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FLINDERSONE CLUBS

BBQ & SALE OF FOOD POLICY
For ease of use, and clarity of expectations the following items must be addressed and followed for all on campus food and beverage events for Flinders Clubs:
1. Approval
Approval for each instance must be sought for events which sell (or provide free of charge ) food and drinks. This approval aims to ensure that the safe food handling procedures are undertaken, and that measures are taken to follow these. Additionally, this aims to ensure that events don’t overlap on space/time etc.
Please complete the attached form (appendix 1) for your clubs approval. Once off and seasonal applications are available.
2. Package of food from FCCS
Fundraising BBQ food packages are available for clubs on campus. These packages meet all the compulsory Food Handling Preparation standards and remove a lot of the guess work, as well as comply with the upcoming University OH&S regulations that will cover BBQ’s.

These are compulsory for any Flinders One BBQ hire (BBQ only hire no longer available) or any BBQ conducted on the Plaza or Sturt Courtyard.

$1 per head includes:

· BBQ & Gas

· 1 Sausage

· 1 Slice Bread

· Onion

· Sauce

· Oven Trays

· Gloves

· Tongs & Scraper

· Oil & Hot Water
Irrespective of incorporation or affiliation if you choose to supply your own packs Flinders One has no liability or insurable interest in the case of a food handling mishap, it falls upon you .

3. Food Handling Standards

Clubs running events on campus must meet government regulations relating to food handling and hygiene standards. It is important that clubs make themselves aware of these minimum standards in order to produce a safe product, fit for sale (or give away) to the general population. The standards and guidelines are available at: http://www.mitchamcouncil.sa.gov.au/site/page.cfm?u=1217
4. Alcohol on Campus

The consumption of alcohol on university grounds, other than in approved licensed locations is against University Laws. There is however an approval process. For all sporting venues the General Manager of FCCS has the required delegation to issue a Permit. For all other areas please address inquiries to the University Registrar. 

The attached form is an example of the permit and lists the information that needs to be supplied in writing. It is only applicable to sporting venues. This only allows the consumption of alcohol. You will also need to comply with any Council conditions if applicable. If you are planning to sell alcohol, you will need to obtain a Limited License from Liquor Licensing, as well as also check Council requirements as applicable. 

Any Club found breaking this requirement may be subject to instant de-affiliation and surrender of any assets back to FCCS.

For any further assistance, or should you have any questions, please don’t hesitate to contact:

Sue Wells

Sport Development & Marketing Co-ordinator

08 8201 2408

sue.wells@flinders.edu.au
APPLICATION FOR FOOD & BEVERAGE SALE ON CAMPUS

Appendix 1
	CLUB NAME
	     
	CONTACT PERSON
	     

	CONTACT NUMBER
	     
	CONTACT EMAIL
	     

	EVENT / ACTIVITY
	     

	DATE(S)
	     
	LOCATION(S) ON CAMPUS
	     

	TIME(S)
	     
	PERSON RESPONSIBLE FOR EVENT/ACTIVITY & CONTACTS
(If different from person above)
	      (Name)
      (Phone)

      (Email)

	FOOD & BEVERAGE ITEMS TO BE SOLD / GIVEN OUT
	     


PLEASE TICK BOXES BELOW TO INDICATE YOU HAVE ADDRESSED THE FOLLOWING ITEMS IN YOUR APPLICATION:

I/We are aware of, and agree to abide by applicable food handling standards as displayed on the website below
http://www.mitchamcouncil.sa.gov.au/site/page.cfm?u=1217




 FORMCHECKBOX 

If applicable, I/We have applied for any liquor licenses as required by law. (www.olgc.sa.gov.au) 
 FORMCHECKBOX 

If applicable, I/We have applied for University Approval for Alcohol on campus.



 FORMCHECKBOX 

We confirm that we are a currently affiliated FlindersONE club.





 FORMCHECKBOX 

We agree that we undertake this activity of our own choice, and take full responsibility for it, including 
any risks associated, or costs related to the event both directly, and indirectly.



 FORMCHECKBOX 

I/We have completed and returned any booking forms relating to the event/activity, and submitted 
them to the applicable staff member, as indicated on the form.





 FORMCHECKBOX 

Please return this form to:

Sue Wells, Sport Development & Marketing Coordinator
E:
sue.wells@flinders.edu.au 
F:
08 8201 3178
P:
GPO Box 2100, Adelaide, SA, 5001

NAME

     
SIGNED
     




DATE
     



	Approved
	Refused
	Date
	Todays Date:
	

	
	
	
	
	

	
	
	

	Signature of Approving Staff Member
	
	


	Applicant (Club/Department etc)
	

	Contact Name
	

	Address
	

	Email Address
	

	Phone No. (Home)
	
	
	Phone No. (Mobile)
	

	Alternate Number
	
	
	Student Number
	

	Date Required
	
	
	Location
	

	Provide a description of products to be sold
	


	Hiring a BBQ from FCCS
	Yes
	
	No
	
	If yes you must complete a Temporary Food Stall 

	
	
	
	
	
	Application Form

	Temporary Food Stall Application  
	Yes
	
	No
	
	Must be completed if food is part of the stall

	completed and attached?
	
	
	
	
	

	Hiring a trestle table from FCCS
	Yes
	
	No
	
	

	
	
	
	
	
	


· Payment must be made at least 3 days prior to Market Day.  Payment can be made at the FCCS Catering
· It is strongly recommended for health and safety that applicants purchase BBQ produce from FCCS. Payment can be made at the Plaza/Function Supervisors Office behind Coopers Bar or an Account can be sent out.  Further information of pricing of BBQ packs which can include Halal sausages and vegi burgers is available by emailing fccs.catering@flinders.edu.au.

Please tick the relevant box 

	
	
	BBQ hire $30 per BBQ on Plaza or $40 per BBQ at Sturt
	Number of BBQ’s required
	

	
	
	
	
	

	
	
	Trestle table hire $9 per table
	Number of tables required
	


	Hire Cost
	$
	Deposit Cost
	$
	Total Cost
	$

	
	
	Refund amount*
	
	including deposit
	


Deposit Refunded 

(Both applicant and authorised FCCS staff member must sign to confirm refund has been given)
	
	
	
	
	

	Applicants Signature
	
	Authorised FCCS Staff Signature
	
	Date Received


	The following guidelines must be adhered to or the deposit will be forfeited


· The mat provided with the BBQ must be placed underneath the BBQ to prevent spills and stains on the Plaza.

· On completion of the BBQ the gas cylinder provided must be turned off tightly at the valve located on the neck of the cylinder to prevent gas leakage.

· The BBQ and mat must be cleaned prior to return.

· All guidelines specified on the Temporary Food Stall Application form must be adhered to when operating a BBQ.

· All BBQ’s and trestle tables must be returned before 3pm on the day of hire unless authorised.

· Receipt must be provided as proof of deposit payment.  No receipt no refund.

	Hire form must be attached to Market Day Stall form and/or Temporary Food Stall Form


I have read, understood and agree to comply with all conditions contained within this application.
	
	
	
	
	

	Name (Printed)
	
	Signature
	
	Date




	Approved
	Refused
	Date
	Todays Date:
	

	
	
	
	
	

	
	
	

	Signature of Approving Staff Member
	
	


	Applicant (Club/Department etc)
	

	Contact Name
	

	Address
	

	Email Address
	

	Phone No. (Home)
	
	
	Phone No. (Mobile)
	

	Alternate Number
	
	
	Student Number
	

	Date Required
	
	
	Location
	

	Provide a description of products to be sold
	


	Will you require a BBQ?
	Yes
	
	No
	
	If yes please complete BBQ application form


· If you wish to hire a trestle table from FCCS you must pay $9 per trestle, BBQ hire is $30  Payment must be made at least 3 days prior to Market Day.  Payment can be made at the Plaza/Function Supervisors office behind Coopers Bar.or an Account can be sent out.
· It is strongly recommended for health and safety that applicants purchase BBQ produce from FCCS. All guidelines on the back of this form must be adhered to strictly.  FCCS will close any stall or BBQ that is not deemed to be operating within these guidelines.
	Does the stall have any electrical requirements?
	Yes
	
	
	No
	

	If yes please describe
	


	You need to comply with the following requirements as set out in the Guidelines overleaf.

	All boxes must be ticked and guidelines initialled for an application to be considered.


	ONLY disposable eating and Drinking utensils
	
	
	Covered Display/Storage of Food
	

	Squeeze Dispensers for condiments such as sauce
	
	
	Enclosed dispensers for cups, straws etc
	

	Hand wash facilities within the stall
	
	
	Waste products incl. fat to be disposed off campus
	

	Temperature control to be adhered to in guidelines
	
	
	No pre-cooked chicken, chicken pieces or rice.
	

	Adequate safety measures taken to prevent harm
	
	
	Identified nearest fire extinguisher location
	


PLEASE NOTE:  No Liquor is to be sold from the stall without a licence.  Food, BBQ and Liquor application forms can be obtained from Flinders Campus Community Services (FCCS) Catering Office or Administration Assistant.  ALL relevant forms must be completed and approved.  Approval is not guaranteed, applicants will be notified by an authorised person of FCCS.  Applications will not be considered more than a term in advance and regular bookings will not be permitted.  Applications can be discussed with the Function Supervisor or Catering Manager.

	APPLICATIONS MUST BE LODGED A MINIMUM OF 7 DAYS PROR TO EVENT.

	I have read, understood and agree to comply with all conditions and guidelines contained within this application.  (Note all guidelines overleaf must be initialled for application to be considered).


	
	
	
	
	

	Name (Printed)
	
	Signature
	
	Date


Please return forms to FCCS Employment Services located in the Union Building, Plaza Level.

Ring 8201 2062 or 8201 2995 for enquiries.

	*Disclaimer:
	Flinders Campus Community Services reserves the right to remove political, pornographic, sexist or any other material which may be deemed to be offensive.


Flinders Campus Community Services

Guidelines for Operation of Temporary Food Stalls on Campus

	Initial

	5.2
	PROTECTION OF FOOD
	

	
	
	

	5.2.1
	Disposable eating and drinking utensils only shall be used.
	

	
	
	

	5.2.2
	All food stored inside the stall shall be stored 750mm above the ground and covered or in closed containers.
	

	
	
	

	5.2.3
	Food shall not be displayed so as to be openly accessible to the public.  A physical barrier shall be provided by means 
	

	
	of sandwich display type counters, Perspex glass sneeze guards or clear plastic siding to the stall.
	

	
	
	

	5.2.4
	All condiments such as sauce, mustard etc, shall be contained in squeeze type dispensers or individual sealed packs.
	

	
	
	

	5.2.5
	All disposable eating utensils shall be pre-wrapped in paper napkins, cellophane bags or similar material prior to 
	

	
	distribution to the public.
	

	
	
	

	5.2.6
	Drinking straws, paper cups, spoons etc, shall be enclosed in suitable dispensers or otherwise protected from 
	

	
	contamination.
	

	
	
	

	5.2.7
	Tea, coffee, cordial and other beverages shall be dispensed from an enclosed or lidded receptacle equipment with a 
	

	
	tap or spout.
	

	
	
	

	5.3
	WASHING FACILITIES
	

	
	
	

	5.3.1
	Separate hand washing facilities and utensil washing facilities MUST be provided with the stall (eg, two plastic dishes
	

	
	of sufficient capacity for adequate cleaning of hands and utensils and a supply of hot and cold water shall be 
	

	
	immediately available to the food stall.  (Disposal of wastes to Council’s satisfaction).
	

	
	
	

	5.3.2
	Hand towels, liquid soap and detergent shall be provided in each food stall where washing facilities are required by this
	

	
	Standard.
	

	
	
	

	5.4
	FOOD TEMPERATURE CONTROL
	

	
	
	

	5.4.1
	All takeaway foods prepared on the stall shall be immediate sale consumption unless a suitable food warmer or food
	

	
	display, maintaining the food at a temperature of at least 60°c (hot foods) or below 5°c (cold foods) is provided or at
	

	
	temperatures required by respective State Legislation.
	

	
	
	

	5.4.2
	Pre-prepared food products or pre-cooked food consisting wholly or part of fresh cream, custard, trifle or any similar
	

	
	food which promotes bacterial growth shall not be sold from a one day stall, unless stored or displayed under
	

	
	refrigerated conditions as prescribed in 5.4.1.
	

	
	
	

	5.4.3
	All raw food and perishable foods such as steaks, hamburger patties, frankfurts, vegi. burgers, shall be stored in a 
	

	
	portable cooler together with an adequate supply of ice or cooling medium.
	

	
	
	

	5.4.4
	The sale of pre-cooked chicken and chicken pieces or pre-cooked rice from a one day food stall is not permitted.
	

	
	
	

	5.5
	COOKING
	

	
	
	

	5.5.1
	All heating and cooking equipment including open flame barbecues and cooking plates shall be located within the stall
	

	
	or otherwise suitably protected form contamination.
	

	
	
	

	5.5.2
	Raw foods awaiting cooking and foods which have been cooked shall not be displayed outside the stall.  Raw food
	

	
	awaiting cooking shall not be stored or held outside the stall except in enclosed containers providing cooking 
	

	
	conditions in accordance with 5.1.
	

	
	
	

	5.5.3
	The cooking area shall be kept free of dust borne contamination and droplet infection (coughing, sneezing by the
	

	
	Public).
	

	
	
	

	5.5.4
	Cooking and heating equipment shall not be within reach of the public.
	

	
	
	

	5.5.5
	A fire extinguisher of adequate size shall be accessible fore every stall where open flame cooking is carried out.
	

	
	
	

	5.5.6
	Where cooking is carried out adequate provisions shall be made to protect the stall walls from heat, flame and 
	

	
	splashing.
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DATE: 
     
PERMIT TO CONSUME ALCOHOL ON UNIVERSITY PREMISES

TO: 

      Club
FROM:

Andrew Nairn

As an approved delegate of University Council, I hereby authorise the consumption of alcohol on university premises (sporting premises only) as detailed below:

1. Date, Time (Start & Finish) & location (ie Sports Pavilion).

     
2. How much & what alcohol (ie 4 Cartons of full strength beer and 2 Cartons of Pre-mix spirits).

     
3. Attendance to a maximum of       people, and

4. Function steward (responsible person is      ).

This permit only applies to the approval as highlighted above. It is up to the Club to obtain any further permission that maybe required and must be investigated by them. This could include Council and Liquor Licensing approvals.

General Manager

FCCS

(only valid when signed)

