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Winter 2022

Food business tips and reminders

Winter has arrived and with the big chill comes a range of seasonal impacts to your
business. These reminders and tips will help you ensure the safety of your food, your
customers and the health of our Far Morth communities - whatever the winter weather.
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Water

If you're an operator on & private water scheme or privase water
supghy. remember you must always be able to provide records that
confrm your water is potable.

Importance of registration

Az a food business you'll know you must be registered wnder the
Food Act 2014 but it's renewing your registration before it
expires, that often catches people owt. Trust us - &'s better to take
steps to make sure this doesn't happen to your business,

New allergen labelling guide

NZ Food Safety has published = guide for food businesses about
the new rules for labeling allergens., Everyone who makes and
sells food has a respensiility to know what's in their feed and how
ta lakbel it so customers can make safe choices. Check it out here.

The Maori New Year

Matarki is a star cluster which appears mid-wintzr, Our first pullic
holiday to celabraze Matariki was on Friday 24 June. According to
the Maori lunar calendzr, the appearance of Matarki signals its
time to harvest and gather food for the cold months ahead. How is
your food planning going for the year ahead?

Enforcement - Corrective Action Requests

Non-compliance under the Food Act 2014 can result in & Corrective
Action Reguest (CAR). Find out how corrective actions are agresd
znd how timeframes to achieve them are worked out, on the next
page.

Rascally rodents

Chilly winter temperatures send us all indoors in search of toasty
dry sheltes, and unfortunately rodents hawve the same thing in mind.
Make sure your business isn't on their accommedation radar. We
have some pest control tips on the next page to help with this.
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Pest control tips
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Wi o2 find & handy guide on our wabsHe.

Any suggestions for our next newsletter?
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