
 
 

 
Disclaimer: The content of Clubs SA’s  website is provided for information purposes only. That information is believed to be accurate at the time and date of its publication. The information and data on this site is 
subject to change without notice. Clubs SA does not accept any liability to any person for the information or advice (or the use of such information or advice) which is provided on this website or incorporated into 
it by reference. The information is provided on the basis that all persons accessing the site undertake responsibility for assessing the relevance and accuracy of its content. No responsibility is taken for any 
information or services that may appear on any linked websites. 

 

All information contained herein remains the property of Clubs SA. No part of this work may be reproduced in any form without prior approval from Clubs SA. 

 

 

Tips to help in the provision of Takeaway Meals 

 

When selling take-away food, best business practice is to follow the Food Standards ANZ and adhere 

to the Food Safety Plan implemented in your Club. 

Clubs SA has a very handy Food Safety Fundamentals Handbook available in the Members Only 

section of the website under Workplace Health and Safety section. Log in here >> 

 

When you are packaging up take-away food, ensure the following: 

 Maintain a high level of personal hygiene 

 Ensure that the tools and equipment used to handle food are washed regularly and avoid cross 
contamination 

 Cover food items at all times to prevent air-borne contamination and store correctly 

 Use gloves when handling food items and changing between each job 

 Only use new, unused containers - never use used containers for customers 

 Seal the take-away items well in new, unused containers, bags or other storage containers 
securely before handing to customer 

 It is best practice that all food for sale must be date marked on labels. 

 Include storage and reheating instructions on the label helps to ensure the customer 
stores/heats it to the correct temperature prior to consuming. 

 

It may help to also refer to:  

 SA Health for more information >> and  

 A Guide to the Food Safety Standards >> 
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https://www.clubssa.com.au/membership/members-only/
https://www.sahealth.sa.gov.au/wps/wcm/connect/public+content/sa+health+internet/protecting+public+health/food+standards
https://www.foodstandards.gov.au/publications/Documents/Safe%20Food%20Australia/FSANZ%20Safe%20Food%20Australia_WEB.pdf

