
Fact Sheet

Food Safety and Hygiene
in School Canteens
Canteens must operate in line with the Student Health in Public Schools procedures,
Appendix B. Healthy Food and Drink . This includes food safety and hygiene requirements.

Ensuring the canteen applies for registration with the local council as a food business. 
Canteen workers and volunteers have completed Do Food Safely Handler Training Program (or its
equivalent).
Schools notify the local council prior to conducting a charitable or community event involving
food.
Food prepared for sale is only made in approved premises; food prepared in a home that has not
been approved as a food business must not be sold in a canteen.

Principals must ensure the canteen understands their obligations to sell food in accordance with the
Food Act 2008 (WA) including but not limited to:

https://dofoodsafely.health.vic.gov.au/index.php/en/


Fact Sheet

Food Safety Standard
3.2.3 requirements 
Food premises must:

Have enough space for their equipment and the work that they do. 
Be protected from pests and other contaminants such as dirt and fumes. 
Be easy to clean and keep clean.
Have enough clean water available at the right temperature for the work to be done. 
Have a disposal system for garbage, sewage and wastewater, and have sufficient lighting and
ventilation. 
Have adequate equipment to produce safe and suitable food.

Fixtures, fittings and equipment must be:

Appropriate for the work of the business.
Suitable for the jobs they are used for. 
Easy to clean and, if necessary, sanitise. 
Be made of material that does not contaminate food.

Food businesses must make sure they have:

Hand basins in work areas so staff can wash their hands in warm running water if their hands are
likely to contaminate food.
Access to toilets; and hand basins near the toilets. 
Storage areas for personal belongings and clothing, office equipment, papers and any chemicals
used by the business.

Vehicles used to transport food must:

Protect the food they are carrying from contamination. 
Be designed and constructed to ensure that food contact surfaces can be cleaned and, if
necessary, sanitised.


