
What do the new Food Safety 

Standards mean for your Sports 

club or Recreation center?

Food Safety Webinar



ÅWelcome

ÅAcknowledgement to country 

ÅBackground

o Chat function: First name/workplace/sports club

ÅRequirements

o Food handler training

o Food safety supervisor

o Showing that food is safe

ÅTraining and support ģWASCA 

ÅQ&A ģbased on questions in the chat function

Welcome and Overview

Note, this session 
is being recorded



We respectfully acknowledge the traditional owners of the land 

on which we work, the Whadjukpeople.

We pay our respect to Elders both past, present and emerging, 

and extend our gratitude to all people of the Noongarnation. 

It is a privilege to live and work on Noongarcountry.

Acknowledgment to country



Increasing the availability of healthy food and drink options for sporting clubs and recreation 

venues operating a food service, together with mobile food vendors 

Supporting community venues



List two of the most popular 
foods that you sell? 

Chat function



Timeline Ƈ
Food Standards Australia and new Zealand

In motion since 2000
Å Review of issues and sectors implicated
Å Evaluation of existing regulatory tools
Å Identify gaps and new tools that are required
Å Stakeholder engagement
Å FSANZ developed Food Standard 3.2.2A 

o By 8 December 2023 
o Local Councils responsible for notifying food businesses and 

inspections 

Our role = communication 



Legislative Requirements

All food businesses in WA have a legal responsibility to comply with: 

Å Food Act 2008 

Å Food Regulations 2009

Å Australia New Zealand Food Standards Code

Å Standard 3.2.2A - Food Safety Management Tools 

o Food handler training e.g. FoodSafe

o Appoint a Food Safety Supervisor, training completed every 5 years

o Showing your food is safe i.e. record keeping and demonstrating safe 

food handling practices (category 1 only); keep for 3 months



Food Safety Management Tools



ÅCategory one business: caterer or food 
service that makes potentially 
hazardous ready-to-eat food.

ÅCategory two business: retailer that 
handles unpackaged (but does not make) 
potentially hazardous ready-to-eat food.

If a business involves both category one 
and two activities, it is classed according to 
its highest risk activity as a category one 
business.

Food business categories


