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About this Guide
This Guide is designed to help Family Day Care (FDC) Educators make safe and 
healthy meals for the children in their care.

Following this Guide will help protect children from food-borne illness, as well as 
meet the requirements of food safety laws that apply to providing meals and snacks.

To reduce barriers to the provision of healthy food in childcare, FDC Educators are 
now exempt from Council registration requirements. Instead, Educators who provide 
food must follow these procedures.

Food laws do not apply to food-related teaching experiences or handling food sent 
from home but using this guide can still be beneficial in meeting your duty of care.

Important Food Safety Information
Young children are at a higher risk of getting sick from contaminated food because 
their immune system is still developing. Children are also more vulnerable to 
complications from gastroenteritis, such as dehydration.

All food must be protected from contamination. Food contamination can be:

•  Biological – such as bacteria that may cause vomiting and diarrhoea.
Serious cases can lead to paralysis and death.

•  Physical – such as foreign objects including insects, glass, plastic or metal.
These can cause choking and broken teeth.

•  Chemical – such as cleaning products, fly spray and naturally occurring toxins
and allergens. These can cause poisoning and severe reactions.

A joint Australian and Tasmanian Government initiative under the National Partnership 
Agreement on Preventive Health.
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Family Day Care Food Safety Requirements

Area Requirements

Training • You must be trained in safe food handling practices. Many options are available   
and training does not need to be a formal course. For example, completion of all 
‘I’M ALERT’ modules fulfils this requirement. ‘I’M ALERT’ is a free online training 
package, visit www.imalert.com.au

• Repeat training every three years.  

Personal 
hygiene

• Good hand hygiene is essential to preventing food-borne illness.  
• Wash your hands:  

~ before starting food preparation  
~ after going to the toilet   
~ after blowing your nose  
~ after changing nappies  
~ after touching raw meats, etc.   

• Cover wounds with a water-proof dressing.  
• Don’t handle food if you have symptoms of diarrhoea, vomiting, fever, sore throat   

with a fever, or jaundice. These symptoms mean you may be suffering from an illness 
that can be passed on to others.

Product choice • Check ‘use-by’ dates and the condition of packaging before purchasing any foods.  
Note: there is an important difference between a ‘use-by’ and 
‘best-before’ date. A product may not be safe to eat when past the 
‘use-by’ date. A ‘best-before’ date indicates when the food reduces 
in quality only, but will most likely remain safe to eat.

• Do not use food from damaged packaging.  
• Do not use raw milk from cows or goats as it is not safe for children.  
• Home grown vegetables are great for kids – just brush off visible dirt and wash   

in running water.
• Home produced eggs are also fine – just wipe off visible dirt with a clean cloth and   

cook thoroughly. Avoid eggs that are cracked or very dirty.

Storage • Keep FDC foods separate from home-use foods as FDC foods must comply with   
food laws. Use separate cupboards, refrigerator shelves or marked containers to 
avoid any mix ups.

Chilled food
• Keep cold foods below 5˚C. The easiest way to do this is to keep a thermometer   

in your fridge and check the temperature often. You do not need to write it down.
• Follow storage and shelf life instructions on the label.  
• Home-made meals can be kept in the fridge for two to three days.  
• The smell and look of food is not a good guide of safety. Bacteria that can cause   

illness do not always visibly spoil the food or make it smell ‘off’.
• Keep raw meats where they cannot drip juices on to ready-to-eat food. Keep them   

on the bottom shelf of the fridge or in a separate compartment or sealed container.
Frozen food
• Keep frozen food frozen and do not refreeze once thawed.  
• Follow the manufacturer’s instructions on shelf life, thawing and cooking.  
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Area Requirements

Preparation • Do not touch ready-to-eat   
foods with your bare hands. 
Use gloves, tongs or similar.

• Wash fruits and vegetables   
in running water before 
cutting and serving.

• Prepare raw meat in a way   
that it cannot contaminate 
other foods. Use separate 
chopping boards and utensils 
for meats and other foods.

• Cover foods prepared in   
advance with cling wrap 
or keep them in lidded 
containers.

• Do not use any foods that   
are past their ‘use-by’ date.

• Defrost foods in the   
refrigerator, under running 
cold water or in the 
microwave. If you use a 
microwave, cook the food 
straight away.

Cooking meals • Heat meals cooked from scratch to above 75˚C.  
• A probe thermometer should be used to check food temperatures.  
• Always place the probe into the centre of the food and wait until the reading stabilises.  

Cooling • If you prepare meals in advance, it is important to cool foods to below 5˚C as quickly   
as possible.

• As soon as the food stops steaming it should go into the fridge.  
• Speed up cooling by putting the food into smaller containers, standing the container   

in cold water or move it to a cooler place.
• Label the meal container with the date of cooking.  

Reheating • Reheat meals until steaming hot throughout.  
• There is no specified temperature for reheating.  
• If using a microwave, use a microwave-safe container.  

Service • Use tongs or wear gloves to handle and serve ready-to-eat food.  
• Do not allow perishable food to be out of the refrigerator for more than four hours.  
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Area Requirements

Cleaning and 
sanitising

•  Keep the kitchen clean.
•  Benches should be cleaned with hot, soapy water and left to dry.
•  Food contact surfaces such as cutlery, cutting boards, plates and cups must be 

sanitised at the end of the day.
•  Use separate cups and plates for each child.
•  The easiest way to sanitise utensils and cutting boards is by using a dishwasher. 

If your dishwasher has a sanitising cycle, use it when washing FDC equipment.
•  Food grade chemical sanitisers may also be used.
•  See ‘Cleaning and Sanitising’ on page 5.

Premises •  Keep premises free of pests and ensure the kitchen is pest proof with fly screening 
or tight fitting doors and windows kept closed during food preparation.

•  Keep pets out of the kitchen.

Infant milks •  Pre-made infant milks must be placed in the refrigerator immediately on arrival 
and should be labelled with the child’s name and date of mixing/expressing.

•  Require parents to provide sterilised bottles and teats.

Mixing infant formula
•  Wash your hands before mixing infant formula.
•  Use fresh water for each batch and bring to a rolling boil, or when using an electric 

kettle boil until the cut-off point.
•  Allow the water to cool, then measure out the water and put in bottle.
•  Add the formula in the correct amount, following the guidance on the tin.
•  Seal bottle and shake to mix the formula.
•  Test temperature on wrist before feeding infant.
•  Discard leftover formula one hour after feeding.
•  Infant formula can be stored in the refrigerator for 24 hours or at room temperature 

for one hour.

Warming prepared formulas/breast milk
•  Sit the bottle in warm to hot water until it reaches the right temperature for feeding, 

but no longer than 10 minutes.
•  Do not shake breast milk; roll it to ensure an even temperature.
•  Microwaving is not recommended as they do not heat evenly and may create ‘hot 

spots’ which can burn the infant’s mouth.
•  Do not microwave breast milks as it destroys its immunological properties.

Excursions •  If you take the children out for an excursion, be mindful of the length of time the 
food will be out of temperature control. It is best to use ice blocks in a cooler bag 
or an ice cooler to keep foods cool to prevent the growth of bacteria.
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Cleaning and Sanitising
There is an important difference between cleaning and sanitising.

Cleaning is the process of using detergent and water to remove visible dust, grease, dirt, stains and odours 
from all surfaces, utensils and equipment.

Sanitising is the process of killing food poisoning bacteria and is achieved by using heat and/or chemicals.

Chemicals
•  Detergents – soap in a liquid form that attracts and washes away grease, dirt and debris from the surface. 

Detergents do not kill bacteria.
•  Sanitisers – chemicals that are used after detergents. Sanitisers will kill and reduce the number of bacteria 

and spores.
•  Disinfectants – common household cleaning products that are suitable for toilets and floors but not on 

food contact surfaces. They must not be used as sanitisers.

Sanitising
The use of chemicals is the most common method for killing food poisoning bacteria. Heat can also be used. 
Food businesses must make sure that any sanitiser used is ‘food grade’ – that is, safe for food contact surfaces. 
The table on page 7 lists examples of common sanitisers.

What must I sanitise?
Any surface, utensil or piece of equipment that comes into contact with food must be cleaned and sanitised.

Surfaces and equipment that must be cleaned and sanitised include:

•  glasses and cups
•  crockery and cutlery
•  food storage containers
•  chopping boards
•  thermometers
•  utensils.



Food Safety Guide for Family Day Care Educators6

How do I sanitise?
Heat

Dishwashers or hot water in a sink/large container are both ways of sanitising smaller items.

If sanitising using hot water in a sink, you must make sure water is at least 77˚C (ie near to boiling) when put in the 
sink. Leave items in the water for at least 30 seconds.

Note: Water at this temperature can be dangerous. If using this method, please consider the 
associated health and safety risks from scalding.

Chemicals

If you do not have a dishwasher, a chemical sanitiser can be used.

•  For items that fit in your double bowl sink – wash in a detergent and hot water in the first bowl and then sanitise 
using a chemical sanitiser and warm water in the second bowl (see diagram below).

•  If you do not have a double bowl sink, you can use a sink to wash items and then use a large container to sanitise.
•  Items that do not fit in your sink – thoroughly clean and then use a spray bottle to apply the sanitiser.

Note: A surface must be thoroughly cleaned before it is sanitised. This is because sanitisers 
are unable to effectively kill bacteria if the surface is still visibly dirty.

Step 1 
Detergent in hot water

Step 2 
Sanitiser in warm water
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What can I sanitise with?

Sanitiser Use/Dilution Air Dry Comments

Household 
Bleach

(4% Chlorine)

•  1.25ml in 1 litre of 
water (2½ teaspoons 
in 10 litres of water)

•  Yes • Inexpensive and fast acting.
• Good for equipment.
• Can be corrosive.

Commercial 
Bleach

(10% Chlorine)

•  0.5ml in 1 litre water 
(1 teaspoon in 
10 litres of water)

•  Yes • Inexpensive and fast acting.
• Good for equipment.
• Can be corrosive.

70% Alcohol 
Solutions

•  700ml in 300ml 
of water

•  Yes •  Good for equipment 
sanitation – air dries rapidly.

• Caution: flammable.

Quaternary 
Ammonium 
Compounds 
(QUAT)

•  As per 
manufacturer’s 
instructions.

•  As per 
manufacturer’s 
instructions.

•  Good for equipment 
sanitation.

• Non-corrosive.

Note: This table is to be used as a guide only. For questions about specific products, please 
contact your supplier or the manufacturer of the chemical.

How often should I sanitise?
At the end of the day if children are not sharing plates and cups.

Are ‘organic’ sanitisers available?
Yes, sanitisers that have the following active ingredients are considered to be organic:

•  Peracetic Acid
•  Hydrogen Peroxide
•  Organic Acids
•  70 per cent alcohol solutions that do not contain quaternary ammonium compounds.

Where do I purchase a sanitiser?
Household bleach can be purchased at the supermarket and other types of sanitisers can be purchased from 
a chemical supplier.

Things to ask when purchasing a sanitiser
•  Is the sanitiser ‘food grade’? Is it safe for food contact surfaces?
•  Can I use the sanitiser on all surfaces and equipment?
•  Does the sanitiser need to be rinsed off?
•  How much do I need to use?
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Tips for Sanitising

Checklist

1  Make sure your chemical sanitiser is food grade.

2   Follow dilution and contact time instructions on the label otherwise the chemical 
will not work effectively.

3   Label the container if removing the solution from the original packaging.

4   After sanitising make sure the surface is thoroughly dry before it is re-used.

5   Check the ‘best-before’ date of your chemicals to make sure they remain active.

6  Chemicals must be stored away from food to minimise the risk of contamination.

7  Allow surfaces and equipment to air dry, rather than using tea towels.

4

4

4

4

4

4

4



More Information
If you are unsure about any of the information in this Guide, contact the Food Safety 
Unit, Department of Health and Human Services by:

•  Phone 1800 671 738
•  Email public.health@dhhs.tas.gov.au

For more information, go to the Food Standards Australia New Zealand website at 
www.foodstandards.gov.au
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