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Premises : Turkish Pide House 83/121

Officer: Aimee Slocombe and Jason Drinkwater
Inspection Performed on: 12 October 2023

31



1. Menu page 1

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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2. Menu page 2

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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3. Menu page

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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4. Sauce menu options

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023

35



5. Dip making overview

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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6. Hand wash basin in corner obstructed by chair

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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7. Close up of hand wash basin with evidence of food waste dispoal

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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8. Food waste in HWB

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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9. Mouldy or damage silicon

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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10. Overview of wash up area towards food prep sink

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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11. Foil used to stop draft from missing filter in exhaust hood

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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12. Entrance to back storage area from kitchen

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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13. Towel behind exhaust to stop draught

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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14. Broken tiles in kitchen

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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15. Bench top deep fryers

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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16. Bench top deef fryer overview

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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17. Food stored on the floor

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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18. Compliant temperature of back storage fridge

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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19. Mouldy seal on fridge door

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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20. Raw meat not stored in container

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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21. Compliant temperature of raw meat

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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22. Utensils stored in food containers in fridge

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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23. Close up of utensils

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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24. Compliant temperature of humus

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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25. Unclean food storage container stored on top of fridge

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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26. Close up of matter onn bottom of storage container

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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27. Dough mixer stored on the floor

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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28. Eggs stored on the floor

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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29. Compliant temperature in fridge

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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30. Close up of compliant temperature of fridge storing cheese and eggplant

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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31. Overview of fridge located in non-approved food storage area

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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32. Overview towards mens toilets

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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33. Overview of women's toilet

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023

64



34. Unclean light switch in women's toilet

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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35. Light not working in women's toilet

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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36. Tap broken in womens toilet

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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37. Missing wall tiles in women's toilet

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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38. Mens toilet overview

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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39. Soap and paper towel with mens hand wash basin

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023

70



40. Broken door to fridge

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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41. Overview of fridge

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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42. Overview of fridge located outside in unapproved storage area

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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43. Temperature of cucumber stored in fridge

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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44. Unclean fan in fridge

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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45. Overview of grease trap location

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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46. Overview of out door storage area

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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47. Broken chest freezer seal

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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48. Overview of chest freezer in back storage area
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49. Kebabs stored frozen in chest freezer

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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50. Filo pastry stored in back dry storage area

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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51. Fillo pastry stored out of temperature control

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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52. Close up of temperature reading

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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53. Food stored on floor with disused equipment

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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54. Pizza oven paddles stored in dry storage area unapproved food storage area

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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55. Close up of oven paddles

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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56. Back door kept open

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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57. Fly screen with holes requires repair

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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58. Dishwasher in disrepair

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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59. Wash up sink

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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60. Build up of matter behind wash up sink and dishwasher
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61. Unused sink

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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62. Missing coving

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023

93

.



63. Tap in on position not working
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64. Tap in off position

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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65. Damaged seal between wash up bench and wall

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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66. Household detergent used for cleaning

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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67. Freshly cooked rice

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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68. Overview of rice on stove

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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69. Ventilation hood with lack of seal

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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70. Kebab meat stored in bottom of tray

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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71. Exhaust hood partly cleaned
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72. Ceiling in disrepair

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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73. Salad temperature

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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74. Sauces stored inside salad cabinet

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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75. Overview of salads available

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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76. Salad stored uncovered in under bench fridge

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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77. Salad stored uncovered

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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78. Temperature of zucchini ball mix

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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79. Chicken sis kebab

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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80. Lamb kofte stored in meat tray fridge draws

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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81. Marinated chicken

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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82. Lamb cutlet

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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83. Lamb sis kebab

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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84. Salad cabinet overview

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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85. Bread cutting board requires replacing

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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86. Cutting board unclean along sides

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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87. View under cutting board

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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88. Pide mince temperature

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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89. Disused under bench fridge next to pizza oven

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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90. Disused fridge used for storage

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023

121



91. Overview of disused fridge
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92. Unclean ventilation hood above pizza oven
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123



93. Additional view of unclean vent
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94. Hole in ceiling above pizza oven
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95. Underbench fridge in front of pizza oven
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96. Overview of uncovered food in storage
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97. Fresh kebab shavings placed in fridge
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98. Food tray stored on top of uncovered food

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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99. Build up of dust under bench fridge

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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100. Build up of dust under pide bread bench
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101. Broken timber and holes in cabinetry
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102. Build up of matter in tile grout and coving

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023
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103. Tray and grease build up on wall
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104. Build up of matter under bench fridges
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105. Build up of grease on back wall
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106. Grease build up on equipment
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107. Grease build up under grill
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108. Dirt and other matter build up
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109. Additional view of build up of matter
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110. Vinyl covering used throughout the premises
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111. Painted motor and fan guard in cool room
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112. Motor in disrepair
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113. Eggs and vegetables stored uncovered
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114. Opened jar of past in cool room
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115. Jar not kept in refrigeration after opening
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116. Additional view of jar
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117. Close up of label
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118. Non-compliant flooring between cool room and kitchen
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119. Painted vinyl shelving in cool room

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023

150



120. Painted corflute wall in cool room
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121. Close up of painted corflute
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122. No coving in cool room
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123. No seal on cool room door
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124. Cool room door not closing due to caster wheel
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125. Under bench freezer in kitchen
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126. Shaved kebab meat in hot holding
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127. Stationary organiser used for spices
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128. Pre-cut vegetables left uncovered
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129. Close up of spices

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023

160



130. Lamb kofte in underbench fridge
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131. Damaged fridge seal
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132. Marinated lamb cutlet
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133. Pre-cooked vegetables

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023

164



134. Opened can used for storage
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135. Pre cooked vegetables
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136. Overview of front of house kitchen
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137. Damaged cabinetry
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138. Overview of dip making area
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139. Overview of preparation area
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140. Overview of hand wash basin
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141. Zuccihini balls
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142. View towards the handwash from cool room
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143. Inside of food processor
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144. Yohurt used for dips
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145. Yoghurt temperature
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146. Dips display fridge front of house
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147. Display fridge overview
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148. Registration displayed and current
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149. Takeaway menu 1
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150. Takeaway menu 2
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151. Takeaway menu 3
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152. Sanitiser concentrate
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153. Sanitiser with spray bottle
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154. Comparison shows undiluted solution in spray bottle
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155. Close up comparison

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023

186



156. Supplier details
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157. Supplier details 1
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158. Supplier details 2
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158. Supplier details 3
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159. Supplier details 4
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160. Supplier details 5

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023

192

.

.

.



161. Supplier details 6
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162. Supplier details 7
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163. Choppling board used on top of waste bin
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164. Food safety supervisor
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165. FOH overview
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166. FOH cookline overview
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167. BOH overview
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168. BOH overview 1
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169. Wash up overview
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170. Entrance to back storage area
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171. Storage area overview
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172. BOH overview from back entrance
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173. Smoke damage on ceiling in back storage area
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174. Overview of cool room
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175. Overview of cool room 1
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176. Overview of salad bar
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177. View of closed sign on front door from inside
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178. Overview of front door from inside
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179. Closure sign from front door
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180. Overview of closed sign from public area
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181. Overview from car park

Aimee Slocombe and Jason Drinkwater Turkish Pide House 83/121 12 October 2023

213



182. Close up of closed sign from public view
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DISCLAIMER 
The ACT Food Business Fit-out Guide is intended to provide guidance (e.g. to builders and designers) 
on the construction and design of food business premises. 

Food businesses must comply with all relevant requirements of ACT law. This guide does not cover all 
requirements of the Food Act 2001, the Food Regulation 2002 or the Australia New Zealand Food 
Standards Code.  

Users must use their own judgement, as the information provided is not legal advice. Any legal 
advice should be obtained from a qualified solicitor. 

The ACT Government accepts no responsibility for any action taken based on the information in this 
guide. The ACT Government is not liable for any damages resulting from the use of this guide. The 
ACT Government does not assure the accuracy of the information on websites referenced in this 
guide, nor any information on websites that the ACT Government does not manage.  

This guide is subject to updates based on emerging issues, such as legislative changes and industry 
innovation. Users should check they have the most recent version. Visit 
www.health.act.gov.au/foodsafety for the most recent version of the guide and other food business 
resources.
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1. ABOUT THIS GUIDE 
The ACT Food Business Fit-out Guide (the guide) has been developed to provide guidance to food 
businesses, builders and designer s on the construction and design of food premises. The guide 
outlines minimum construction requirements and best practice recommendations to ensure the 
fit-out of a food business complies with the Food Act 2001 and supports the production of safe food.  

This guide is based on: 

- the Australia New Zealand Food Standards Code - Standard 3.2.3 (Food Premises and 
Equipment), and

- Australian Standard 4674-2004 (Construction and fit-out of food premises). 

The Australia New Zealand Food Standards Code prescribes nationally consistent food safety 
standards that enable a risk-based, preventative approach to providing safe and suitable food. 
Standard 3.2.3 sets out the requirements for food premises and equipment used by a food business.  

Australian Standard 4674-2004 (Construction and fit-out of food premises) provides design, 
construction and fit-out criteria for new food premises and for the renovation or alteration of 
existing food premises. The standard’s scope is limited to permanent buildings used by the food 
service industry, by food retailers and by small-scale food manufacturers. 

We strongly recommend you review the Australia New Zealand Food Standards Code – Standard 
3.2.3 and the Australian Standard 4674-2004 to ensure you appropriately design and construct your 
food premises. 

NB: Words and terms defined in the Glossary are shown in green at their first mention in the text. 

WHY THIS GUIDE IS IMPORTANT? 
Thorough planning and design will assist you to build a food premises that will facilitate the 
production of safe food.  

This guide aims to ensure that all food premises: 

- are able to be easily cleaned and maintained, 

- have sufficient space, facilities and equipment to produce safe food, 

- are provided with services such as potable water, effective sewage disposal, and sufficient 
light and ventilation for safe food handling, 

- provide facilities for staff to maintain personal hygiene, and 

- prevent the entry and harbourage of pests. 

This guide provides information relating to fixed premises. It does not cover: 

- market stalls, 

- mobile food vans,  

- home food businesses, or 

- general food safety information. 

Please see the Food stall guidelines – Food safety requirements for temporary food stalls for 
information on the setup and operation of market stalls. For information on mobile food vans and 
home food businesses, please contact the Health Protection Service. 
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2. HOW TO USE THIS GUIDE 
The guide is based on two concepts: 

1. Requirements
This section outlines the requirements from Standard 3.2.3 of the Food Standards Code. A number of 
acceptable solutions are listed for each outcome. A combination of options may be needed 
depending on the operation of the food business. 

Alternatively, you may be able to achieve compliance using a solution or method not listed in this 
guide. It is the responsibility of the proprietor to demonstrate that any alternative methods or 
materials comply with Standard 3.2.3. Before implementing alternatives, please seek advice from the 
Health Protection Service. 

2. Best practice 
Best practice is where the suggested solution exceeds the required outcomes. It is highly 
recommended that food businesses aim for best practice solutions. Not all best practice options are 
listed in this guide. For more information, or to discuss alternative methods of compliance, contact 
the Health Protection Service. 
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3. GENERAL DESIGN AND LAYOUT 
REQUIREMENTS 
REQUIREMENTS 
To meet Standard 3.2.3 – Division 2, Clause 3, premises must meet the requirements detailed below. 

Adequate space
Food premises must have designated spaces for food handling activities and equipment storage. 
Storage areas must be constructed from materials that are durable and able to be easily and 
effectively cleaned.  

Adequate space must be provided for: 

- food delivery areas, 

- storage of dry goods (e.g. shelving space, pantry area and food grade containers for 
anticipated stock levels), 

- hot and cold food storage and display (e.g. refrigerators, cool rooms, freezers and bain-
maries), 

- equipment storage (e.g. sufficient floor, cupboard or shelving space for storage of food 
preparation equipment), 

- storage of food packaging materials and utensils, 

- storage of cleaning chemicals,

- waste management, 

- storage of personal items, and 

- office and business equipment storage. 

Entry of pests and harbourage 

Pests such as rats, mice, flies and cockroaches can carry bacteria and viruses that may contaminate 
food and food contact surfaces. All food premises must be constructed to prevent the entry of pests. 
Prevention measures include: 

- ensuring internal structures are designed and finished to prevent pest harbourage, 

- fitting windows within food preparation areas with pest-proof mesh screens, 

- sealing holes and spaces around pipes and cables in walls or ceilings to prevent entry of 
pests, and 

- ensuring spaces between equipment and walls are either sealed to prevent pest harbourage, 
or are accessible for cleaning. 

Pest control chemical sprays (automatic and manual) must not be used in food preparation areas or 
near exposed food, cleaning equipment, unwrapped packaging, or servery areas. 

To further prevent pests, it is recommended that businesses install: 

- self-closing doors and mesh screens to ensure that doors into the premises remain closed, 

- weather strips to prevent pests from entering the premises under doors, and 

- air curtains or plastic curtains to minimise pest entry. 
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Appropriate for use 
Correct design and layout of a premises can streamline work practices, reduce cleaning and 
maintenance, and prevent cross-contamination. To minimise contamination, the layout must 
accommodate safe flow/movement of food and waste through the premises. Certain equipment, 
designated areas and facilities must be separated within the business to avoid cross-contamination. 
Examples of such things that must be separated from each other include: 

- food preparation surfaces (i.e. for handling raw food),

- cooking equipment,

- hand washing facilities, 

- wash up facilities, 

- storage facilities, 

- waste disposal areas, and 

- toilet facilities. 

To prevent food contamination, premises should be designed so food flows in one direction (e.g. 
from receipt to storage, preparation, packaging, serving and then to disposal). This means food 
ingredients enter the premises and are stored separately from cooked produce; and personal items 
and chemicals are stored separately from ingredients. 

Figure 1 (below) shows how a food premises can be designed to ensure that processes are physically 
separated. It can be observed that the food preparation sink is located close to the food preparation 
bench so that food can be sanitised, processed and then cooked.  

The food preparation sink should be a suitable distance from the wash up sink to ensure that food 
being sanitised cannot be contaminated by equipment being washed. Chemical storage and the 
cleaner’s sink are to be located away from all other areas to ensure that chemicals are kept away 
from food preparation and storage areas. The servery area should have a handwashing basin if staff 
prepare coffee and portion food. 

Figure 1: Example of a Food Premises Layout 
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4. FLOORS 
REQUIRED OUTCOME 
To meet Standard 3.2.3 – Division 3, Clause 10, premises must meet the requirements detailed 
below.  

FLOOR FINISHES FOR FOOD PREPARATION AND STORAGE AREAS 
Choosing an appropriate floor finish ensures a business is able to keep the floor clean and reduces 
the frequency of repairs. If floors are not properly installed and maintained, they can become a 
breeding ground for bacteria and provide harbourage for pests. 

Floors in food preparation areas, storage areas, cool rooms, and freezer rooms (including drainage 
for floor wastes and grading) may be finished with the following materials: 

- sealed quarry or ceramic tiles, 

- stainless steel, 

- laminated thermosetting plastic sheeting, 

- epoxy resin, 

- sealed concrete or similar impervious material, or 

- floor tiles grouted with epoxy grout and finished flush with the surface of the tiles. 

Proprietors should consider which finish will be the most suitable for their premises.  

Slip resistance is an important aspect of work health and safety practices, but is not a requirement of 
food safety. When choosing non-slip flooring, you must ensure the flooring can be easily and 
effectively cleaned. Generally, the higher the non-slip rating, the more difficult the floor may be to 
clean. 

There may be alternative floor finishes available and proprietors are encouraged to discuss floor 
finish options with the Health Protection Service. 

Coving 
Coving is a smooth and seamless junction between the floor and wall that facilitates effective 
cleaning and prevents the accumulation of waste. This is usually achieved by continuing the flooring 
material up the wall. However depending on the type of flooring material, it can be achieved in a 
number of other ways. 

All new premises and those undergoing significant refurbishment must have coving installed in food 
preparation and storage areas at the intersections of floors-to-walls, and floors-to-plinths. This 
includes in cool rooms and freezer rooms. 

Depending on the floor finish, coving may be installed in accordance with other methods to achieve 
the same outcome. 
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5. WALLS AND CEILINGS 
REQUIREMENTS 
To meet Standard 3.2.3 – Division 3, Clause 11, premises must meet the requirements detailed 
below. 

Wall finishes for food preparation, storage and servery areas 
Selecting an appropriate wall finish will depend on the operation of the food business. Walls should 
be finished with a high gloss, washable and easy-to-clean surface. Timber or wooden wall surfaces 
are not permitted in food preparation areas and should only be used in dining areas. 

Walls in food preparation and storage areas are to be finished with an approved material such as: 

- glazed tiles, 

- stainless steel or aluminium sheeting,  

- acrylic or laminated plastic sheeting, 

- polyvinyl sheeting with welded seams, or 

- pre-formed panels. 

Walls at the rear of cooking appliances must be covered with a hardwearing material (such as 
stainless steel) that extends from the mechanical ventilation or ceiling, to the floor (for details on 
mechanical ventilation, see Section 9). 

Ceilings
All food preparation and storage areas must have an enclosed ceiling to prevent food contamination. 
Exposed ductwork, pipes and joints increase the risk of contamination from dust and debris and 
provide sites for pest harbourage. Ceilings must be of a continuous construction, free from joints and 
appropriately sealed. When designing and constructing the ceiling, consider: 

- the food handling activities taking place in the area (e.g. whether the surfaces are subject to 
splashes or soiling), 

- the likelihood of material (such as paint flakes) contaminating food, 

- the need to withstand heat from cooking processes, 

- the likelihood of pest infestation and the types of pests, and 

- ease of cleaning, maintenance and replacement of worn or damaged areas. 

For most premises, a painted plasterboard ceiling is appropriate. Ceilings in food preparation areas 
must not be constructed from drop-in panels or timber as they are unable to be effectively cleaned 
and do not withstand heat and moisture. 

Light fittings should be installed flush with the ceiling or have a protective cover to prevent the 
accumulation of dust or harbourage of pests. Lights above food preparation areas must either have a 
cover that encloses the glass bulb (in case the bulb shatters), or have a plastic light fitting. Pendant 
lights (and other decorative light fittings) above food preparation areas must be able to be effectively 
cleaned.   
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Double bowl sink
Double bowl sinks must be constructed of stainless steel and have a minimum bowl size that allows 
the premises largest pieces of equipment to be cleaned and sanitised.

When using a double bowl sink (see Figure 2) to clean and sanitise equipment, one compartment is 
filled with detergent and hot water, and the other is filled with chemical sanitiser and hot water. The 
chemical sanitiser must be suitable for use in a food business and not require rinsing.

Figure 2 - Set up of double bowl sink

Single Bowl Sink and Dishwasher
Where a dishwasher is provided, a food premises only needs a single bowl wash-up sink. The single 
bowl wash up sink can be used to remove excess food waste.

Dishwashers and glass washers
Dishwashers and glass washers should be:

- designed so that all utensils, after rinsing, are dry by the end of the operating cycle, 

- fitted with control devices to ensure the machine will not operate until the rinsing water is at 
the required temperature, 

- fitted with a thermometer clearly visible to the operator indicating temperature for the 
washing and rinsing operation. Alternatively, they must be fitted with an automatic indicator
light visible to the operator which shows that the water in the heating device has reached 
the correct temperature, 

- provided with an approved mechanical ventilation system, and

- designed to use chemical sanitisers. 

Hot water supply
The following criteria apply to the supply of hot water:

- all equipment used for cleaning and sanitising must be connected to a continuous supply of 
hot and cold potable water and to an approved drainage system, 

- the ideal temperature for washing utensils in the food service industry is between 54°C and 
60°C (higher temperatures may bake on food residue), and

- sinks should be supplied with water at a temperature of at least 54°C for washing.
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7. EQUIPMENT FOR FOOD PREPARATION AND 
STORAGE 
REQUIREMENTS 
To meet Standard 3.2.3 – Division 4, Clause 12, premises must meet the requirements detailed 
below. 

Benches, tables and preparation counters
Benches and tables must be constructed so they can be easily cleaned and sanitised. Suitable 
materials include: 

- melamine laminate,

- plastic, or  

- stainless steel with sealed joints.  

Benches located next to walls must be sealed to the wall with an appropriate material. Benches 
subjected to heat should be constructed from stainless steel. 

Benches used to prepare food in front of customers (such as sandwich counters), must be fitted with 
a protective barrier between the customer and the food. 

To allow cleaning and prevent the accumulation of food waste, equipment located on bench tops 
should be: 

- easily moveable, 

- raised above the bench, or 

- sealed to the bench top. 

Cooking equipment
Stoves and cooking appliances adjacent to walls must be moveable to enable access for cleaning, or 
built into walls and completely pest proofed. 

Appliances must be either: 

- placed apart to allow access to clean in between appliances,

- placed close together with the gap between the appliances sealed to prevent food waste 
accumulating, or 

- placed on wheels to allow the appliance to be moved for cleaning. 

Equipment supports 
The following can be used to support equipment: 

- metal legs – these are to be smooth and sealed to prevent the access of pests. Legs must be 
at a height that enables easy and effective cleaning (a leg height of approximately 150mm is 
considered best practice), 

- castors wheels – these must be capable of supporting and moving fully-loaded equipment, or 

- brackets i.e. sinks, tubs, wash basins, tables, benches, shelving and similar fittings must be 
fitted on solid steel brackets that are fixed to the wall (e.g. stainless steel or galvanised 
tubing with sealed ends). 
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Display cabinets
Sliding doors to display cabinets must be designed to allow easy and effective cleaning. Self-service 
food bars must be fitted with sneeze guards designed to prevent contamination. 

Hot and cold displays 
Equipment designed to display hot or cold food must be capable of keeping food under temperature 
control. 

Cupboards and cabinets
Where cupboards and cabinets are free standing, all surfaces (including the back) must be smooth 
and washable. Cupboards and cabinets should be constructed so that there are no inaccessible voids 
or spaces that may facilitate harbourage. 

Shelving 
Shelving must be smooth, impervious and free from joints. There must be adequate space below the 
lowest shelf to allow effective cleaning. 

Suitable materials include:  

- galvanised piping, 

- stainless steel, or 

- laminated plastic. 
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8. HAND WASHING FACILITIES 
REQUIREMENTS 
To meet Standard 3.2.3 – Division 4, Clause 14, premises must have suitable hand washing facilities 
to reduce the risk of food contamination and foodborne illness. 

Hand wash basins 

A designated hand wash basin must be located in all areas where food is handled or prepared. For 
example, additional hand wash basins are required in servery areas, bars, drink preparation areas 
and areas where staff portion food. 

Hand washing facilities must: 

- be located within an adequate distance. It is recommended that hand washing facilities are 
located within 5 metres of all food handling areas. Multiple hand washing facilities may be 
needed to meet this requirement, 

- be located immediately adjacent to toilets,

- have warm potable running water delivered through a single outlet spout, 

- have liquid soap in a suitable dispenser, 

- have single-use towels, 

- be of a suitable size to allow cleaning of hands and arms, and 

- be easily accessible at all times. 

BEST PRACTICE 
Hand washing facilities should: 

- be located at staff entrances to the food premises, 

- have a metered tap to provide a flow of water for at least 15 seconds without the need to 
reactivate the tap, and 

- be provided with hands free devices (such as a knee operated lever, single lever taps or 
sensor taps).
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10. TOILET FACILITIES 
REQUIREMENTS 
To meet Standard 3.2.3 – Division 5, Clause 16, premises must have adequate toilets available for the 
use of staff working for the food business. 

A food business must ensure that toilet facilities: 

- have warm running water, liquid soap and single use towel, and 

- are clean and in good repair, and must be available to staff at all times. 

Toilet facilities located within food premises must be separated from areas where food is handled or 
stored by an air lock equipped with self-closing doors. 

Toilets must not be able to be entered directly off a food preparation, storage or handling area. 

Hand wash basins within toilet areas are not permitted as substitutes for hand wash basins in food 
preparation areas. 

BEST PRACTICE
Separate toilet facilities should be provided for staff and for customers. 
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11. WATER SUPPLY 
REQUIREMENTS 
To meet Standard 3.2.3 – Division 2, Clause 4, premises must meet the requirements detailed below. 

A food business must ensure: 

- a continuous supply of hot and cold water of a sufficient pressure, including during periods of 
high demand and usage, 

- they use potable water to carry out all food preparation, utensil washing, hand washing, 
cleaning and other water using operations, 

- warm potable water (e.g. hot and cold water provided through a single outlet) is available at 
all hand washing facilities, and 

- hot water is at a sufficient temperature to effectively clean and sanitise equipment (refer to 
Section 6). 

For more information on water quality, refer to the Australian Drinking Water Guidelines. A copy of 
the guidelines can be found at www.nhmrc.gov.au. 

Premises not connected to a town water supply 
Food premises not connected to a town water supply must seek approval from the Health Protection 
Service prior to planning and designing a food business. 
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13. STORAGE OF RUBBISH AND RECYCLING 
REQUIREMENTS 
To meet Standard 3.2.3 – Division 2, Clause 6, premises must meet the requirements detailed below. 

Rubbish and recycling containers
Rubbish and recycling storage containers must: 

- be constructed from an impervious material such as metal or plastic, 

- be of appropriate size for the volume of rubbish produced by business,

- have tight fitting lids, and

- have drainage bungs if bins cannot be lifted for cleaning.  

External waste disposal areas and recycling storage areas
External waste disposal areas and recycling storage areas must be: 

- constructed from an impervious material, 

- graded and drained into the sewer, 

- able to be easily cleaned, and 

- capable of storing the rubbish generated by the business (e.g. wet waste, cardboard, general 
dry wastes, and bulk waste oil) without creating potential harbourage for vermin. 

BEST PRACTICE 
External rubbish and recycling storage areas should have bunding and drainage, be covered and have 
access to a hose to allow regular cleaning.
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14. STORAGE FACILITIES 
REQUIREMENTS 
To meet Standard 3.2.3 – Division 5, Clause 15, premises must meet the requirements detailed 
below. 

Adequate storage facilities  
Food premises must have adequate storage facilities for items that could be a source of 
contamination, including chemicals, clothing and personal belongings. Storage facilities must prevent 
stored items from contaminating food. 

Dry goods and food packaging materials
Storage must be provided for dry goods and food contact packaging materials. All food and food 
contact items must be stored in a room with impervious flooring. To facilitate effective cleaning and 
prevent contamination, adequate storage must be provided so items are stored off the floor. 

Cleaning chemicals and equipment 
To prevent food contamination, cleaning equipment and pest control chemicals must be stored away 
from food preparation and storage areas. 

Clothing and other personal belongings
Facilities must be provided for staff to store clothing and other personal belongings (e.g. in a change 
room or designated cupboard). These facilities should be located away from the food preparation 
and storage areas. 

Office materials 
Paper work and other materials associated with the administration of the business must be stored in 
a designated room, cupboard or drawers, separate from food preparation and storage areas. 
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15. TEMPERATURE MEASUREMENT 
REQUIREMENTS 
To meet Standard 3.2.3 – Division 6, Clause 22, premises must meet the requirements detailed 
below. 

Thermometer
A food business that handles potentially hazardous food must have a digital probe thermometer that 
is accurate to ±1°C and is able to measure the internal temperature of the food (see Figure 3). 
Thermometers can also be used to verify that hot and cold displays are under temperature control. 

Thermometers must be able to be easily cleaned and sanitised. A thermometer can be cleaned by 
washing the probe in hot water, sanitising the probe with alcohol wipes, or using another proven 
method.  

In addition to having a probe thermometer, a food business may also have: 

- an infrared thermometer to measure the surface temperature of the food without touching the 
food, or 

- externally mounted, highly visible temperature gauges that are monitored and calibrated on 
refrigeration and heating equipment. 

Figure 3 - Example of an approved temperature measuring device accurate to ±1°C 
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16. BEVERAGE AREAS 
What is a beverage area? 
A beverage area is a distinct part of the food business where only drink and very minor food handling
occurs. Beverage areas are separate from the main food production areas. 

General operations of beverage areas may include: 

- preparation and service of alcoholic drinks, post mix drinks, tea and coffee, 

- the cutting and portioning of premade food items, and

- the cutting of fruit for use in drinks.

As this type of operation presents a lower risk than the production of table meals, beverage areas are 
not required to meet the same design requirements as other food handling areas. 

Areas where food is produced or cooked are not considered to be beverage areas. If you are unsure 
about whether an area is a beverage area under this guide, please contact the Health Protection 
Service on 5124 9700. 

Alternative materials and finishes
If finishes and materials proposed for beverage areas deviate from other sections of this guide, they 
must be suitable for their purpose.  

To demonstrate that alternative finishes or materials are suitable for purpose, proprietors can submit 
supporting information, including material Safety Data Sheets or any other such evidence, to the 
Health Protection Service for consideration.  

With respect to decorative features, a cleaning schedule may be required to demonstrate that the 
feature can be easily and effectively cleaned. Decorative features or fittings that cannot be 
effectively cleaned will not be permitted. 

Any alternative finishes and materials must be approved for use by the Health Protection Service. 
Any construction commenced using alternative materials prior to receiving approval for use is done 
at the risk of the applicant. 

BEVERAGE AREA REQUIREMENTS

Walls  
Walls constructed using alternative finishes are permitted in beverage areas as long as they are 
sealed to prevent the entry of contaminants, are hardwearing and easily cleanable. 

Where drink preparation equipment that may soil wall surfaces is present (e.g. coffee machines, 
milkshake makers or blenders), the surfaces must be impervious and waterproof in construction. For 
example, if there is a stone, brick or timber feature wall, an impervious waterproof splashback must 
be provided around drink preparation equipment. 

Stone, brick or timber should not be used where they will be exposed to high levels of moisture, such 
as next to a dishwasher, glass washer or around wash up or hand wash basins. 

For clarity, where stone, brick, timber and similar materials are used, they must be: 

- sealed with a durable and impervious finish, 

- free from rough surfaces, cracks or crevices, 

- smooth and easily cleanable, and 

- located appropriately. 
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Floors 
Floors within beverage areas must meet the requirements of the floor section of this guide and be 
provided with coving (refer to Section 4).  

Ceilings 
Ceilings over beverage areas must be able to be effectively cleaned and protect the area from 
contamination. Alternative ceiling materials (e.g. pressed metal or sealed timber) may be used if the 
material can be easily and effectively cleaned. 

Hand washing facilities 
Hand washing facilities (as detailed in Section 8) are required within 5 metres of beverage areas 
where food is handled, portioned, or where opened drinks are served. An impervious waterproof 
splashback must be provided around the hand wash basin. 

Preparation surfaces 
A timber finish may be used as a preparation surface in beverage areas where drink preparation and 
portioning of food occurs, provided no heating of food occurs. The timber finish must be a hardwood 
close-grained timber with a waterproof finish. 

Walls adjoining all surfaces where food is portioned or where drinks are mixed must have an 
impervious splashback. Stone, brick or timber are not suitable finishes for a splashback. 

Outdoor Bars 
If you wish to install an outdoor bar, please refer to A Guide for Outdoor Bars available at 
www.accesscanberra.act.gov.au. 
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17. APPENDIX ONE – GLOSSARY 
Cleaning
A process that removes visible contamination, such as food waste, dirt and grease from a surface, 
usually using hot water and detergent. Some microorganisms will be removed from the surface, 
however, the cleaning process is not designed to destroy micro-organisms. 

Contaminants 
‘Contaminant’ means any biological or chemical agent, foreign matter, or other substance that may 
compromise food safety. 

Dining areas
An area designated for consuming food. No food preparation is completed in this area. 

Easily moveable
Equipment that can be moved by one person (either on wheels or castors) to enable cleaning as 
required. This allows food debris to be swept from underneath and the floor mopped. If the 
equipment cannot be easily moved, a clearance space must be provided so the area surrounding and 
beneath the equipment can be cleaned without moving the appliance. 

Equipment
Means all equipment used in handling food or storing food, as well as equipment used to clean food 
premises or equipment (e.g. refrigerators, cool rooms, bain-marie units, ovens, food processors, 
dishwashers, brooms, mops, buckets, etc). 

Facilities 
Includes a machine, instrument, apparatus, utensil or appliance, other than a single-use item, used 
(or intended to be used) in or in connection with food handling. Includes any equipment used (or 
intended to be used) to clean food premises or equipment. 

Fixtures, fitting and equipment 
Includes all items such as benches, shelves, sinks, handwashing basins, cupboards, light fittings, 
ventilation ducts, pipes, electrical wiring, as well as cooking and processing equipment (as defined 
above in ‘equipment’). 

Food business
A business, enterprise or activity (other than primary food production) that involves handling food 
intended for sale or the sale of food. The entity is considered a food business, regardless of whether 
the business, enterprise or activity concerned is of a commercial, charitable or community nature or 
whether it involves the handling or sale of food on one occasion only. 

Food premises
Any location that is used for the preparation or handling of food for sale. Food premises may be land, 
vehicles, stalls or other temporary structures. 

Grease trap
A plumbing device designed to intercept most grease and solids before they enter a wastewater 
disposal system.  

Hand washing facilities 
A facility that provides an adequate supply of warm, running, potable water, soap and single-use 
disposable towels to facilitate handwashing.  

Harbourage
A location where pests seek shelter, food and warmth to enable to them to live and reproduce.  
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Impervious
Impervious means a surface that cannot be penetrated or affected by the surrounding environment. 
This may refer to being waterproof or heatproof. 

Mechanical ventilation
A system that uses equipment (such as fans) to dilute pollutants in the air from an area by 
introducing fresh air. 

Pest proofed
A building is considered pest proofed when there are no pest access points into the building, no 
harbourage, and suitable pest management plans are in place to prevent pests.  

Plinths 
Plinths are supporting structures used underneath heavy equipment that is unable or difficult to 
move for cleaning. They help prevent the build-up of waste underneath the equipment.  

Potable water
Potable water is safe drinking water that is fit for human consumption.

Potentially hazardous food 
This means food that must be kept at certain temperatures (i.e. within temperature control) to 
minimise the growth of any pathogenic micro-organisms that may be present in the food and/or to 
prevent the formation of toxins. Examples may include meat, seafood, dairy products, cut fruit and 
vegetables, and cooked rice. 

Proprietor
The owner of a business, or holder of property.  

Sanitising
A process that significantly reduces the number of micro-organisms present on a surface. This is 
usually achieved through the combined use of hot water and chemical sanitisers. 

Sewage 
Waste from toilets, urinals, basins, showers, sinks and dishwashers. 

Soiling
Soiling refers to the process of a surface or equipment becoming unclean or dirty.  

Temperature control
The use of temperature to minimise the growth of bacteria and protect the safety of food. Generally, 
this means keeping potentially hazardous food at 5°C or below, or at 60°C or above. 

Waste disposal areas 
An area designated to store solid, liquid and gaseous waste prior to collection or removal. This may 
include food waste, recycling and broken equipment.  
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Date: 17 December 2023 

 

Name: Turkish Pide House 

Exhaust Hood Certificate 
 

RE ADDRESS: 2 Lawry Pl, Macquarie ACT 2614 

Absolute Commercial Kitchens hereby certify that all exhaust hoods installed by Absolute 
Commercial Kitchens are designed according to the relevant Australian Standards which 
include:  

 Kitchen Exhaust Hood (F4.12, AS/NZS 1668.1:2015 & AS 1668.2:2012) 

All works are compliant with the local council ventilation codes. 

 
 

Phone:  

4/170 Eldridge Rd, Condell Park 
NSW 2200 Australia 
ABN 91 608 097 150 
License No.336347C 

Absolute Commercial Kitchens 

Our invoice No: 1656 
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Service Agreement

Contract Information 

Account no.: Contract no.:   
Agreement Date: 8 January 2024 Premise no.: 
Company Name: Turkish Pide House Sales Effective Date:  8 January 2024
Legal Entity Name:  ABN Number: 35625451593

Account Contact Details Account Address Details

Company Name: Turkish Pide House Street Address: 2 lawry pl 
Name: Suburb: JAMISON CENTRE
Position: Owner State: ACT      Postcode: 2614
Email: 
Phone no: 
Mobile no:  

Invoice Contact Details Invoice Address Details

Company Name: Turkish Pide House Street Address: 2 lawry pl
Name: Suburb: JAMISON CENTRE
Position: Owner State: ACT      Postcode: 2614
Email:
Phone no.: 
Electronic Invoice: Yes
Electronic Invoice Contact Email: 
Electronic Invoice Effective Date: 

Premise Contact Details Premise Address Details

Premise Name: Turkish Pide House Street Address:  2 lawry pl
Name: Suburb: JAMISON CENTRE
Position: Owner State: ACT        Postcode: 2614
Email: Service Program: Level 1 Standard
Phone no: PO Number:  
Mobile no:  

Branch Details

Branch Name: Canberra - Pest Control 
Street Address: 47 Collie Street
Suburb: Fyshwick
State: ACT        Postcode:  2609
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Survey Report & Recommendations

A 4 visit per annum commercial pest control program to the internal and external of the business for the control of mice,rats,cockroaches and spot treatments for ants and 
spiders.Large lockable bait stations installed throughout the external Back of house. Small tamper proof baits installed throughout the internal for the control of mice. 
Plastic reusable insect detectors placed to the high-risk areas such as kitchens and washups. All devices To be mapped and attached.

Special Instructions

For Customer:
A 4 visit per annum commercial pest control program to the internal and external of the business for the 
control of mice,rats,cockroaches and spot treatments for ants and spiders.Large lockable bait stations installed 
throughout the external Back of house. Small tamper proof baits installed throughout the internal for the 
control of mice. Plastic reusable insect detectors placed to the high-risk areas such as kitchens and washups. 
All devices To be mapped and attached.

Service Time Unavailable:

Service Notification Method:
Email

Costs summary by Location

Location Code Description QTY VPA Service 
Fee ($) 
(Annual)

Service 
Fee ($) 
(Quarter)

Install 
Fee ($)

Action

Turkish Pide House CPN-S Commercial PestNet Service [CPN]

Total excl. GST
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Costs summary

Location Description Pest Covered QTY VPA Service 
Fee ($)
(Annual)

Service Fee 
($) 
(Quarter)

Install 
Fee ($)

Turkish 
Pide 
House

Commercial 
PestNet Service 
[CPN]

Ants, 
Cockroaches, 
Mice, Rats, 
Spiders

Total excl. GST
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Terms and conditions

1. Rentokil Initial Pty Ltd ABN 98 000 034 597 trading as Rentokil Pest Control (RPC) agrees to supply a Commercial Pest Control Inspection 
and Treatment Program and/or disinfection services (the “Service Plan” or “Plan”) at the specified areas of the premises described 
above for the Fees (plus GST) in relation to those Pests (if applicable) described in this document in accordance with these terms and 
conditions. Customer’s furniture and equipment is excluded unless referenced in this document for inspection and/ or treatment.   
Additional areas or pests will be subject to a separate survey and proposal.

2. Acceptance: The Customer’s acceptance of these terms may be confirmed either by signing this document, confirming its acceptance 
by email or allowing RPC to perform the Service Plan.

3. Coverage: The Service Plan covers the scheduled number of visits each year to inspect and provide treatments where necessary to the 
premises for the control of the specified Pests. RPC will provide recommendations for achieving effective Pest control (see clause 8). 
Additional visits required to control Pests beyond scheduled visits (including for implementing RPC recommendations) will incur 
additional charges. A service report will be provided at the time of each service or emailed to the Customer.

4. Term: This agreement will operate for an initial minimum term of twelve (12) months commencing on the date of this agreement unless 
otherwise agreed. This agreement will automatically be extended, if not terminated or varied and will operate until such time as it is 
terminated by either party giving at least two (2) calendar months written notice of termination. No termination can take effect before 
the last day of the initial minimum term except in accordance with Clause 22. The Customer acknowledges that any failure to provide 
this notice will result in the Customer being liable for amounts equal to the fees for the two (2) months period.

5. Fees: Fees are payable by the Customer to RPC for the Service Plan and use of any RPC equipment. They are in addition to any fee 
charged by RPC for the initial pest treatment. Fees for the Service Plan are payable quarterly in advance.  Fees are exclusive of GST 
which shall be payable in addition to the fees upon RPC providing a tax invoice. The Fees are based on the services and equipment 
required allowing for set up costs, materials and equipment costs, service support and administration costs (“Service Costs”). If RPC 
agrees to accept a reduction or cancellation of any part of the Service Plan, any variation to the fees must take account of these Service 
Costs so the fees may not be varied pro rata to the change in the Services. Where RPC has not completed the required minimum number 
of service visits during each 12-months term, the Customer will be entitled to a credit calculated on a pro rata basis after appropriate 
deductions in respect of the Service Costs and also taking into account the number of non routine visits such as callouts and follow up 
visits the Customer has received.

6. Interest on over dues & No Deductions: Interest is payable by the Customer on overdue amounts payable to RPC from the end of the 
due date until the date on which the debt is paid at a rate of two per cent (2%) above the rate charged by RPC’s bank on overdrafts for 
less than one hundred thousand dollars ($100,000.00). The Customer may not deduct or withhold any amount (whether by way of set 
off, counterclaim or otherwise) from any money owing to RPC.

7. Pricing Review: After the initial minimum term, and no more than once annually, RPC may review and increase the fees by notice to 
the Customer.

8. Treatment effectiveness: RPC will deliver the Plan in a competent and professional manner taking into account these terms. The 
ongoing effectiveness of the pest control provided depends on the Customer implementing RPC’s recommended hygiene, 
housekeeping, stacking and property maintenance procedures. The Customer acknowledges that pest treatment may also be rendered 
ineffective by disturbing treated areas, building alterations, renovations and introducing untreated or infested materials to the property 
that encourage pest activity. 

9. RPC Equipment: The Customer agrees to take reasonable care of RPC owned equipment installed at the premises by RPC as part of the 
Plan and to follow any instructions given by RPC in relation to the equipment and its use. All such equipment shall remain the property 
of RPC and the Customer agrees not to move or modify the equipment including removing any label indicating the equipment belongs 
to RPC. The Customer accepts all costs for installing the equipment and of rectifying any damage caused to the equipment including 
loss, theft or damage caused by fire and flood. The Customer agrees to immediately inform RPC if the equipment is damaged or 
removed. RPC is entitled to replace any item of equipment at any time at its sole discretion provided the replacement item is of an 
equivalent or better standard and upon replacement the replaced item is subject to these terms and conditions.

10. Insurance: Where requested by RPC, the Customer must maintain insurance with a reputable insurer for:
(a) RPC equipment for its full replacement value against any loss or damage and it must note the interest of RPC as owner of the 

equipment; and
(b) the liability for loss resulting from any kind or injury or death of any person in connection with the use of the equipment.
The Customer must provide RPC with evidence of the insurance upon request.

11. Pest Inspection and Treatment: All pest inspections undertaken as part of the Plan will be based upon a visual inspection only limited 
to those areas and sections of the premises fully accessible and visible to the technician at the time and on the day of the inspection. 
Furniture, equipment, fittings and stock may conceal evidence of some pests that can only be revealed when these items are removed. 
The treatment will cover only those pests and areas described in this agreement. All other pests are excluded unless agreed by RPC in 
writing. 
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12. Advice and recommendations: For pest services, RPC’s technician will provide a service report after each visit and provide advice and 
recommendations to the Customer to control and minimise pests and their habitat. These may cover hygiene, housekeeping, stacking, 
storage and maintenance. RPC may elect to terminate this agreement if a Customer fails to implement recommendations necessary to 
eliminate factors or conditions contributing to Pests and the re-infestation by Pests.

13. Access and Safety: The Customer must ensure that RPC’s staff and other authorised personnel (“Personnel”) have full and safe access 
(free of any health and safety hazards and risks, unless the Customer has notified RPC of such risks prior to accessing the premises) to 
the relevant areas of the premises and all facilities such as water and electricity that RPC may reasonably require to provide the services 
during business hours or at times agreed with the Customer. The Customer must advise the RPC technician before the commencement 
of any service of any health and safety risks including the presence of asbestos, or any outbreaks in diseases or viruses at the premises. 
The Customer must also provide RPC with all necessary information, instructions, documentation and co-operation required by RPC. 
RPC will comply with all reasonable security and safety instructions of the Customer while present at the Customer’s premises.

14. Customer Co-operation: The Customer must comply with all advice and instructions provided by RPC to the Customer including any 
relating to pesticides and equipment usage and the health and safety of persons using the premises during and following the completion 
of any service.

15. Damage to Utilities: If delivery of the Plan requires drilling or cutting any materials, the Customer will be responsible for identifying the 
location of all utility services to the property including water and drainage pipes, electrical and telephone cables, gas pipes etc. RPC will 
exercise due care in performing any drilling or cutting but the Customer will be liable for any damage caused by penetration to any such 
services unless caused by the negligence of RPC.

16. Reliance on Service and Report: All reports provided by RPC in relation to the Plan are provided solely for the benefit of the Customer 
named in the report. Neither this agreement nor any report may be assigned by the Customer to another person or relied upon by any 
other person without the prior written approval of RPC that may be given conditionally or withheld.

17. Service Confirmation: The Customer acknowledges that any of the following constitute proof of satisfactory performance of the 
Services by RPC:
(a) a customer service docket signed by the Customer; 
(b) an electronic record of the Customer’s signature recorded by RPC on a portable electronic; or
(c) for services undertaken at a specific Customer site, an electronic scan record recorded by RPC when RPC Personnel scans 

the bar code located at the site.
18.  Indemnity: To the extent permitted by law, the Customer will indemnify RPC and its Personnel against all actions, claims, proceedings 

or costs (including legal costs on a full indemnity basis) which RPC may incur as a result of:
(a) any person alleging loss or injury due to the equipment not being used by the Customer or its staff or invitees in the manner 

recommended by RPC;
(b) any reliance placed on the content of a service or inspection report by any person other than the Customer who obtained 

the report from the Customer without the written approval of RPC,
except to the extent any loss or damage is caused by RPC or its Personnel.

19. Subcontractors: RPC may engage or employ any person, sub-contractor or agent to provide any of the services under this agreement 
and will be responsible for the performance of the delivery by that subcontractor of RPC’s obligations under this agreement.

20. Force Majeure: RPC shall not be responsible for failure to meet any obligation if the failure results directly or indirectly from a cause 
beyond its control. 

21. No Bribery: The Customer and RPC agree:
(a) that they will not (nor allow anyone acting on their behalf) to offer, give, request or accept any undue financial or other 

advantage of any kind in any way connected with entry into this agreement; and
(b) they will each comply with all applicable laws related to bribery and corruption in connection with this agreement. Any 

failure to comply with this clause entitles the other party to terminate this agreement upon notice to the other party.
22. Termination: RPC may suspend the Services or terminate this agreement on immediate notice to the Customer if:

(a) the Customer is in breach of a material obligation and does not remedy that breach within seven (7) business days of notice 
from RPC;

(b) the Customer breaches any other provisions and fails to remedy that breach (if capable of remedy) within ten (10) business 
days of notice from RPC: or

(c) the Customer becomes insolvent or deemed insolvent, bankrupt, ceases or threatens to cease to carry on business, a 
receiver, manager, administrator or anything having a similar effect occurs in relation to the Customer.

It is agreed that non-payment, any modification or removal of any equipment without the approval of RPC, refusal to allow access to 
the premises to be serviced are material breaches of this agreement.

23. Removal of Equipment: On termination of this agreement, however that arises, RPC may remove all of its equipment in the Customer’s 
possession or control, and for that purpose may enter the premises and remove the equipment. RPC shall use all reasonable care in 
removing the equipment but shall not be responsible for restoring that part of the premises to the original state. If RPC is unable to 
remove the equipment the Customer shall be liable for the replacement value of the equipment that has not been recovered. 

24. Debt Collection: The Customer indemnifies RPC for all expenses incurred in relation to the recovery of debts owed by the Customer.
25. Privacy and Credit Reporting: The Customer authorises RPC, its Personnel or any related entities of RPC, subject to complying with the 

Privacy Act 1988, to use and disclose the personal information of the Customer for any purpose connected with this agreement or 
otherwise in accordance with the Rentokil Initial Privacy Policy which can be accessed at www.rentokil.com.au. Where the Customer is 
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provided with credit, the Customer authorises RPC to do any of the following to assess the Customer’s application for credit under this 
agreement and, if the application is successful, to manage the credit account until the credit account is repaid in full and closed:
(a) obtain credit reports in respect of the Customer and its related entities from credit-reporting agencies;
(b) seek and/or disclose information about the Customer and its related entities (including any information about their credit 

worthiness, credit history, standing or capacity) which credit providers are permitted by the Privacy Act 1988 to supply, 
obtain or receive;

(c) disclose information about the application for credit under this agreement and, if the application is successful, about the 
credit account and any credit provided to a credit-reporting agency in order to obtain information or credit reports;

(d) disclose information including identity particulars, the fact that the Customer has applied for credit and details of payments 
which are overdue more than sixty (60) days to credit-reporting agencies and other credit providers; and

(e) disclose information about the Customer and its related entities to any person considering acting as a guarantor of the 
Customer.

26. Entire Agreement: This agreement supersedes and replaces all previous agreements between the parties in relation to pest control 
services and contains the entire agreement between them as to its subject matter. To the extent permitted by law, RPC expressly 
excludes all warranties, guarantees, representations and conditions except as may be made by RPC to the Customer in writing.

27. Limitation of Liability: To the extent permitted by law:
(a)                If the Customer is a consumer under the Australian Consumer Law in the Competition and Consumer Act 2010 (Cth) (ACL), 

the Customer has certain statutory rights.  Nothing in this agreement excludes, restricts or modifies those rights, or any 
other statutory rights that the Customer has.

(b)                If the Customer is a consumer under the ACL and the goods and/or services supplied under this agreement are not of a kind 
ordinarily acquired for personal, domestic or household use or consumption, then RPC’s liability for failure to comply with 
a consumer guarantee under the Australian Consumer Law (other than a guarantee under section 51, 52 or 53) is limited 
to one or more of the following, at RPC’s election:

(i)         in relation to the supply of services: the resupply of the services or the payment of the cost of having the services 
supplied again; and/or

(ii)        in relation to the supply of goods: the replacement of the goods or the supply of equivalent goods, the repair of 
the goods, the payment of the cost of replacing the goods or of acquiring equivalent goods, or the payment of 
the cost of having the goods repaired.

(c)                  Subject to clause 27(a), above, and to the extent permitted by law:
(i)     Neither party nor any of their affiliates, subcontractors, agents and/or employees will be liable for any loss of 

profits or revenue, loss of business, wasted expenditure or any form of indirect or consequential loss arising out 
of or in connection with this agreement;

(ii)    RPC will only be liable for loss or damage to the Customer’s property to the extent such loss or damage is directly 
caused by RPC’s negligence, misconduct or breach of contract; and RPC will not be liable for loss or damage 
caused by the Customer, including because the Customer has disturbed treated areas, and/or because the 
Customer has failed to implement RPC's recommendations; and

(iii)   The total liability of RPC, its affiliates, subcontractors, agents and employees arising out of the performance or 
non-performance of this agreement or any of the obligations in this agreement (including, without limitation, 
obligations in connection with the supply of the Plan), whether based on contract, tort (including negligence), 
or any other common law or statutory right, shall not exceed in the aggregate a sum equal to the fees actually 
received by RPC from the Customer under this agreement.

(d)                 Any goods or services supplied under this agreement are provided for the benefit of the Customer only.  RPC accepts no 
liability whatsoever, whether in contract, tort or otherwise, including in negligence, to any third party as a result of any 
goods or services it supplies to the Customer.  

28. General: 
(a) This agreement may only be amended in writing signed by both parties.
(b) A reference to ‘writing’ or ‘written’ includes electronic mail.

(c) If any provision of this agreement is illegal, invalid or unenforceable it may be severed without affecting the enforceability 
of the other provisions.

(d) Neither the Customer nor RPC may assign its rights under this agreement without the prior written approval of the other 
party whereby the approval must not be withheld unreasonably.

(e) Each indemnity in this agreement is a continuing obligation separate and independent from the other obligations of the 
party giving the indemnity and survives termination or expiry of this agreement.

(f) This agreement is governed by the laws of the State or Territory where the services are being provided to the Customer 
and the parties submit to the jurisdiction of the courts of that State or Territory

29. PestConnect Special Conditions
The following terms and conditions apply to PestConnect Services.

Definitions

Control Panel: the device to which the PestConnect Device transmits activity data;
PestConnect Device: a sensing device to allow remote monitoring of pest activity;
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PestConnect Equipment: the Control Panel and / or PestConnect Device provided to the Customer under this agreement, as 
applicable. The PestConnect Equipment is Rental Equipment owned by RPC; 

PestConnect Services: the PestConnect services RPC has agreed to provide to the Customer at the premises as specifically 
set out in the agreement and as may be amended by the parties in writing.

Replacement Value: The full cost of replacing any item of Rental Equipment at the time it is lost or damaged.
1. Additional terms for PestConnect Services
1.1 The Customer will pay the charges for the PestConnect Services as set out in the agreement, RPC will provide the PestConnect Services 

under the terms of the agreement as supplemented by these PestConnect special conditions. In the event of conflict between the 
agreement and these PestConnect special conditions, these PestConnect special conditions shall apply.

1.2 The Customer acknowledges that use of PestConnect Services does not guarantee pest free conditions at the premises. 
1.3 As additional obligations, the Customer agrees to: 

(a) provide a continuous and dedicated electrical supply to the Control Panel; 
(b) ensure that the transmissions between the PestConnect Equipment are not affected by anything sited adjacent to or in 

front of any of the PestConnect Equipment; and
(c) ensure that the PestConnect Equipment is not moved, interfered with, opened or disassembled, other than by one of our 

employees or following RPC’s written consent. 
1.4 The Customer agrees that if the Customer fails to carry out its obligations under the agreement, which includes these PestConnect 

special conditions, RPC will be unable to provide the PestConnect Services and RPC will not be liable for any failure to perform the 
PestConnect Services. In addition to any other rights and remedies available to it, RPC may charge the Customer the then current 
standard hourly rate for any visits to the premises that are required as a result of any failure to carry out the Customer obligations.

1.5 This minimum term for the provision of PestConnect Services is twelve (12) months from the PestConnect Services Commencement Date 
(the “Minimum Period”).

1.6 If the Customer terminates the PestConnect special conditions during the Minimum Period, other than for RPC’s breach, RPC may seek 
damages from the Customer.

1.7 Despite any conflicting provisions within the agreement, the Customer agrees that the Customer will pay RPC at our then current 
standard hourly rate for: 
(a) any maintenance of, or repair to the PestConnect Equipment to the extent due to acts or omissions not attributable to RPC, 

including but not limited moisture ingress during operational cleaning of the premises;
(b) any attendance at the premises to address a malfunction of any of the PestConnect Equipment where such malfunction is 

attributable to an interruption to the electrical supply to the PestConnect Equipment or to the siting of any apparatus or 
construction adjacent to the PestConnect Equipment adversely affecting the successful transmission of data between the 
PestConnect Device and the Control Panel; and

(c) any re-siting of any PestConnect Equipment due to any works being undertaken at the premises. 

2. Termination

The termination provisions of the agreement can be applied separately to these PestConnect special conditions, so that the PestConnect 
Services can be terminated and the underlying agreement remains effective. 

3. Effect on the Agreement

All terms and conditions of the agreement remain unaffected and in full force, except as explicitly amended by these PestConnect special 
conditions for the provision of PestConnect Services.
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Terms of Agreement

Terms of Agreement: As per T&Cs Billing option: Invoice
Billing frequency: Quarterly

Signed by Client Signed Rentokil Initial
Client name: Name: 
Client Position: Owner Position: Sales Consultant

Phone: 

By signing below you agree to the Terms & Conditions and charges as specified on the preceding pages of 
this document.

Signature & Date Signature & Date
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_________________________________________________________________________________________________________________
Approved by the Victorian Building Authority                                                                                                                                                    Page 1 of 2

 

Building Act 1993
Section 238(1)(a)  

Building Regulations 2018
Regulation 126

CERTIFICATE OF COMPLIANCE FOR PROPOSED BUILDING WORK 
 
This certificate is issued to: Absolute Commercial Kitchen (for Relevant Building Surveyors) 
Postal address: 16/112 Ashford Avenue Milperra NSW 2214 Australia  
email: absolutecommercialkitchens@gmail.com 
phone:  
 
This certificate is issued in relation to the proposed building work at: 
Property Details 
Project: Kitchen 
Project Address: 2 Lawry Pl, MACQUARIE, ACT   
Postcode: 2514 
 
Nature of proposed building work 
Construction: Kitchen 
Rise in storeys: One story building 
 Effective height: Not Applicable 
Type of construction: Not Applicable 
Version of BCA applicable to certificate: 2019 
 
Building classification 
Part of building BCA Classification: 6 
 
Prescribed class of building work for which this certificate is issued: 
Design or part of the design of building work relating to: kitchen ventilation 

Documents setting out the design that is certified by this certificate 

Document no. Document 
date 

Type of 
document  

Number 
of 
pages 

Prepared by 

1. M01(Rev-1) 

 
12.05.2023 Mechanical 

services drawing 
1 iQ Professionals 

2. Engineering exhaust 
airflow calculations 12.05.2023 Calculations 1 iQ Professionals 

 
Performance solution 
A performance solution forms part of the design certified by this certificate.  The performance solution 
complies with the following performance requirements of the NCC 

Relevant performance requirement Details of performance solution
required by regulation 124 

 n/a 
 

The design certified by this certificate complies with the following provisions of Building Act 
1993, Building Regulations 2018 or National Construction Code  

Act, Regulation or NCC Section, Regulation, Part, 
Performance Requirement or other 
provision 

NCC-2019 Volume One Section J 
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Date: 17 December 2023 

 

Name: Turkish Pide House 

Exhaust Hood Certificate 
 

RE ADDRESS: 2 Lawry Pl, Macquarie ACT 2614 

Absolute Commercial Kitchens hereby certify that all exhaust hoods installed by Absolute 
Commercial Kitchens are designed according to the relevant Australian Standards which 
include:  

 Kitchen Exhaust Hood (F4.12, AS/NZS 1668.1:2015 & AS 1668.2:2012) 

All works are compliant with the local council ventilation codes. 

 
 

Phone:  

4/170 Eldridge Rd, Condell Park 
NSW 2200 Australia 
ABN 91 608 097 150 
License No.336347C 

Absolute Commercial Kitchens 

Our invoice No: 1656 
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Food Business Management Plan 
 
This Food Business Management Plan for Turkish Pide House Jamison emphasizes cleanliness, 
safe food handling, storage procedures, and staff training, ensuring compliance with Australian 
food safety compliances and the specific needs of our restaurant. 
 
1.Receiving Dry and fresh produce 
- All fresh produce (raw products) should be checked upon delivery for damage and 
temperature check 
All fresh produce should be below 5 degrees upon delivery. A delivery chart will be 
provided to staff and management to fill out upon delivery which will include date received, 
delivery temperature and name of person checked. 
-Hot food delivery (not applicable) above 60 degrees 
Dry Store Foods: 
- Inspect deliveries of dry store items (flour, spices, etc.) for quality, proper packaging, and 
quantities ordered 
  Store items in a designated dry storage area, organized by type and usage frequency. 
  - Rotate stock using the FIFO method to ensure older products are used first. 
Meats, Seafood, Fruits, and Vegetables: 
  - Upon delivery, check the quality and freshness of meats, seafood, fruits, and vegetables. 
-check all use by dates  
-check produce if there has been any visible contamination or damage to stock. 
 
2. Food Storage and Handling Procedure 
 
- Dry Store Foods: 
  - Use shelving and labelling systems for easy inventory checks and to maintain the FIFO method. 
 -Ensure appropriate storage conditions: refrigerate meats, properly ice seafood, and store fruits 
and vegetables in designated cool areas based on specific temperature requirements to maintain 
freshness. 
-Temperature Requirements: Identify the specific temperature needs for various food items, 
especially raw meats, dairy products, and prepared dishes. 
-All raw meats and dairy products should always be refrigerated and kept below 5 degrees 
- Ensure proper humidity and temperature control in the dry storage area to preserve the quality of 
items. 
- Assigned Responsibilities, Designate responsible staff for handling each food item or processing 

step, ensuring accountability for safe food management. 
Meats, Seafood, Fruits, and Vegetables: 
  - Maintain separate refrigeration units for different types of meats, seafood, and produce. 
- Monitoring and Corrective Actions: Establish procedures for monitoring food items to ensure 
compliance with storage conditions and outline corrective actions in case of non-compliance. 
-Use appropriate containers and labelling to store products based on their specific temperature and 
humidity needs, ensuring maximum freshness. 
-note all products use by date on containers and chart displayed on fridge add date what food and 
what appropriate temperature the product needs to ensure food safety standards and initial the 
chart so other staff members know who put the specific item in the fridge or freezer. 
 
3. Preparation  
- Pide Dough and Ingredients 
  - Follow a standardised recipe and procedure for preparing the pide dough, ensuring precise 
measurements and proper mixing techniques. 
-Prepare ingredients such as meats, vegetables, and cheeses according to established recipes 
and quality standards. 
- Sauces and Accompaniments: 
  - Create traditional sauces and accompaniments following authentic Turkish recipes, ensuring 
consistency in taste and quality standards. 
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-ensure hand hygiene before preparing pide dough or other dishes. 
-wash hand thoroughly with warm water with hand soap for around 20 second and dry thoroughly 
with a single-use towel when starting work and every time when handling food 
-Hand sanitizer will be provided throughout the restaurant and can be used after washing hands 
4. Cooking  
- Pide Baking: 
  - Utilise specialised ovens to bake pide at the designated temperature and time. 
  - Ensure even cooking and consistent quality in the final product. 
- Grilling and Other Dishes: 
  - Use grills, stovetops, or other specific equipment to prepare grilled meats and other Turkish 
specialties, following traditional cooking methods to preserve authenticity. 
-Use thermometer to test dishes to ensure food is cooked thoroughly and safe to comply with food 
safety standards. 
-While cooking make sure all core temperature food is above 75 degrees to ensure most bacteria 
are destroyed 
-holding food must be 60 degrees or hotter 
 
5. Cooling and Freezing  
- Leftover Ingredients: 
  - Rapidly cool any leftover prepared ingredients to room temperature and put in fridge or freezer 
  - Store cooled ingredients appropriately for reuse, ensuring proper labelling and dating. 
-Always have thermometers in every fridge and freezer. 
-Ensure fridges freezers are checked three times a day and to document the data of the  
temperature relying on the thermometer installed inside the fridges/freezers. 
-Staff member to document the temperature and note the temperatures on chart displayed outside 
the fridge/freezer. 
 
 
6. Reheating Food  
- Reheating food must be 75 degrees or hotter 
-implement safe and standardized reheating methods to ensure that dishes are served at the right 
temperatures without compromising quality or breaching Australian food safety standards. 
maintaining the traditional flavors and textures. 
 
7.Cleaning and Hygiene Program: 
- Premises Areas to be Cleaned: 
- Include floors, walls, ceilings, countertops, ovens, and specialized equipment like dough 

kneaders, meat slicers, and other cooking tools. 
- Cleaning Schedule: Identify Daily, Weekly, and Monthly cleaning requirements for each area or 

item. For instance, daily cleaning of preparation counters and ovens, weekly cleaning of walls 
and floors, monthly deep cleaning of equipment. 

- *Cleaning Process: 
- Specify cleaning processes, such as removal of visible waste, recommended water temperature, 

use of appropriate detergents, and sanitizers for different surfaces. 
- Assigned Responsibilities: 
- Clearly define which staff member is responsible for cleaning each area or item and designate 

another for checking the completion of cleaning tasks. 
- Take gloves off after cleaning, break, handling money, taking rubbish bins out.  
- Wash hands after being in contact with  eggs meat seafood, dough, to reduce contamination. 
- Have how to wash hands correctly  displayed for staff at every sink station. 
- Use warm to hot water to help remove grease etc. 
- Use an effective detergent for your application (depends on residue/equipment). 
- Ensure that the surface looks, feels, and smells clean. 
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- Use a sanitizer after cleaning, for all food contact surfaces.
- Follow the instructions for all chemicals.
- Ensure that food preparation areas/ equipment are free from food waste, dirt, grease, and odors.
- Follow the instructions when cleaning specific equipment.
- Ensure staff have the knowledge and skills to effectively clean and sanitize.
Template 6 Cleaning and sanitizing procedure AND  Template 7 Cleaning and sanitizing
provided by ACT Health will be used.

8.Staff Training Program:
- Food Safety Training:
- Ensure all staff members complete food safety training relevant to their roles, like the I'M

ALERT food safety training, available through the Health Directorate website
- Maintain a comprehensive record of completed food safety training for all staff members,

including certificates of completion for each employee, and keep it updated.
- Keep up to date and well educated around new laws and regulations aligning with food safety

compliances and standards.

9. Record keeping:
Record keeping will be conducted using the Health Protection Food Safety Management
templates. See link below.

10. Pest Management plan

Pest control should be carried out every 3 months by a professional. To maintain and control pests.
Logbook must be filled out by Rentokil or pest control professional
By using bug zappers, traps and baits, keeping the premises clean and removing rubbish. All logs
should be recorded.
Manager should monitor bait traps weekly and report if there's any activity
Any pest activity should recorded and action should be taken by manager

Pest to be controlled Rodent, cockroaches, flies and mosquitoes etc
Control method professional
Control site or sites 2 lawry place jammison 2614 canbeera
Monitoring 3 months by professional (rentokil logbook)
Person responsible manager
Actions required monitor bait station weekly or activity by manager
Outcomes

Pest Control Agency Details
Pest Control Organisation rentokill
Address 47 collie street Fyshwick 2609 Canberra
Contact rentokil
Contact Number 02 51103800
Contract Term 12 months
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 Pest Monitoring Record 

Date and 
Name 

Pest Sighted Location  /  Area Actions Taken Referred To Management 
Reviewed (sign 
and date) 

 10/02/2024 
 

 NO  Kitchen and 
cooking area 

NO  NO   
10/02/2024 

            
            

  
 
 
 
11. Staff training program 
The below table will be used and maintained regularly: 
All new staff members should be trained and do a Do food safety course if handling food 
 
Table below identifies training provided or attained by staff 

Staff Name & 
Position 

Type of Training or Title of 
Qualification 

Date 
Obtained 

Signature 

  
Manager(chef/cook} 

 food handling course 
SITXFSAOO1 HYGIENIC PRACTICES 
SITXFSA002 FOOD HANDLING 
DO FOOD SAFETY  

 4/01/2024   

  
(CHEF/COOK) 

 DO FOOD SAFETY  3/11/2023   

  
(KITCHEN 
HAND/WAITER) 

 DO FOOD SAFETY  4/01/2024   

  
(KITCHEN 
HAND/WAITER) 

 DO FOOD SAFETY  4/01/2024   

  
(CHEF/C00K) 

 DO FOOD SAFETY  3/11/2023   
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_________________________________________________________________________________________________________________
Approved by the Victorian Building Authority                                                                                                                                                    Page 1 of 2

 

Building Act 1993
Section 238(1)(a)  

Building Regulations 2018
Regulation 126

CERTIFICATE OF COMPLIANCE FOR PROPOSED BUILDING WORK 
 
This certificate is issued to: Absolute Commercial Kitchen (for Relevant Building Surveyors) 
Postal address: 16/112 Ashford Avenue Milperra NSW 2214 Australia  
email: absolutecommercialkitchens@gmail.com 
phone:  
 
This certificate is issued in relation to the proposed building work at: 
Property Details 
Project: Kitchen 
Project Address: 2 Lawry Pl, MACQUARIE, ACT   
Postcode: 2514 
 
Nature of proposed building work 
Construction: Kitchen 
Rise in storeys: One story building 
 Effective height: Not Applicable 
Type of construction: Not Applicable 
Version of BCA applicable to certificate: 2019 
 
Building classification 
Part of building BCA Classification: 6 
 
Prescribed class of building work for which this certificate is issued: 
Design or part of the design of building work relating to: kitchen ventilation 

Documents setting out the design that is certified by this certificate 

Document no. Document 
date 

Type of 
document  

Number 
of 
pages 

Prepared by 

1. M01(Rev-1) 

 
12.05.2023 Mechanical 

services drawing 
1 iQ Professionals 

2. Engineering exhaust 
airflow calculations 12.05.2023 Calculations 1 iQ Professionals 

 
Performance solution 
A performance solution forms part of the design certified by this certificate.  The performance solution 
complies with the following performance requirements of the NCC 

Relevant performance requirement Details of performance solution
required by regulation 124 

 n/a 
 

The design certified by this certificate complies with the following provisions of Building Act 
1993, Building Regulations 2018 or National Construction Code  

Act, Regulation or NCC Section, Regulation, Part, 
Performance Requirement or other 
provision 

NCC-2019 Volume One Section J 
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Premises : Turkish pide house 

Officer: Jason Drinkwater & Lyndell Hudson 
Inspection Performed on: 25/01/2024
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1. OV front service area

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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2. OV front service area

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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3. OV front service area

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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4. OV kitchen

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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5. OV kitchen

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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6. OV kitchen

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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7. OV kitchen

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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8 OV. storage area

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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9. OV storage area

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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10. bread board

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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11. Pide boxes

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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12. storage under front service area

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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13. cold holding wells

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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14. Ceiling 

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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15. front exhaust canopy

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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16. space underneath pide ovens

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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17. space behind cold display

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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18. damaged tile found under cookline

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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19. damaged tile 

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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20. under cookline

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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21. under cookline

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024

477



23. under cookline

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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24. wall behind cookline

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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25. wall behind cookline

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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25. underneath burners 

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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26. cold holding temperatures  (2)

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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26. cold holding temperatures  (3)

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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26. cold holding temperatures  (4)

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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26. cold holding temperatures  (5)

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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26. cold holding temperatures  (6)

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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26. cold holding temperatures  (1)

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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27. flooring under cookline

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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28. display cabinet temperature

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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29. hand wash basin temperatures  (2)

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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29. hand wash basin temperatures  (1)

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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30. flooring in kitchen

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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31. utensil draw

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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32. inside slicer (1)

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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32. inside slicer (2)

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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33. storage area coved

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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34. coving

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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35. thermometer

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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36. laser thermometer (1)

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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36. laser thermometer (2)

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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37. dish washer

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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38. dishwasher

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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39. silicone seals

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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40. chemical storage 

Jason Drinkwater & Lyndell Hudson Turkish pide house 25/01/2024
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       Food Premises Inspection Report
This report is a lawful assessment of the food premises against the requirements of 

the Food Act 2001 (ACT) and Australia New Zealand Food Standards Code

Reg No 21104Business Name Turkish Pide House Pty Ltd

File No 83/121

Proprietor Voka Group Pty Ltd Date & Time Start:
25 Jan 2024
02:05 PM

Finish:
25 Jan 2024
02:43 PM

Premises Address 2 Lawry Place, MacQuarie ACT 2614 Reason Follow Up

Business/Mobile Phone 02-6251-3325 Email Authorised Officer Jason Drinkwater

Items identified in the table below require your action. You must undertake the identified “action to rectify” by the date detailed in the 
table. Where you cannot meet these timeframes, you must contact the issuing officer to request an extension. 

Failure to attend to items within the specified timeframes may result in further enforcement action.

Non Compliance Summary
Qn. Observation Action to rectify Due date

No non-compliant items identified.

The table below contains findings of the assessment of the food premises against the requirements of the Food Act 2001, the Food 
Regulation 2002 and the Australia New Zealand Food Standards Code.

Food Premises Assessment Report
C=Complies | Mi = Minor Non Compliant | Ma = Major Non Compliant | Cr = Critical Non Compliant | NA=Not Applicable | NO = Not Observed

       General Requirements Result Comments
1 Registration – Food business registration current 

and accurate
[s91, 97 Food Act 2001]

C

2 Registration conditions – Food business 
complying with any specific registration conditions

[s99 Food Act 2001]

NA

3 Registration – Current certificate of registration 
displayed  

[s98A Food Act 2001]

C

4 Food Safety Supervisor (FSS) – Food business 
has a current FSS

[s117 Food Act 2001]

C

5 Food Safety Supervisor (FSS) – The FSS’s 
certificate available at the premises

[s19 Food Regulation 2002]

C

6 Food Safety Program (FSP) – FSP required NA
7 Food Safety Program (FSP) – FSP available at 

the premises
[s13(2) Food Regulation 2002]

NA

8 Food Safety Program (FSP) – A copy of the FSP 
provided to the HPS

[s13(2) Food Regulation 2002]

NA

       Food Handling Controls
9 Food receipt – All food protected from 

contamination
[Standard 3.2.2 cl 5(1) Food Standards Code]

NO

10 Food receipt – Supplier details available for food 
on the premises and all food items labelled 
appropriately

[Standard 3.2.2  cl 5(2) Food Standards Code]

NO

11 Food receipt – All practical measures taken to 
ensure potentially hazardous food is received 
under temperature control

[Standard 3.2.2 cl 5(3)–(4) Food Standards Code]

NO

12 Food storage – All food protected from 
contamination

[Standard 3.2.2 cl 6(1)(a) Food Standards Code]

C
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4

52 Walls and ceilings – Walls and ceilings designed 
and constructed in a way that is appropriate for the 
food business’ activities

[Standard 3.2.3 cl 11 Food Standards Code]

C

53 Fixtures, fittings and equipment – Fixtures, 
fittings and equipment adequate and fit for their 
intended purpose and able to be effectively 
cleaned (and sanitised if applicable)

[Standard 3.2.3 cl 12 Food Standards Code]

C

54 Storage facilities – Adequate storage facilities 
provided

[Standard 3.2.3 cl 15 Food Standards Code]

C

55 Toilet facilities – Adequate toilet facilities 
available for the use of food handlers

[Standard 3.2.3 cl 16 Food Standards Code]

C

56 Toilet facilities – Toilet opening to a food 
preparation areas fitted with an air lock

[Standard 3.2.3 cl 3 Food Standards Code]

C

       Other
57 Labelling – food labelling complies with the Food 

Standards Code
[Standard 1.2.1 – 6 Food Standards Code}

NA

58 Kilojoule displays – Food business displays 
correct kilojoule information (only applicable to 
standard food outlets)

[s110–111 Food Act 2001]

NA

59 Skills and knowledge – Food handlers have 
appropriate skills and knowledge in food safety 
and hygiene matters to handle food safely

[Standard 3.2.2 cl 3 Food Standards Code]

C Food safety plan in place.

ADDITIONAL COMMENTS

Re-inspection to assess completion of P.O.

P.O has been satisfied, clearance certificate to be issued.

Ensure to action non-compliances noted in report immediately.

Inspection Result Compliant

I have read and I understand the contents of this assessment

Proprietor/Staff 
Signature:

Authorised Officer Signature:

Proprietor/Staff 
Name: 

Authorised Officer Name: Jason Drinkwater

508

. .



509



510




