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Details:

Food safety is not primarily a matter of good practice. It is a legal duty with statutory penalties, sitting on
top of a genuine public health risk. Both halves are worth understanding, because businesses that treat
it as housekeeping tend to discover the legal half at the worst moment.

## The public health case

Foodborne iliness in Australia is common, and the great majority of it is preventable. The hazards that
matter in a commercial kitchen are well understood and largely mechanical:

Temperature control — potentially hazardous food held between 5 °C and 60 °C for too long
Cross-contamination — raw to ready-to-eat, via hands, boards, cloths or equipment
Personal hygiene — hand washing, and staff working while unwell

Cleaning and sanitising — which are two different operations, frequently conflated

Allergen management — where the consequence can be immediate and severe

### The failures cluster at the transitions

Food sitting in a working fridge is rarely the problem. The failures concentrate where food crosses the
danger zone slowly:

Cooling — a deep container left to cool overnight spends hours in the zone
Reheating — reheated to "warm" rather than properly hot

Receiving — potentially hazardous food must arrive at 5 °C or below, or 60 °C or above ; a delivery left
on a loading dock has already failed

Display and transport — temperature control maintained end to end, or not at all
None of those look wrong at the time, which is exactly why they need a system rather than judgement.

The Food Safety Supervisor unit SITXFSA006 frames the whole problem as nine critical control points
— receiving, storing, preparing, processing, displaying, serving, packaging, transporting, disposing.
Most kitchens are strong at three or four and weak at the rest, and the framework's value is making the
weak ones visible.

It also requires the procedure to calibrate a temperature probe . That detail matters more than it
sounds: every temperature record a business keeps rests on the probe being accurate, and an
uncalibrated probe produces records documenting compliance that may never have happened.

### Who is most at risk

For some groups an ordinary foodborne iliness is materially more dangerous — hospital patients,
residents in aged care, young children, and people receiving meals at home because they cannot



prepare their own.

The regulatory framework recognises this, but not through the national categories. Standard 3.2.2A's
categories are activity-based : category one is a caterer or food service operation that processes
unpackaged potentially hazardous food into ready-to-eat food — which covers restaurants and cafes
just as much as hospitals. It is Victoria's Class 1 that singles out vulnerable populations specifically:
hospitals, day procedure centres, multipurpose services, residential aged care, children's services,
Meals-on-Wheels-style delivery to aged or frail people at home, and supported residential services
where residents are mostly aged persons.

So the two frameworks answer different questions. The category decides what the Food Standards
Code requires; the Victorian class decides what triggers the duty locally.

And there is a practical consequence of that vulnerability which most food safety pages never reach:
those settings need different units. Safe Food Victoria and Queensland Health both publish
HLTFSEOO1 + HLTFSEQO05 + HLTFSEOQOOQ7 , Release 1 of each, as the minimum competency standard
for a food safety supervisor in health and community services — hospitals, childcare centres, nursing
homes and Meals-on-Wheels-style delivery. The hospitality units are not those units. So a childcare
centre or aged care kitchen that sends staff to a standard hospitality food safety course has trained
them against a standard that does not apply to it.

Three points of precision, because this is commonly stated wrongly:
Standard 3.2.2A names no sector units at all. This is a state determination in each case.

New South Wales names no sector-specific units in its published supervisor requirements, and
Western Australia publishes HLTSS00061 — the same three units bundled as a skill set — as an
accepted equivalent rather than a mandate.

Of the three health units, only HLTFSEOQOL is on our scope of registration. HLTFSE005 and
HLTFSEOQOQ7 are not. If you run food service for a vulnerable population, you need a provider whose
scope carries all three, and that is checkable on training.gov.au for any provider, including this one.

That is the point at which "why does food safety matter" stops being abstract: the group most at risk is
also the group whose training requirement is most often bought wrong.

## The legal case, layer one: a duty 26 years old

Most discussion of food safety law starts at Standard 3.2.2A, which is three years old. That skips the
provision with the widest reach.

Clause 3 of Standard 3.2.2 has applied to every Australian food business since 2000. A food business
must ensure that persons undertaking or supervising food handling operations have:

skills in food safety and food hygiene matters, and
knowledge of food safety and food hygiene matters,
commensurate with their work activities .

It is outcome-based — no course, no certificate, no unit code and no refresher period — and it is
continuous. It asks whether the person is competent now , for what they are actually doing . It also
reaches managers who direct food handling without touching food. Its only carve-out is narrow: it does
not apply to persons handling food for fundraising events at which the only food sold is food that is not
potentially hazardous, or is to be consumed immediately after thorough cooking.

Standard 3.2.2A, which commenced 8 December 2023 , added a prescriptive layer on top for category
one and two businesses. It did not replace clause 3. So a business outside those categories has not
escaped a training duty; it has escaped the prescribed tools.



There is also a gateway obligation people discover late. Under clause 4 of Standard 3.2.2 , a food
business must notify the appropriate enforcement agency before commencing food handling operations
, giving contact details and the proprietor's business address, the nature of the business, and the
location of all food premises within that agency's jurisdiction — and must notify changes before they
occur .

## The legal case, layer two: the three management tools
Standard 3.2.2A requires:

| Tool | Clause | Who | What exactly | | --- | --- | --- | --- | | Food handler training | 3.2.2A—10 | Category
one and two | Each handler doing a prescribed activity has completed training before starting — or
possesses skills and knowledge commensurate with that activity | | Food Safety Supervisor |
3.2.2A—11 | Category one and two | Appointed before the activity begins, certificate issued within the
preceding five years , and reasonably available | | Substantiation records | 3.2.2A—12 | Category one
only | Records across eight practice areas, kept three months , accessible at the premises |

One clause, —12 , is the whole difference in obligation between the two categories. And the trigger for
all three is the same: a prescribed activity , meaning the handling by the business of any unpackaged
potentially hazardous food that is either used in preparing ready-to-eat food to be served to a
consumer, or is itself ready-to-eat food intended for retail sale by that business. The five-year currency
test sits separately, in the definitions clause —2 .

That definition is where the timing question gets its answer. The duties attach before the first prescribed
activity, not before the first inspection — so an opening week is the point of maximum exposure rather
than the point at which the paperwork can wait.

Two precision points that are routinely got wrong:

The alternative to training is competence, not supervision. Guidance describing the rule as "trained or
supervised by someone who has been" predates Standard 3.2.2A. Supervision appears in the
standard's separate FSS tool, where the supervisor must be reasonably available to advise handlers —
running alongside handler training, not replacing it.

Substantiation is category one only. It is the element businesses most underestimate, and the one most
often applied to the wrong businesses. A deli that only slices and repacks is category two and does not
carry it; the moment it starts making sandwiches it does.

Standard 3.2.2A also exempts food handling at fundraising events raising funds solely for community or
charitable causes rather than personal financial gain — a broader relief than clause 3's, and not
interchangeable with it.

The duty then lands differently depending on where you operate. Before the table, one line of drafting
explains why: Standard 3.2.2A defines a food safety supervisor certificate as certification by either (a) a
registered training organisation or (b) an organisation recognised by the relevant authority under that
state's own Act, and New South Wales is the only state that has exercised limb (b) . Everything
distinctive about the NSW row below follows from that single choice.

| | How the obligation attaches | | --- | --- | | Victoria | Premises class under s 19C — Class 1, most Class
2, Class 3A. Council may demand written details of the current supervisor's name and qualifications
within 7 days of a written request, s 19GB, with a maximum penalty of 20 penalty units for an individual
and 100 for a body corporate. But no monetary penalty attaches to s 19GA , the duty to have a
supervisor at all — that sanction is refusal of registration or renewal, or revocation or suspension of the
premises' registration . No state certificate; RPL for the five-yearly refresh actively encouraged | | New
South Wales | The food itself, s 106A. A separate state-issued FSS certificate defined at s 106B(3),
from an Authority-approved RTO under s 106H, issued within 10 working days of completion and kept



on the premises or at the proprietor's business address for mobile catering, under s 106G — 25 and 50
penalty units . The appointment duty itself carries 50 and 100 penalty units , with a narrow defence
covering not more than 30 days while a replacement is appointed. One person cannot be FSS for two
premises, s 106B(1)(b). Interstate certificates not recognised | | Queensland | Holding a food business
licence, s 86 — broader than Standard 3.2.2A, and the supervisor must be in place within 30 days of
the licence issuing and continuously after that, at up to 50 penalty units . The licensee must tell the local
government each supervisor's name and contact details within 30 days of licence issue and 14 days of
a person becoming or ceasing to be the FSS or changing contact details, s 88, at 50 penalty units per
breach. Under s 87 the FSS must be reasonably available to be contacted by both the local
government and the people who handle food. RPL expressly excluded for the five-yearly refresh | |
Western Australia | Category one or two, Standard 3.2.2A as written, under the Food Act 2008 .
SITSS00069 named by code. Online delivery expressly accepted, and the published provider list is a
convenience listing of self-notified RTOs rather than an approval register |

Those penalty units are the clearest answer to "why does this matter": failing to have the certificate
available, or failing to notify a change of supervisor, is itself an offence, independent of whether anyone
was ever made ill .

And the Victorian row is the one to read twice, because it is routinely misread as the soft option. Victoria
fines you for the paperwork and not for the substance — the seven-day information duty carries penalty
units, the requirement to actually have a supervisor carries none. Its sanction instead reaches the
registration the premises trades on. That is not leniency; it is the same failure priced as the business
rather than as a sum of money. Penalty unit values are indexed annually in every jurisdiction, so
confirm current amounts with the regulator rather than relying on a dollar figure printed anywhere.

One further Victorian point that bears on why this matters rather than only what it costs. Section 19G of
the Food Act 1984 defines a food safety supervisor by three limbs, all of which must be satisfied:
knowing how to recognise, prevent and alleviate the hazards at those premises; having met a food
safety competency standard approved in writing by Safe Food Victoria or an equivalent body; and
having the ability and the authority to supervise other people handling food. A certificate answers the
middle limb alone. So a nominal appointment — the right paperwork on the wrong person — fails the
Act as written, not merely in spirit. Section 19GA(3) expressly allows the proprietor to hold the role, and
s 19GA(2) exempts premises using a quality assurance food safety program that includes
competency-based or accredited staff training.

## The legal case, layer three: what the law asks of the individual

Food safety is often framed as a business obligation. Standard 3.2.2 also puts duties directly on the
person handling the food, and these are the concrete content of most food handler training.

| Clause | Duty | | --- | --- | | 14 | A food handler must report symptoms, foodborne disease or carriage of
a foodborne disease to their supervisor; must not handle food where contamination is reasonably likely;
and must notify a supervisor if they know or suspect they have contaminated food | | 15 | Hands must
be washed whenever they are likely to be a source of contamination — including immediately before
working with ready-to-eat food after handling raw food and immediately after using the toilet — at the
facilities provided, using soap or other effective means and warm running water , and dried on a
single-use towel or another method not likely to transfer pathogens | | 16 | The business must exclude a
person known to be suffering from or carrying a foodborne disease from handling food where
contamination is reasonably likely, and may readmit them only on medical advice | | 17 | Hand-washing
facilities must be easily accessible , with warm running water and soap or other cleaning items at or
near each one, and must be used only for washing hands, arms and face | | 18 | The business must
inform all food handlers of their health and hygiene obligations |

Read clause 17 again. A basin used to wash hands and also to rinse vegetables is not compliant,
however clean it is. And clause 16 is the answer to the most common practical dilemma in a kitchen: a



handler with gastrointestinal symptoms is not a judgement call for the shift supervisor, because
readmission requires medical advice .

Clause 18 is also worth naming to anyone who thinks food safety training is optional paperwork: telling
your handlers what their obligations are is itself a legal requirement.

## Accredited training versus in-house: what the law actually says
This is worth stating precisely, because it is commonly oversold.

For food handlers, the law does not require accredited training. Standard 3.2.2A requires the training to
cover four topics — safe handling of food, food contamination, cleaning and sanitising of premises and
equipment, personal hygiene — or that the handler possess commensurate skills and knowledge. A
free, non-accredited course satisfies it, and no named unit code is required. No refresher period is
mandated, and the business is not required to keep records of handler training at all. Prior learning
counts too, and the recognised routes are wider than most operators assume: competency-based
training , in-house education , a food safety induction completed at another food business , or relevant
previous industry experience in the food industry.

For the Food Safety Supervisor, it is the opposite. The certificate must come from an RTO or an
organisation the state recognises, it must have been issued within five years, and in NSW it must
additionally be the state's own certificate.

So why choose the accredited unit for handlers? Because of evidentiary weight and portability , not
legality. An RTO-issued Statement of Attainment for SITXFSA005 names a unit code, sits on the
individual's national training transcript against their USI, travels between employers and states, and
credit-transfers into a qualification later. When an environmental health officer asks how you know your
handlers are trained, a unit code answers in one line; a training log invites follow-up questions. And
under clause 3, which asks a present-tense question about competence, a defensible answer is worth
having.

It is also worth knowing what the unit actually demands, because that is what makes it evidence rather
than a receipt. SITXFSA005 requires hygienic food handling in line with organisational procedures,
demonstrating each of four practices on at least three occasions — correct hand washing, appropriate
use of uniform and personal protective equipment, effective personal health and hygiene practices, and
hygienic food service — plus the procedures for reporting unsafe hygiene practices. Four practices,
three occasions each. A course that ends in a single quiz has not met that, whatever it issues.

The accredited unit also has structural value inside the training package. Within the food and beverage
stream SITXFSAOQO05 is a prerequisite to nine units — SITHFAB022 clean and tidy bar areas,
SITHFABO23 operate a bar, SITHFAB024 non-alcoholic beverages, SITHFAB025 espresso coffee,
SITHFABO26 room service, SITHFABO027 serve food and beverage, SITHFABO30 cocktails,
SITHFABO34 table service and SITHFABO35 silver service. Keep that figure attached to the stream: the
same unit also stands in front of cookery, patisserie and kitchen units elsewhere in the SIT package,
which is a different set and a different number. RSA reaches just as far inside the stream —
SITHFABO21 is a prerequisite to nine units of its own, SITHFAB023 , SITHFAB029 , SITHFAB030 ,
SITHFABO31 , SITHFAB032 , SITHFAB033, SITHFAB034 , SITHFAB0O37 and SITHFAB039 — so the
licensing unit and the food safety unit gate the same number, and four units carry no prerequisite at all:
SITHFABO21 , SITHFAB028 , SITHFAB036 and SITHFABO38 . Four units in the stream carry two or
more prerequisites: SITHFAB023 and SITHFAB034 carry two each, food safety and RSA SITHFAB021
; SITHFABO30 carries three by adding SITHFAB023 ; and SITHFABO39 carries three of its own in
SITHFABO21 , SITHFAB032 and SITHFABO33 . So the hygiene unit is not a compliance side-quest; it
is the gateway to the technical service units, and a free non-accredited course opens none of them.
See restaurant waiting and barista coffee course .



That is a real argument. It is just an argument about proof and career value rather than about
compliance, and you should know which one you are being sold.

## "We have never had a problem"

The most common reason businesses under-invest here, and the weakest evidence available, for three
reasons:

Latency. Symptoms typically appear hours to days after the meal, so customers rarely connect an
illness to a specific venue, and almost never report it to the venue.

Under-reporting. Most foodborne illness is never reported to anyone at all. Absence of complaints is not
absence of incidents.

The duties are not conditioned on harm. The NSW on-premises certificate duty, the Queensland
notification duties, the Victorian seven-day request and the clause 4 pre-commencement notification all
apply whether or not anyone has ever been made ill. You can be entirely blameless on outcomes and
still in breach. And in Victoria the consequence of a bare supervisor failure is aimed at your registration
rather than at your bank account, which is not a risk an incident-free history mitigates.

## What it costs to get wrong

Regulatory — improvement notices, prohibition orders, prosecution, and in some states publication on
a name-and-shame register

Registration — in Victoria specifically, refusal of registration or renewal, or revocation or suspension of
the premises' registration, since no fine attaches to the supervisor duty itself

Operational — closure during remediation, which is usually more expensive than the fine
Reputational — for a hospitality business, effectively permanent

Civil — exposure to claims from anyone made ill

Recruitment — a venue with a public food safety failure gets a worse field of applicants
Against that, a single unit of competency is a small commitment.

## Where to start

| If you | Start with | | --- | --- | | Handle food in any capacity | Food handling — SITXFSAQO05 | | Prefer to
study online | Virtual food handling — the same unit | | Are the nominated supervisor | Food Safety
Supervisor — adds SITXFSAOQ06 | | Run food service for a vulnerable population | A provider holding
HLTFSEOO1 , HLTFSEOO05 and HLTFSE007 — we hold only the first | | Need to know what your
records duty is | How long do | need to keep records for | | Want the whole regulatory picture | Standard
3.2.2A explained | | Are unsure which you need | What food safety certificate do | need | | Operate in
Victoria and do not know your class | Who needs a food handling certificate in Victoria | | Want the
benefits case rather than the legal one | What are the benefits of food safety training |

## About us

We are Complete Hospitality Training , RTO 3722, CRICOS 04242E. Level 3, 28 Elizabeth Street,
Melbourne VIC 3000, and 410 Elizabeth Street, Surry Hills NSW 2010. Contact melbourne@cht.edu.au
or +61 3 9654 1554 .

Registered since 1 June 1994; current registration, exercised by ASQA, runs to 30 June 2032. Scope
covers 17 qualifications, 81 skill sets and 579 units, all at the extent "Deliver and assess", including
SITSS00068 Food Handling and SITSS00069 Food Safety Supervision, both on scope since 10 June
2022 . Two limits stated plainly: we are not approved by the NSW Food Authority and cannot issue the
NSW FSS certificate; and of the health sector units published for vulnerable-population settings, only



HLTFSEOQOL1 is on our scope.

We link to the relevant course and regulatory sources in this guide. Check those sources for current
requirements, and confirm course availability, delivery, fees and entry requirements with us before
enrolling.

## Source records and further guidance

We link the unit records and regulator guidance relevant to this page below. Check the current source
before making an enrolment, licensing or employment decision.

SITXFSAO005 Use hygienic practices for food safety

HLTFSEOQO1 Follow basic food safety practices

SITHFABO21 Provide responsible service of alcohol

SITHFABO023 Operate a bar

SITHFABO30 Prepare and serve cocktails

Responsible Service of Alcohol training requirements (Queensland)
Responsible Service of Alcohol training requirements (Western Australia)
Food Safety Supervisor certificate requirements (New South Wales)

Food Standards Code — Standards 3.2.2 and 3.2.2A (food safety practices and food safety
management tools)

Unique Student Identifier (USI) requirements for RTOs
### |s food safety training legally required?

For food handlers doing a prescribed activity under Standard 3.2.2A, yes — completed training or
commensurate skills and knowledge, before they start. Separately, clause 3 of Standard 3.2.2 has
required skills and knowledge commensurate with work activities of every Australian food business
since 2000. For the Food Safety Supervisor the requirement is unconditional and the certificate must be
current within five years.

### We are not category one or two, so does any of this apply?

The three prescriptive tools do not. Clause 3 still does, and it covers people supervising food handling
as well as those doing it.

### What exactly is a prescribed activity?

The handling by the business of any unpackaged potentially hazardous food that is either used in
preparing ready-to-eat food to be served to a consumer, or is itself ready-to-eat food intended for retail
sale by that business. It is the trigger for all three tools, and it sets the date the duties attach.

### Can an untrained person work under a trained colleague's supervision?

Not as the stated alternative. Standard 3.2.2A offers training or commensurate skills and knowledge.
Supervision is a separate duty on the FSS and does not substitute for handler training.

### Can | train my staff myself?

For handlers, yes — the law accepts non-accredited training covering the four required topics, requires
no unit code, and in-house education, an induction at another food business or relevant industry
experience can all count as prior learning. What in-house training does not give you is a unit code on a
national transcript, which is what makes the training easy to evidence — or the ability to satisfy a



prerequisite, and within the food and beverage stream SITXFSAO005 stands in front of nine units.
### Do | have to keep records of handler training?

Standard 3.2.2A does not require it. Most businesses do anyway, because it is the simplest way to
show the training happened before the activity began — and because clause 18 separately requires the
business to have informed handlers of their obligations.

### Do | have to keep temperature records?

Only if you are category one — eight practice areas, three months, accessible at the premises, under
clause 3.2.2A—12. Category two businesses do not carry that tool.

### What do | have to do before opening a new venue?

Notify the enforcement agency before you begin food handling operations, under clause 4 of Standard
3.2.2, with your contact details, the nature of the business and the location of every premises. Notify
any change before it happens. And have the handler training and the supervisor in place before the first
prescribed activity.

### We have never had a complaint. Why bother?

Foodborne iliness is latent and heavily under-reported, so an absence of complaints is weak evidence.
And the certificate and notification duties apply regardless of whether anyone was harmed.

### What is the danger zone?
5 °C to 60 °C. Potentially hazardous food must be received at 5 °C or below, or 60 °C or above.
### Where do most failures actually happen?

At the transitions — cooling, reheating, receiving, and display or transport — because food crosses the
danger zone slowly and nothing looks wrong.

### Can a hand basin be used for anything else?

No. Under clause 17 of Standard 3.2.2, hand-washing facilities must be used only for washing hands,
arms and face, and must be easily accessible with warm running water and soap at or near them.

### One of my staff has gastro. Can they come back tomorrow if they feel better?

Clause 16 says a person known to be suffering from or carrying a foodborne disease may be
readmitted to food handling only on medical advice. It is not the shift supervisor's call.

### Does allergen management come into this?

Yes, and it is treated as distinctly serious: New South Wales names allergen management as one of
four mandatory key focus areas on its own FSS certificate, alongside cleaning and sanitising, safe egg
handling, and Food Act offences.

### |s a hospital treated differently from a cafe?

Under the national categories, not necessarily — both are typically category one, because the test is
the activity. Under Victorian law a hospital is Class 1, which is the classification aimed at vulnerable
populations, and Victoria and Queensland both publish a different unit set for that sector: HLTFSE001,
HLTFSEQO05 and HLTFSEOOQ7.

### We run an aged care or childcare kitchen. Are the hospitality units enough?

For the supervisor, no. Safe Food Victoria and Queensland Health publish the three HLTFSE units as
the minimum for health and community services. Only HLTFSEOOL is on our scope, so that set needs a



provider holding all three.
### What happens in Victoria if we simply have no supervisor?

No fine — s 19GA carries no monetary penalty. The consequence is refusal of registration or renewal,
or revocation or suspension of the premises' registration. The penalty units in Victoria attach to the s
19GB paperwork duty instead, which is the inversion worth knowing.

### |s a current certificate enough to make someone the supervisor?

In Victoria, no. Section 19G requires hazard knowledge for those premises, a competency standard
approved in writing by Safe Food Victoria, and the ability and the authority to supervise other food
handlers. A nominal appointment fails the Act as written.

### What happens if my FSS certificate is six years old?

The business is non-compliant, even though the Statement of Attainment remains a valid record of
competency. In Victoria a refresher or RPL restores currency and is encouraged; Queensland will not
accept RPL (https://www.qgld.gov.au/health/staying-healthy/food-pantry/running-a-food-business/other-r
equirements/food-safety-tools-standard) and requires fresh certification; an RTO may offer a full course
or a refresher pathway; NSW allows recertification only within 90 days of expiry, through an approved
RTO that offers recertification; the NSW Food Authority
(https://www.foodauthority.nsw.gov.au/retail/fss-food-safety-supervisors) says some approved RTOs
offer it.

### |s an interstate certificate enough?

At handler level, yes. For the FSS role, Victoria, Queensland and WA accept a Statement of Attainment
from any Australian RTO; New South Wales does not, because it is the only state to have used the
national standard's second limb to build its own certificate scheme — and we are not on the NSW Food
Authority's approved provider list.



