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This information 
is for those persons wishing 

to prepare food for sale from their 
home kitchen.  Council Environmental 

Health Officers aim to ensure that only 
safe and suitable food is prepared for 

sale in the domestic kitchen and as 
such requires that all domestic 

kitchens are suitably 
constructed and 

operated.
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“By failing to
prepare, you
are preparing

to fail”
Benjamin Franklin

Domestic food premises

If you wish to prepare, package or manufacture 
food for sale to the public from your own 
domestic kitchen you will be required to obtain a 
food business licence under the Food Act 2006 
with Council’s Environmental Health Services. 

As a proposed domestic kitchen it is necessary 
that Council’s Trade Waste and Planning 
departments are contacted so that they may 
advise you on the relevant approvals that need 
to be obtained

Note: Council’s Trade Waste department does 
not need to be contacted if your property is not 
connected to Council’s infrastructure (i.e. if your 
property has a septic system). 

A domestic food premises, also referred to as a home-based food business, 
is any business that is operated by the owner/occupant of a residential 
property. Domestic premises can be used for commercial food operations 
such as a bed and breakfast, home-stays, family day care or for the 
preparation of food for sales at markets.
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Floors/walls/ceiling
All floor, walls, ceilings and fixtures in the 
kitchen must be non-absorbent, easily cleaned 
and free from cracks, crevices and other such 
defects, particularly those that may permit the 
entry and harbourage of pests (drop in panel 
ceilings, block/brick walls or raw timber are not 
permitted). 

Wooden floors are only acceptable in the kitchen 
if they are adequately sealed with a varnish.

Benches
Benches are to be smooth, impervious and able 
to be easily and effectively cleaned.

Waste disposal
There must be adequate waste disposal facilities 
in place (i.e. waste generated must not cause a 
nuisance to neighbouring properties).

Pests
Windows – should be kept closed or fitted with 
fly screens that can be easily cleaned.

Entrances and exits – should be fitted with self-
closing solid doors or self-closing mesh screen 
doors. 

Holes and spaces – if fittings penetrate walls, 
floors and the ceiling they must be sealed. 
Spaces between equipment and walls must 
either be sealed or there must be enough space 
(i.e. two fingers width) to allow for easy cleaning 
and to prevent the harbourage of pests.

Hand washing sink
There must be a designated sink with hot and 
cold running water delivered through a common 
spout with hands free operation, which is easily 
accessible during food preparation (a hand wash 
basin in a nearby toilet or bathroom is not an 
acceptable solution).  

Liquid soap and single use paper towel is to be 
provided at the hand wash basin.

Sinks
The kitchen must have a suitable wash up area 
for all equipment used in the preparation of 
foods. As a minimum standard, a kitchen must 
have a single bowl sink and a dishwasher or 
a double bowl sink. This equipment must be 
located in the kitchen/food preparation area.

Potable water
Potable water is defined as safe drinking water 
that is fit for human consumption. If your home 
is not connected to Council’s reticulated water 
supply please notify Council’s Environmental 
Health Services as additional conditions may be 
added to the licence if approved.

Your premises should be 
designed and fitted out to 
handle food safely and 
avoid contamination.

 Fit-out and construction requirements
The fit out and construction of a domestic kitchen must comply with the 
requirements of the Food Act 2006 and the Food Safety Standards. Guidelines for 
the Construction of a Food Premise are available from Council’s Environmental 
Health Services. 
It is acknowledged that the majority of domestic kitchens are not designed to meet 
all of these requirements as the domestic kitchen is not usually expected to have 
to withstand the same amount of use and cleaning as a commercial food premises.  
However, a domestic kitchen must meet the following minimum requirements in 
order to be considered as an appropriate premises to prepare food for sale.
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Thermometer
Every food business must provide a digital probe 
thermometer that is accurate to +/- 1°C in order 
to monitor the temperature of food products 
used.
Prior to and after each use the thermometer 
must be sterilised.

Sanitiser
Sanitising is a process that destroys 
microorganisms, thereby reducing the numbers 
of microorganisms present on a surface. This 
is usually achieved by the use of both heat and 
water, or by chemical. To sanitise, either: 
	 soak items in water at 77°C for 30seconds; 

or
	 soak items in water that contains bleach. 

The water temperature required will vary 
with the concentration of chlorine; or 

	 use a food-grade sanitiser in accordance 
with the manufacturer’s instructions. 

Pets
There must not be any pets in the area where 
food handling activities are taking place.  

Food storage
Food and items used in the operation of the 
business should be stored separately to those 

intended for domestic use. Ensure that the 
equipment and utensils are stored so they are 
protected from contamination.

Labelling
Home-based food businesses should be able to 
effectively demonstrate the labelling process on 
their food packaging. Refer to Queensland Health 
for all labelling requirements.

Packaging of food
Packaging used for food must be able to be 
effectively sterilised or sanitised before food 
is packed into it. The food packaging must be 
stored in a clean place away from pets and 
protected from pests.

Food receipt
If you collect products from a supplier, ensure 
the food is protected from contamination 
during transport to your premises. If you are 
collecting cold, potentially hazardous foods, 
it is recommended that a chilled esky is used 
to maintain the food at 5°C or below for the 
duration of the trip. If suppliers deliver the 
food to your home, it is important to check the 
temperature and condition of the product upon 
receipt.

Operational requirements
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Labelling
Should you package your food products for 
sale, you must ensure the food’s labelling 
complies with Queensland Health requirements. 
For further resources regarding the labelling 
of food items please visit health.qld.gov.au/
public-health/industry-environment/food-
safety/requirements/labelling  [Label Buster 
– A guide to the Food Standards Code labelling 
requirements for food businesses.] or contact 
Queensland Health on 4150 2780.

Food recall procedure
Keep records of your ingredients and suppliers, 
and businesses you’ve sold to. As most domestic 
kitchens fall under the definition of a food 
manufacturer you are required to have a food 
recall procedure in place. This can be as simple 
as noting a ‘baked on’ or ‘packed on’ date to the 
product and noting this information in a log book. 
For further information on food recall please 
visit the following site: foodstandards.gov.au/
industry/foodrecalls/Pages/default.aspx 

Licencing requirements

All food premises require a food licence to operate.  Application forms are available 
on Bundaberg Regional Council’s website.  
A condition of the food licence is to have a Food Safety Supervisor reasonably 
available during all food handling procedures. The Food Safety Supervisor is also 
required to obtain certain competencies through a Registered Training Organisation 
(RTO).  Training is available via a number of methods including the internet, 
correspondence or in person.
Council’s Environmental Health Officers will inspect the kitchen at least annually 
to ensure compliance with the above stated legislation.

Additional information
Should your operation involve the use of eggs 
ensure the eggs used are to comply with all 
relevant Safe Food Queensland requirements.  
Safe Food Queensland can be contacted on 
(07) 3253 9800 or safefood.qld.gov.au 
Should the operation include the manufacturing 
and selling of alcohol, you must ensure you 
comply with the requirements of the Liquor 
Licensing Commission.  The Liquor Licensing 
Commission can be contacted on 131 304 or at  
olgr.qld.gov.au 
Should you wish to register a business name, 
please contact Smart Licence on 1300 363 711 
or at business.qld.gov.au 

Want more info?
For further information, please contact 
Bundaberg Regional Council’s Environmental 
Health Services on 1300 883 699.
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