

More information
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Food must be protected from contamination
This includes microbiological, physical and chemical contamination.
The risk assessment outlined in your management statement / food safety program must
accurately reflect all of your business operations, including home delivery or takeaway
services. Please contact Safe Food if you have questions around reviewing your
management statement or food safety program.

Food must be stored under temperature control
Potentially hazardous foods must be stored under temperature control:
o

5oC or below; or

o

If the food is frozen, it must remain hard frozen

o

60oC or above; or

Allergens
A business should also consider their ability to cater to consumers with allergies and, if
appropriate, allergen management systems are in place. More information and resources can
be found on the Food Standards Australia New Zealand Food Allergen Portal.

Labelling
There are exemptions under the Food Standards Code for labelling of food that is made at the
express order of the consumer. However, a business may need to consider how they will
provide information if customers will be consuming foods at a later date. Consider instructions
such as how long it can be kept, storage conditions (e.g. keep refrigerated), reheat or cooking
instructions. Information that must be provided to the customer upon request, and is
recommended to be on the label, includes:
o

name of the food

o

advisory statements (e.g. allergen information)

o

ingredient information

Delivery
When delivering potentially hazardous foods, businesses must have a system in place to
ensure food is protected from contamination and delivered under temperature control.
o
o

Packaging must be clean, food-grade and fit for purpose
The vehicle and delivery process must not have any likelihood to contaminate the food

