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FOOD HANDLING 

• Discard uneaten milk formula. 

• Heat milk in a bottle warmer, not a microwave. 

• Keep different meats separated at all times. 

• Keep raw and cooked food separated at all times. 

• Most food ( including all cooked food, meat, dairy) 
should be stored below 5°C, or above 60°C. 

• Frozen food should remain frozen, generally below –
18°C 

• Thawed food should not be re-frozen. 

• Garbage should be kept in a covered container and     

removed regularly. 

• Wash hands and replace gloves between dealing 

with different types of food. 

• Any equipment used to store, handle, transport  or    

prepare food should be thoroughly cleaned before 
use. 

 

• Report any improper food handling to management 

as soon as possible. 

DO YOU NEED MORE INFORMATION? 

THE LAW: Food Act (ACT) 2001 
THE WEB: http://www.foodstandards.gov.au/ 

THE BOOK:Safety, Nutrition and Health in Early Education.  (Cathy Robertson) 


